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Miss  Actoic,  wbOMWOilc  OD  Jfmlmi 

Cuoi<rry  most  b«  flmUkr  to  all  Rood 
hotist  wive*,  to  imPTMieJ  with  the  fact, 
tn.it.  iiiux>rtant  M  Dreadls.  and e\  t  r must 
he,  to  Ernrlbh  people,  there  are  larwre 
numbers  %v!iu  do  not  kiio\\-  how  to  make 
it.  She  has,  therefore,  iitcpj>e<l  forward 
with  her  ureat  knowleilce  ot  all  ri.,>kii)^' 
art«,  to  instruct  £ngUah  people  li  iw  to 
ce  bread.  W«  see  00  more  elTi-ctual 


oar  MnitarT  tolk,  we  ire  ohtffed  to 

consume  from  d:iv  to  day,  thau  for  eacli 
family  to  make  its  own  brfad.  In  this 
l»ook,  Mi-s  Aiidii  >-li<>w»  iliat  in  t'\<'r)' 
house  j>u«)>ct«C(l  of  an  oven,  this  f-Hii  l* 
conveniently  and  che:»i'ly  dutio.  All  that 
seems  to  be  required  Is  an  ordinary  modi- 
cum of  (H)mmon  sense  and  the  energy  to 
persevere  i!i  the  experiment,  and  no  one 
net'd  cufTcr  from  the  wretched  adultera- 
tkm  to  which  the  laraad  in  taekAn'  ahive 


Prom  the  Economist. 


This  is  a  useful  and  practical  little 
book,  with  plain  directions  for  making 
brcpd  on  the  smallest  and  simpleBt  Hcale. 
which  may  eneomifs  the  m<Mt  in- 
imeid  to  vtnture  on  a  trial  of  komt' 
tfWHl,  la  Um  superiority  of  wldch 
to  the  general  nm  of  bakers'  brsed  w« 
heartilr  ainree  with  Hiss  Acton :  bat  it 
niu«t  be  i^ood  home-made  breaa:  Tery 
airtK'ious  ooml  iitations  under  that  name 
havi UK  present 0*1  themselves  In  our  own 
limited  exjH.>rk'uce.  This,  however.  Miss 
Acton  in  the  book  before  us  does  her  best 
to  rouie^ly  ;  antl  if  her  clear  and  sen- 
sible mles  are  cloeeljr  followed,  we  feel 
sure  tliat  the  result  will  \->e  {Satisfactory,  as 
much  in  an  Bsthetic  as  an  economical 
of  Yi«w.  .  Ws  tear  that  the  art  of 


sally  amongst  modem  female  accom- 
plishments as  ooold  bs  wished,  and  thoagli 
we  do  not  go  quite  so  fitf  as  Mr.  Cobbett, 
wlio  asjs  thai  evenr  wemaa,  hicdi  and 
low.ooilil  to  know  iKMr  to  mkobraadt 
if  il#  d»  lie  Is  •  MiPW  tardm  apoN 
a*  tommmmthf;  yet  we  quite  agree  with 
him  In  deplonnf^  the  general  ignorance  on 
the  subject  which  Jh  foimd  among  the 
women  of  the  lal>ourin>:  classes,  especiidlv 
in  the  Boutheni  counties  of  Englana. 
There  in  ni>  ilonbt  that  the  breati  bUl— 
that  fonniilable  item  in  a  poor  man's 
housekeeping  expenditure  —  mij;ht  be 
greatly  reduced  the  adoption  of  the 
practice  of  making  brea^I  at  homSi  We 
wish  Mis*  Acton's  book  the 
and  BMoesB  that  it  disenree. 


LondoBt  LONGMAK  BBOWN,  and  00.»  Fhtcimofler  Bow. 
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It  cannot  be  denied  that  an  improved  system  of  practical 
domestie  cookeiy,  and  a  better  knowledge  of  its  £rst  prin- 
elples,  ave  still  mooh  needed  in  this  eountiy;  where,  firom 
ig&OTaiiee»  or  from  ndamanagement  in  their  preparation,  the 
daily  waste  of  ezeellent  provisions  almost  exceeds  belief. 
This  waste  is  in  ilself  a  very  serious  evil  wlicre  so  Luge  a 
portion  of  the  community  often  procure  —  as  they  do  in 
England — with  painful  difficulty,  and  with  the  heaviest  labour, 
even  sufficient  bread  to  sustain  existence;  but  the  amount 
of  potki9$  dkttm  which  is  caused  amongst  us  bj  improper 
fiiod,  or  by  food  rendered  unwholesome  by  a  bad  mode  of 
eooldng  it,  seems  a  greater  evil  still.  The  influence  of  diet 
upon  health  is  indeed  a  subject  of  far  deeper  importance  than 
it  would  usually  appear  to  be  considered,  if  a\  e  ma}-  judge 
by  the  profound  inditlerence  with  which  it  is  eunmionly 
treated.  It  has  occupied,  it  is  true,  the  earnest  attention  of 
many  eminent  men  of  science^  several  of  whom  have  recently 
InTestlgated  it  with  the  most  patient  and  laborious  research, 
the  results  of  which  they  have  made  known  to  the  world  in 
their  writings,  accompanied,  in  some  instances,  by  information 
of  the  highest  value  as  to  the  most  profitable  and  nutritious 
in  odes  of  preparing  various  kinds  of  viands.  In  arranging 
the  present  enlarged  edition  of  this  volume  for  publication, 
I  have  gladly  taken  advantage  of  such  of  their  instructions 
(those  of  Baron  Liebig  especidly)  as  have  seemed  to  me 
adapted  to  its  character,  and  likely  to  increase  its  real  utility. 
These,  I  feel  assured*  if  eaiefully  followed  out,  will  much 
assist  our  progress  in  ci^mazy  wt,  and  diminish  the  unneces 
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saiy  degree  of  ezpenditure  which  has  hitherto  attended  ita 

operations ;  for  it  may  safely  be  averred  that  good  cookery  is 
the  best  and  truest  economy,  turning  to  full  accouut  every 
wholesome  article  of  food,  and  converting  into  palatable 
meals,  what  the  ignorant  either  render  uneatable,  or  throw 
away  in  disdain.  It  is  a  popular  error  to  imagine  that  what 
is  called  good  cookery  is  adapted  only  to  the  establishments 
of  the  wmdthy»  and  that  it  is  beyond  the  reach  of  those  who 
are  not  affluent  On  the  contrary,  it  matters  comparatiTely 
little  whether  some  few  dishes,  amidst  an  abundant  vaiietv, 
be  prepared  in  their  perfection  or  not;  but  it  is  of  the  utmost 
consequcncu  tliat  the  food  which  is  served  at  the  more  simply 
supplied  tables  of  the  middle  classes  should  all  be  well  and 
skilfully  prepared,  particolarly  as  it  is  from  these  elates  tha^ 
the  men  principally  emanate  to  whose  inde&ttgible  indnstiy, 
high  intelligence,  and  aetiye  genius,  we  are  mainly  indebted 
for  our  advancement  in  science,  in.  art,  in  literaiuie,  and  in 
general  civilisation. 

When  both  the  mind  and  body  are  exhausted  by  the  toils  of 
the  day,  heavy  or  unsuitable  food,  so  far  from  recruiting  their 
enfeebled  powers,  prostrates  their  eneigies  mote  completely* 
and  acts  in  every  way  injuriously  upon  the  system ;  and  it  is 
no  exaggeration  to  add,  that  many  a  valnable  lilb  has  been 
shortened  by  disregard  of  this  fact,  or  by  the  impossibility  of 
obtiLining  such  diet  as  nature  imperatively  required.  It  may 
be  urged,  that  I  speak  of  rare  and  extreme  cases ;  but  indeed 
it  is  not  so;  and  the  impression  produced  on  me  by  the 
discomfort  and  the  suffering  which  have  fidlen  under  my  own 
obsenration,  has  rendered  me  ezbramely  anxious  to  aid  in 
discovering  an  efficient  remedy  for  them.  Wilii  this  oljeet 
always  in  view,  I  have  zealously  endeavoured  to  ascertain,  and 
to  place  clearly  before  my  readers,  the  most  rational  and 
heaitiiful  metliods  of  preparing  those  sim|)le  and  essential 
kinds  of  nourishment  which  form  the  staple  of  our  common 
daily  fore;  and  haye  occupied  myself  but  little  with  the 
elegant  siq»eifluities  or  Inxorious  noTelties  with  which  I  might 
perhaps  more  attcaetiTely,  though  not  more  nsefiilly,  have 
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Med  mj  pages.  Should  some  persons  feel  disappointed  at 
the  plan  I  have  pimiied»  and  regret  the  omissions  Yfhkh  ihej 
may  discover,  I  would  lemmd  them,  that  the  frshionable 
dishes  of  the  dmy  may  at  all  times  he  procured  from  an  able 

confectioner ;  and  that  part  of  the  space  which  1  might  have 
allotted  to  them  is,  I  hope  and  behave,  better  occupied  by 
the  subjects,  homely  as  ibey  ai(?,  to  which  I  have  devoitjd  it— 
that  is  to  say,  to  ample  directions  for  dressing  vegetables, 
and  for  making  what  cannot  he  purchased  in  this  country-* 
miadulterated  bread  of  the  most  undeniably  wholesome 
quality;  and  those  refreshing  and  fineLy-flavoured  varieties 
of  preserved  fiuit  which  are  so  conducive  to  health  when 
judiciously  taken,  and  (ov  which  in  illness  there  is  often  such 
a  vain  and  f€\(  i  i^h  craving  when  no  household  stores  of  them 
can  be  commanded.* 

Merely  to  please  the  eye  by  such  Danciful  and  elaborate 
deemtionB  as  distinguish  many  modem  dinnerst  or  to  flatter 
the  palate  by  the  production  of  new  and  enticing  dainties, 
ought  not  to  be  the  prmdpal  aim,  at  least,  of  any  wofk  on 
cookery.  **  Eat, — to  live  "  should  be  the  motto,  by  the  b^ail 
oi  which  all  writers  upon  it  should  be  guided. 

I  must  here  obtrude  a  few  words  of  personal  interest  to 
myself.  At  the  risk  of  appearing  extremely  egotistic,  I  have 
appoided  **Afahar'9  jBm«^  "  and  **Au$har*§  OHgmalB$enpt'* 
to  many  of  the  contents  of  the  foUowingpages ;  but  I  have  done 
it  solely  in  self-defence,  in  consequence  of  tiie  unscrupulous 
manner  in  which  large  portions  of  my  volume  have  been  appro- 
priHied  by  contemporary  authors,  witiiout  the  slightest  acknow- 
ledgment of  the  source  from  which  they  have  been  derived. 
I  have  allowed  this  im^Eumess,  and  much  beside,  to  pass 
entiiely  unnoticed  until  now;  but  I  am  suffering  at  present 
too  severe  a  penalty  for  the  over«exertion  entailed  on  me  by 
Ihe  plan  which  I  adopted  far  the  work,  longer  to  see  with  per- 
fect composure  strangers  eooUy  taking  the  credit  and  the  piuhts 

*  Mftiiyof  those  made  np  for  sale  are  abiolatelj  dangerous  eating;  those 
which  are  not  adnlteiated  are  geamllj  m  OTmwtetaied  m  to  be  diitastefnl  to 
hiolidi. 
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of  my  toil.  The  subjoined  passage  from  the  preface  of  my 
first  cditiou  will  explain  in  what  tliis  toil — so  completely  at 
variance  with  all  the  previouB  habits  of  my  life,  and,  therefore, 
80  injurioiia  in  its  eflfeots— consisted ;  and  prevent  the  ne- 
cessity of  recapitulating  here,  in  another  fonn,  what  I  have 
already  stated  in  it.  *'  Amongst  the  large  number  of  works 
on  cookery  which  we  have  carefally  perused,  we  have  never 
ytt  uiut  with  one  which  appeared  to  us  either  quite  intended 
for,  or  entirely  suited  to  the  need  of  the  totally  inexperienced  ! 
none,  in  fact,  which  contained  the  £rst  rudiments  of  the  art» 
with  directions  so  practical,  clear,  and  simple,  as  to  be  at  once 
understood,  and  easily  followed,  bj  those  who  had  no  previous 
knowledge  of  the  subject  This  deficient,  we  have  en- 
deavoured in  the  present  volume  to  supply,  by  such  thoroughly 
explicit  ami  minute  instructions  as  may,  we  trust,  be  icadiiy 
comprclK  iided  and  carried  out  by  any  class  of  leainers;  our 
receipts,  moreover,  with  a  few  trifling  exceptions  which  are 
scrupulously  specified,  are  confined  to  such  as  may  heperfeeUy 
dtp0nd$d  cMt,  from  having  been  proved  beneath  our  own  roof 
and  under  our  own  personsl  inspection.  We  have  trusted 
nothing  to  others ;  but  having  desired  sincerely  to  render  the 
work  one  of  general  usefulness,  we  have  spare il  neitlier  cost 
nor  labour  to  make  it  so,  as  the  very  plan  on  which  it  has 
been  written  must  of  itself,  we  tliink,  evidently  prove.  It 
contains  some  novel  features,  calculated,  we  hope,  not  only  to 
facilitate  the  labours  of  the  Idtchen,  but  to  be  of  service 
likewise  to  those  by  whom  they  are  dkected.  The  principal 
of  these  is  the  summary  appended  to  the  receipts,  of  the 
different  ingredients  which  they  contain,  with  the  exact 
proportion  of  each,  and  the  precise  time  re«piired  to  dress  the 
whole.  This  shows  at  a  glance  what  articles  have  to  he 
prepared  beforehand,  and  tbe  hour  at  which  they  must  be 
ready;  while  it  affords  great  facility  as  well,  for  an  estimate  of 
the  expense  attending  them.  The  additional  space  occupied 
by  this  closeness  of  detail  has  necessarily  prevented  the 
admission  of  so  grtut  a  variety  of  receipts  as  the  book 
might  otherwise  have  comprised ;  but  a  limited  number,  thua 
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completely  explained,  may  perhaps  be  more  acceptable  to  the 
reader  than  a  larger  mass  of  materials  vaguely  given. 

**  Our  directions  for  boning  poultry,  game,  &c.,  are  also,  we 
venture  to  say,  entirely  new,  no  author  that  is  known  to  us 
having  hitherto  afforded  the  slightest  information  on  the  snb- 
ject ;  but  while  we  have  done  our  utmost  to  sunplify  and  to 
render  inteHigible  this,  and  seyend  other  processes  not 
generally  well  understood  by  ordinary  cooks,  our  first  and 
best  attention  has  been  bestowed  on  Uiose  articles  of  food  of 
which  the  consiunption  is  the  most  general,  and  which  are 
tiierefore  of  the  greatest  consequence ;  and  on  what  are  usually 
termed  plain  English  dishes.  With  these  we  have  inter* 
mini^ed  many  others  which  we  Imow  to  be  excellent  of  their 
land,  and  which  now  so  far  belong  to  our  national  cookery* 
as  to  be  met  with  commonly  at  all  refined  modern  tables.** 

Since  this  extract  ^\  ;is  written,  a  rather  fonnidable  axxay  of 
works  on  the  same  subject  has  issued  from  the  press,  part  of 
them  the  pens  of  celebrated  professional  gastronomers ; 
others  are  constantly  appearing;  yet  we  make,  jievertheless, 
but  slight  perceptible  progress  in  this  branch  of  our  domestic 
economy.  Still,  ui  our  cottageSt  as  well  as  in  homes  of  a  better 
order,  goes  on  tlie  waste**  of  which  I  have  already  spoken. 
It  is  not,  in  fact,  cookeiy-buuks  that  we  need  half  so  much 
as  cooks  really  trained  to  a  knowledge  of  their  duties,  and 
suited,  by  their  acquirements,  to  families  of  diilcrent  grades. 
At  present,  tbose  who  thoroughly  understand  their  business 
are  so  few  in  number,  that  they  can  always  command  wages 
wluch  place  their  services  beyond  the  reach  of  persons  of 
moderate  fortune.  "Why  should  not  aU  classes  participate  in 
the  benefit  to  be  derived  from  nourishment  calculated  to 
sustain  healthfully  the  powers  of  life?  And  why  should  tlie 
English,  as  a  people,  remain  more  ignorant  than  their  conti- 
nental neighbours  of  so  simple  a  matter  as  that  of  preparing 
it  for  themselves?  Without  adopting  blindly  foreign  modes 
in  anything  merely  because  they  otv  foreign,  surely  we  should 
be  wise  to  learn  from  other  nations,  who  excel  us  in  aught 
good  or  useful,  all  that  we  can  which  may  tend  to  remedy 
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our  own  defects ;  and  the  great  frugality,  combiued  with 
almost  universal  culiuaiy  skill,  or  culinary  knowledge,  at  the 
least — which  prenula  amongst  many  of  them^is  well  worthy 
of  our  imitation.  Suggeatiooa  of  this  nature  are  not*  how- 
ever, 8ii£Bicient  for  our  purpose.  Something  definite,  practical, 
and  easy  of  application,  must  open  the  way  to  our  general 
innuovement.  Efforts  in  the  right  directiuu  are  already 
being  made,  I  am  told,  by  the  esUibliNhniPiit  of  well-conducted 
schools  for  the  eaily  aud  efficient  traiumg  of  our  female 
domesde  servants.  These  will  materially  assist  our  progress ; 
and  if  experienced  cooks  will  put  aside  the  jealous  spirit 
of  exdunveness  hy  which  they  are  too  often  actuated,  and 
will  impart  freely  the  knowledge  Uiey  have  acquired,  they  also 
may  be  infiniuly  helpful  to  us,  and  have  a  claim  upon  our 
gratitude  which  ought  to  afford  them  purer  satisfaction  than 
the  sole  possession  of  any  secrets — genuine  or  imaginary— 
connected  with  their  crafi 

The  limits  of  a  slight  preface  do  not  permit  me  to  pursue 
this  or  any  other  topic  at  much  length,  and  I  must  in  conse- 
quence leave  my  deficiencies  to  be  supplied  by  some  of  the 
thouglitful,  and,  in  everyway,  more  competent  N\Titers,  who» 
liappily  for  us,  abound  at  the  present  day ;  and  ,make  here  my 
adieu  to  the  reader. 

ELIZA  ACTON. 

Limdan,  Mag,  1855. 
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iliptc — fine  tEtnaparent  saroury 
jelly,  in  which  cold  g^aatt, 

po'jltrv',  fi«h,  &c.,  are  nionld- 
ed  ;  aud  which  gervea  also  to 
decorate  or  gamitih  them. 
AmitUe  VctwU^-m  dish  which  is 
hiiided  round  the  table  with- 
out ever  beinq'  plnccfl  tipon 
iL  Small  fondm  in  [i  ij  rr 
ca^es  are  often  served  ihujii 
•nd  VBrions  other  prepin> 
Um»  which  reqiiin  to  be 
«at«ii  Teiy  hot. 

BlanqueiU — a  kind  of  fricassee. 
Bauditi'-^%  somewhAt  ezpeudTe 

dish,  formed  of  the  rrcnch 
forcemeat  called  quendles, 
composed  either  of  pramo, 
poultry,  butcher's  meat  ur 
nib,  moulded  frequ  n:  ly  into 
the  fofin  of  a  rouleau,  and 
p'^n*Jy  poached  until  it  ia 
firm  ;  then  Konjotimes  broiled 
or  fried,  but  as  fretj^ueutly 
seired  plain. 
IfeiriBi  —  boiled  beef»  or  other 
meat,  beef  bcintr  moro  trmo- 
ailj  muicxatood  by  the  tenu. 


BmdltU-^  lert  of  his^  podding. 
.ffomZlM— hfoth. 

Casserole — a  atewpan ;  and  the 
name  also  given  to  a  ricc- 
cruat,  when  moulded  in  the 
form  of  a  pie,  then  baked  and 
filled  with  e  minee  or  pur€e  ot 
game,  or  with  ft  tkmqudU  of 
white  Tnrit. 

Court  BouiUon — a  preparation  of 
▼eg^tablea  and  wine,  in  which 
011  expeneiTe  oookeiy)  fish  ie 
boiled. 

Comommi—ytij  ttiong  rich  stock 

or  gravy. 
Crousiade — ^a  caae  or  crust  formed 
of  breed,  in  whieh  minoesy 
puries  of  game,  end  other 

preparations  are  served, 
CrouUtih—ik  aippet  of  bread* 

EtUrie—n.  first-course  side  or  cor- 
ner diiih.* 

Mntmndi'-tk  second-eouie  side  or 
comer  dish. 

Espaynofff  or  Spanish  sauce— a 
brown  gxery  of  high  savour. 


*  Neither  the  roasts  nor  th«  reznovefl  come  under  the  denomination  of  entrees ;  and  tho 
mUM  rnuA  api^tes  equll^  to  tbe  twtrtmeit  in  the  •eeend  couree.  Large  atandinx  distu  d 

at  the  fides,  fu^  h  a."  raided  limhalfn,  X'c.  served  viftiallv  in  pmnd  repa>tM,  .":;.?  cnllett 
fianki:  ilHit  in  an  oriliuary  service  ail  the  itttorniedialti  dintitu  botwccu  the  jointa  aud  lutwits 
lie  dirtiivniriied  bj  (be  aamt  of  mIt^n^  or«ii<rm<ta. 
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Farce— (oTOsmttL 
Fandu — ft  cheese  w^fflL 

CMUeau — a  cake,  also  a  pudding,  as 

Gdt^au  de  J^h ;  Fomptimea 
also  a  kind  of  tsurt^  aa  Gateau 
tie  FUhivUn. 

Hum  ^mmt» — small  diahcs  of 

anch^^vies,  gardincs,  and  otbcr 
relishes  of  the  kindj  served  in 
tile  iiibt  coui^ 

UaammfM  ftimallkliidofniaC' 

caronL 

Maifjre — inndc  ;vitliont  meat. 
Matelote — a  rick  aud  expenffiTe 

Stew  «f  fiah  with  wine,  geiie> 

nlly  of  tm,  6el«»  or  titmt 
Merinr/vr  —  n  caKe,  or  iVring",  made 

of  BUf^nr  and  whites  of  egg 

beaten  to  snow. 
Meringui—WYweA  or  loed  with  ft 

menngne-mixliizei 

^ouiUes—a  paste  inndc  of  yolT^s  of 
egg  and  flour,  ihnii  cut  buiuU 
l&e  vennicellL 


OF  T£RMS. 

Purle — meat,  or  vegetables,  re- 
dneed  to  a  tmooth  pulp,  and 
then  mixed  with  safficient 
liquid  to  torm  a  (hick  SMioe  or 

QuaieSw— Ft«nch  fbroemeat^  for 
which  lee  page  16S. 

Bissohs  -^^mall  fried  pafitry,  either 
fiweet  or  bavoiirjr. 

i^parghetti—l^nvlf*^  vormiccll!. 
^tock^ihc  untliicluncd   broth  OT 

gravy  which  iuriuzi  the  ba&iii  of 

soups  and  aanoea. 

Tammy — a  etraincr  of    fine  thin 

woollen  canvas. 
TimbaU^  tort  of  pie  made  in  a 

mould. 

Tonrte — a  delicate  kind  of  tart 
baked  generally  in  a  shallow 
tin  pan,  or  without  any :  aoe 
page  574. 

Vd^M^fent—foT  ihUa,  see  page 

£sto— Kaples  maecaTont, 
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CXMITBlITt* 
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To  oup  rwaley  13.1 
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SWKBT    FUOUIAO   dAUCM,  CitATIAka 
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A  r.iiunion  Dulian  (."umc 

.  yyy 

^t'liiu't.  (.'nrrii  i  '(',i|)Uiai  WUilc'i)  , 

.  sou 

('umi<t  M;iiarum            .       .  • 

.  ib. 

CurnrJ                 .      •      .  . 

.  301 

Currn-.l  >\v.  1  ti)rc:id« 

-  ii). 

Cur.  li  d  ()v:it«m        .        .        .  • 

.  S02 

Potted  Mcati 


SOS 


Potu  d  Ham  \an  err^Jlmt  rerripD  .  .  304 
i'oucu  tiur  u  n.  rurindKe,  or  Pheaaant  .  805 
Potted  Ux  loiiiTue  '.      ,      I  I  iir 

I'ottrd  Ancliuxu  a  SUB 

LoliHtcr  Uuttt  r  (Chapter  VI. >  .       .  , 
I'ottrd  Shriin|n  or  1  i  awns  «  fl>» 

I'ottid  Mashi<K)iiis  ir<rf  CItaiitcr  XVII.) 
Mould.Ml  Potti  d  .Meat  or  tiah.  for  the 

second  course  .  .  .  .  I  ib. 
Potted  iiojc  807 


CHAPTER  XVII. 

TEGKTAELKS. 


Obwrratiowt  on  Vegetablea  .  .  .  308 
To  clear  Vegetables  from  Insects  .  .  3(>9 
To  l)oil  Vegetables  green  .  .  .  ib. 
Potatoea,— rem  arks  on  their  properties 

and  importance  .      .      .  ib. 

To  boil  Potatoes  as  in  Irehnd  .  .  310 
To  boil  Potatoes  (the  Lancashire  m  ay)  .  311 
To  boil  new  Potatoes  .  ,  .  .  ib. 
>'cw  Potatoes  in  Butter  .  .  .812 
To  boil  Potatoes  (Cnptain  Kattr't  receipt)  ib. 
To  roast  or  bake  Potatoes  .  .  .  ib. 
Scooped  Potatoes  {EulrcmeU)        .      .  ib. 


Crisped  Potatoes,  or  Potato-Kibbons  (En- 
trenuti),  or  to  serve  with  Clieese     .  818 

Fried  Potatoes  {EHlremeU)  {jtlmncr  re- 
ceipt)  ib. 

M. ashed  Potatoes  ib. 

English  Potato-Balls,  or  Crt>7i»^f/«       .  3U 

Potato  BonUttu  (Entremett)  {good)        .  ib. 

VoUxXo  Rissoles  {French^  .      .  .815 

VoVitoci  a  la  3IaUre  d'Udtel  .       .      .  ib. 

Potatoes  h  la  Crhiu  .      .      .  ib. 

A'(uA/  Cannon,  or  Kale-Cannon  (on  Irish 
receipt)  ib. 


TABLB  or  CONTXIfTS. 


XXIU 


Totion  S^-Kftle  316 

N.t-K.ilf  '^t>\xc<l  in  (»r>>y  < F'itr''mfls)  .  ll). 
t»pmacil  {h'ltrrmrls;  {trrin-.>i  rfirijit)        ,  ib. 

Syiinnch  {Cummjn  Ena^ifh  maJr)       ]  \ 

Audihet  et'umob  ilnglun  receipt  for 
Spmnch  ib. 

To  drcM  Dandelions  like  Spinnch,  or  m  • 

S«lad  (rrry  vk.Aesomt)      .      .       .  818 

Boiled  Turnip  Radiahct  .       .      «      .  ib. 

lioiicU  L<'«'kA    .,»»««  lb. 

Stewed  Lettucea  819 

To  boil  A»pan\tnis    .      •        ..    •,„  • 

A*p>nMpi»  potoU  (If cased  Ukc  I'caa  {Kit- 

To      i  (;rtfn  PfM  320 

G  ret  It  }'ca<  a  la  rrar^aite,  or  FrcDch 

fasluoii  (t'ntrrmftsi  .  .  .  ,  il). 
Gpctn  uith  Crt-am  {Enlremcts)  .  82 1 
To  h«^il  Frt-nrh  Hr.iii^  .  .  .  .  ib. 
>rcnch  H< -uia  a  la  t'raru^ie  (Entremets)  ib. 
An  eicellfut  roccnil  lur  trcncti  i>c;ma 

o  Ui  Ernnc'iur  .  .  .  .  .  8*22 
To        Wm.jjxir  Kran*    .       .      ■      .  ib. 

l>re».*nl  C-ucutiilitTS   .  ib. 

Mandran;;.  or  Mandnun  (Wett  ImdUtn 

rernpl)  •  _  •  •  •  •  323 
AnotEer  recH[)t  for  Mantlntm  .  « 
I>re*aed  Cucumber*  (Juthor'j  receipt)  .  ib. 
Stewed  Cocnmben  (Enyiuk  wtoit)  .  .  ib. 
Cururobers  a  It  P<»tlett«  .  .  .824 
Curumbcrs  a  la  Crime  .  .  .  .  ib. 
Fried  Cucumbers,  to  serre  in  common 
hashes  and  minces   .  .      .  ib. 

Melon  335 

To  boil  C>tiKfiftw>T«  .  .  .  .  iTT 
Canhtktxirert  (Freueh  receipt)  .  .  ,  ib. 
t  tuli.'1<jwt-ra  with  r.irnicrs'iu  Chfcaa  .  ili. 
CauLtluuci-s  g  la  Eruufaise      .       .       .  3-(> 

Broculi  lb. 

To  bod  Articliok.-s   .  .  .  .  -  ib. 

/rtichokes  r/<  s-i  ',iJe  (g<e  Quptcr  YL)  . 

V  .•■t.tl.U-  .M.trruw   .       .       .      ,       .  827 

lUMst   TmiiaUis   (to  »ent  with  rotut 

MuCi'iij    .      .      .      .     «  ib. 
8i  2wed  TonuUM     I      ,      ~,     ~,      .  ib. 


Pan 

Forced  Tomatag  {English  receipt)    ,      »  8»7 

Kurced  Toiuatui  {i'reuch  receij^l}  .  .  Sig 
Parte  uf  luiiialas  .  .  .  .  ,  iK 
Tu  l>oil  Green  Ir.dinn  Corn  .  .  .  829 
.Mushnxjins  nu  Jieurre     ....  il). 

i'uttfd  Mushrooma   .  3:k) 

Mushroum-luast,  or  Croute  aux  CicH- 

mgntms  (excellent)  ,  .  ,  ,  ib. 
Trumcs,  and  their  uses  ...  831 
Truffles  ii  la  Serviettt  .  .  .  .  ib. 
lYullles  a  Vltahenne  .  .  .  .  ib. 
To  prrparc  Tnillli-g  for  u^tc  .  .  . 
To  uoil  Sprouts,  Culjl;agcs,  bavoys,  Ccl^ 

tuces,  or  Kiidive  .  .  '  .  .  ib. 
Stewed  Cul)lia{cc  .....  838 
To  boil  i  unupg  ,  .  .  .  ,  ib. 
To  majili  Turnips  .  .  .  .  .  ih. 
'lunups  in  white  Sauce  (Ktitremels)  .  334 
Turnips  stewed  in  Uullcr  i^ood}  .  .  il. 
iurnips  in  Gravy    ...      .      .  'S.'ii 

To  boil  CarrotH  il) 

Carrots  (<A<r  H'in.ijor  receipt)  {Entremets)  ih. 
Swft't  Carrots  {EnUemeli)  .  .  .  555 
Maahed  (or  Hutteredj  Carrots  (a  Dutch 

rfceipl)     .       .  •  .  „•       •  ib. 

Carroia  au  Beurre,  or  Buttered  Ciirrota 

(■^^^'^^  receipt)  .  .  .  ~  fb. 
Carrots  in  tlieir  own  Juice  ( a  simple  but 

ezrelUnt  receipt)  ...  .  887 
To  bod  Farsneps  ,      ',      \      .  ib. 

Fried  Parsnept  ib. 

Jenisalem  Artichokes  .  .  .  .  ib. 
To  fry  Jerusalem  .\rtichokes  (Entrewuis)  838 
Jeruialem  Artichokes  a  la  lUitu  .  .  ib. 
Mashed  Jerusalem  Artichokes        .      .  ib. 

JJaricols  Blancs  lb. 

To  Iwd  lUet-lltx>t  839 

To  hake  Hect-lloot         .       .      .      .  ib^ 

Stewed  licet-l'uxit  840 

To  stew  lied  C.il>hage  (Flemish  receipt)  .  ib. 
iirui.^cla  bpruuta     .      .      .       .      .  ib. 

Sdsity      .   34l 

1  ried'Salsify  {Entremets)  .  .  •  'b» 
Itoued  CeUry  .       .       .       .       »  i^ 

Stcwril  (JeK  ry  ib. 

Stewed  Unions  3481 

Stewed  Chestnuts  ib. 


CIIAPTEH  XYIIL 

PASTBT. 


Introdortory  rrmnrks     ....  844 

Excellent  short  Cnist  for  Sweet  Pastry  . 

849 

lo  Kbise  or  ice  I'asiry     ....  345 

JJriccKi'  Pafitc  

lb. 

Feuttletetge.  or  fine  IreMch  I'uff  Paste     .  iIj. 

Modi  rn  I'oi.ito  Pastj,  an  excellent  family 

^  i  ry  >:iv»i  h^'fit  k'aite      •       •       .       .  81fi 

850 

}  Uk'lish  I'ufl  I'astc  ib. 

C iisserole  of  Rice  ..... 

351 

Crf-ani  Crust  1  rery  good)  {Attthor^s  receipt)  3*7 

A  ;;o<h1  coininon  r.ni:li8h  Game  Tic  . 

I'dle  tiriif  tor  hriurli  Crust  lor  hot  or 

Modern  Chii  keri  Tie       .       .       .  . 

A  coiiiiium  Cluckcu  Pia  .      .      .  . 

ib, 

Common  Suet-Cmst  for  Pies  .      .      .  8t8 
Very  superior  Suet-Crust       .      .      .  ib. 
Ve7  rich  short  Crust  for  TtrU      .      .  349 

Common  .Mutton  Pie      ...  . 

S54 
3o» 

XXIY 


TASILM  OF  COKTBTfTS. 


Ilaispcl  Pi("< 


356 


3 


A  yol-uu-Vfnt  ol  Kriut  (Fntremflt) 
A  Vol-au  f'enl  u  /a  Crcint  [^EHlreineti) 
Oystrr  i'atUfa  {tntree) 


3l 


il). 
"Si9 


Comnton  Ix)l>«ifr  I'at  iei 


IE 


Sup(  rlauvc  lobster  i'attica  (Julhor's  r»- 
ctnpQ   .  ib. 


cnpl 
Qoodl 


Chickm  Patties  (Entrie)       \  Tl^. 
I'atticfl  a  la  FotUi/tt  a  fut-day  or  maiffrt 

disli  {Entrit)  860 

Excclkat  Meat  RoUa  .  .  .  .  ib. 
Sfiull  yois-au-i'enls,  or  Pntty-OMCl  .  861 
Au(Jthfr  rcccn^)t  for  Turtkta  ...  tb. 
A  S(  Udn,  or  Vr;iR'iut:inl       .      ,      .  363 


Apple  C'.ikf,  or  Grmian  lart  .  .  .  ib. 
'llurte  Mcntiijuef,  or  Tart  w  itU  royal  icing  'M'y\ 
A  ^ccKxl  AppiJ  lart  .  .  .  .  .  lit. 
Tiul  of  very  young  green  Apples  {y<>od)  .  361 
jhiirberry  Tart  •  •.  .  •  •  • 
Tbe  Lady  's  Tanrte,  and  Christmas  TimrU 


d  ia  ChdtclaxHe 


ib. 


Oenoise*  it  la  Heiit9,  or  her  Majesty's 

Paatry  866 

Almuiul  Paste  367 


Tartlets  of  Alnxnd  Paito 


Fairy  Fancies  (F,  ntaisin  des  Hfcf) 


.317 


S48 


lb: 


Siiperiulivc  Mmcemcat    .  , 

•  • 

Muice  I'lcs  (Entremets)    .  , 

• 

lb. 

Minre  I'u-s  Iloyal  {Enlrrmfts)  . 

370 

Tlie  Monitor's  Tart,  or  Tourte  a  Ui  Judd 

lb. 

Pudding  Ties  (EntrrmeU) 

371 

Pudding  Pics  (a  commoner  UnJ) 
Cocoa->ut  Cheesecakes  (i^rvai 

Cotmnon  Lemon  Tartlets  . 

•  • 

lb. 

ib, 
37S 

Madame  Wrrnrr's  Kosennk  CheeseCftliM 

ib. 

Apli  l  kn»i)frn  iG^rmnn  receipt 

373 

Crcine  Falixsiere,  or  Pastry  (.  ream  . 

ib. 

Small  rols-au-Fgut,  i  la  I'amuHue  (£»• 

874 

Pastry  Sandwiches  .      .  . 

•  • 

ib. 

Lemon  Sandwirlu-s  .       ,  . 

•  • 

ib. 

Eauc/iortHftlej  (Entrmtets)  . 

•  • 

ib. 

J  cUy-Tartlets.  or  Custards  . 

•  • 

87S 

Strawberry  Tkrtleta  (^utxO  . 

•  • 

ib. 

Creamed  Tart  lets  

Kaniakins  k  I'Udt,  at  SeAon-Faades 

ib. 
ib. 
ib. 

SoufffiM        •           •            .           »           m  • 

.  877 

Louist  Franks'  Citron  S-^uf}]i  ,  , 

.  s.y 

A  J  •"iJu.  ur  I  hcfse  Soujjlc 

.  879 

Obscn  atioiis  ou  Uuiicli,  1  niters,  8tc     .  SbO 
Ail  OmUite  SuujjU  {second  course,  remcH 
Plain  romriion  Frittera   .      .      .      -  ib. 

i'aiK  akes  ...... 

,  882 

Fnticrs  of  Cake  and  Pudding  .  . 

.  lb. 

Alincemcut  h  ritlers  .              .  • 

,  8K1 

Venetian  Fritters  (r^ry  good)   ,  . 

.  ib. 

llhiib.arb  1  niters  .... 

.  >b. 

Aj>pU-,  I'eai  li.  .Vpricot,  or  Orange  Fritters  3M 

Jiriuche  I'ntters  .... 

-  lb. 

Potato  Fritters  i  Entremets)     ,  , 

.  ib. 

lArii'jii  1 1  liters  i^A'/i/z-fm^/j)     ,  . 

.  ib. 

Canneiom  1,  Entremets) 

.  386 

Caitnel'jns  of  lirwche  paste  (EnlremtU) 

.  ib. 

Crvquttlej  of  Rice  {i.Htrrmeti) 

.  lb. 

finer  Croquet t«s  of  lUce  (tnlremets) 
Savoury  Crot/uelles  ul  iiice  {Enirie). 

.  8b6 
.  ib. 

80UFFLE9,  0MLET3,  ETC. 


Very  sy-onry  gwofai  (Entrie)       .      .  887 

hniall  fried  Krcod  PatttCS.  or  Croustades 

of  various  kinds  .  .  .  T  387 
Dresden  Patties,  or  Croustades  (very  deli- 

cote)  ib. 

To  prepare   Beef  Marrow  for  frying 

Crouttades,  SftTOury  Toasts.  Jtc.  .  888 
Small  C'roiDtades, or  Hread  Patties,  dre^ed 

in  Marrow  {  iutJior's  recrifU)  .  ~.  ib. 
Sn\i\\\  Cronsla^ies,  h  in  Ilfine  Aluman  (tkj 


(j'ran.lin/imma's  i'atlirs) 


Corned  Toasts  with  .\nclio\ies 


To  rdlet  .\nchoviea 
Savourv  1  uafits. 


:  889 

-  'b- 


-iii. 


.  390 


To  choose  .Macaroni,  and  other  Italian 

Pastes  .      .      .      .  .lb. 


To  boil  Macaroni 


Ribbon  .Macaroni 


Dressed  .Macaroni 


Macaroni  a  la  iCeine. 


Sjlmoulina  and  PoLElfTA  hrHalienne 
(Good)  (To  serve  instead  qf  J/uca. 
roni)  •  . 


CHAPTER  XX. 


firnrnil  T>irpctiona 


S9S 


T(i  tie  111  tiirraiit.s  for  Puddings  or  Cakes  3tf7 
Tu  ftU  aiii  a  I'mldiU}^  ui  a  couttuou  stew- 
piui  or  itauccpan      .      .      .      .  ib. 


To  mix  Hatter  for  Puddings  .      .  .^97 

Siu;t  Cru.st  lor  ^> fat  or  1- utit  Pudding  .  39^ 

liutter  tru't  lor  I'uudm^s  .       .  .  iST 

baTOttiy  Puatiiuits  .     .  ,     .  .~3gB 


d  by  Google 


TABUC  OF  CONTBNT8. 


Beefsteak,  or  John  BaU'i  Padding 
9»dl  Hecf^teak  iHiJdinK 


Pa 


 WC) 

Rath  ^nrhy  Bz-ef-stcak  Padding  .  .401 
Mattun  Puililin2      .       .       .       .      .  ih. 


P»rtnd«  Pmldmg;  (rrry  goo<{)  .  .  ib. 
A  ¥t:^l*Md^uxg{to»erv4wUk  UotUdi'orJt)  ib. 
VTinc-aaace  for  Sweet  Podding*     .      .  402 

Qjmmon  Winc-'unucp  .  .  .  ■  ib. 
Panch-^tuce  for  >w  ft-t  Puddings  •  .  ib. 
Qear  ArrqvrToot-»aace  (wtM  receipt  for 

Welcomf  Guest's  j^uddmp)  .  .  403 
A  Gemjin  Custard  J'uddinK-saace  .  ~.  W. 
A  dclicioos  German  Pudding:>saace .  .  ib. 
Red  Currant  or  Raspberry -gauce  iifood)  .  404 
CucamoQ  tixapbcrn. -sauce  .  .  .  ib. 
Supcnor  Kruit  ^^au'cea  for  -Sweet  Tudilinga  itT 
Pinc-appte  I'nil(ht>j<-t;iucc  .  .  .  403 
A  Tcrj  fine  rine-;ipplc  Snnre  or  Smip 
"  for  I'u  idinir^.  or  uther  aiweet  Duhca  ib. 
GenniD  Clirrry-s.-iure     ~.  .  406 

~»    ;  riK 
— ; — ttb: 


Another  fitter  rudOiD^ 


bUck  cap  Pudding 


iUtlCT  Kruit  PutUling 


Kentish  Suet  Pudding 


157 


Another  Suet  Pudding 


Apple,  Carrant,  Cherry,  or  other  Fresh 

Fruit  Puddinz  . 
A  common  Apide  Pudding 


ib. 
409 


Henidotua' Pmid;aK  (A  grtutbtt  cUusieal 

.*  ^  •      *      *  * 

The  PunfisheT*^  Paddine .      \      ;      .  4tO 

.      .  ibT 
.     .      .  411 


heT*a  Padding . 
Her  M;\jestY'9  Puddint:  . 
rflmnwMi  Custard  Pudding 


Prince  Albert's  Pudding 


Gcrninn  I'uildirr.;  and  Irery  (}rK>,l)  .  413 

The  Weiruinc  (ii.itst.'a  own  I'uddiii^  ihgkt 

and  xcholesome.    Authors  rcccijjC)     T  ib. 
Sir  Kdw'in  lAnilseer's  Pudding       .  . 
A  Cabinet  PTiddiiii;  ...       .       .  4T5 
A  ycTy  finf  C:iliiiu  t  Pudding  .       .       .  414 
Snowdon  Piuldsng  (a  t;ouiine  reeripl)  iB7 


Very  good  Raism  Puddii 


_   :sm  ruiimn'_"<   

The  J^legant  Kcononust'a  Pudding 


"IF. 


Intrnldsby  Chnstnms  Puddings 
Small  and  vers-  li-^lit  Plum  I'udding 


ib. 


V  egetable  Pluin  VnibhTX):  irhrnp  anJ good) 
The  Auttior'a  Clinstiims  Puddms;  7  ^ 
A  Kentish  Well-t*udduig~  . 
lUilled  Pudding  :  , 
A  Bread  i*udding  .  • 
A  Brown  Bread  KiHging .  . 
A  good  boded  Hire  I'udding  . 
Cheap  Rire  l*u<](lingl  .  I 
Rire  and  fiooseberrv  Podding  . 
Fashionable  Apple  {)umpUD;^a . 
Onmge  Snovr-balls  .  , 
Apple  Snow-balls  .  ,  « 
jj^hl  Uurrant  l)um])lings  I 
I>emon  Dumplings  {hoht  and  good) 
Suffolk,  or  hard  l)umpUuys 
Norfolk  l)umpiin;:s  .  .  \ 
Sweet  boded  Patties  (good) 
Boded  Hire,  tn  he  served  with  stewed 
fruits,  Prcsenro,  or  Hasp  berry  Vi' 
negar  • 


ih. 

ih. 
41A 

ih. 
42Q 

ih. 

ih. 

ih. 
42] 

ih. 

ih. 

ih. 

ih. 
422 


ih. 


CHAPTE-R  XXT. 


BAKED  PUDPTyOfl. 


Introdactorr  Fweraarlcs    ....  423 

Madeleine  Puddings  (to  be  served  cold)  .  432 
A  good  French  Bice  Pudding,  or  tidtedu 

A  baked   ihuiu  Pudding  en  MouU,  or 

Vloolded  434 

Dm  Printer's  Pudding    .      •      .      .  ib. 

A  common  Rice  Pudding        .      .  .lb. 

Almond  Pudu.nu'  

Quite  cbe.-ip  Hire  Pudding      .      ,      .  484 

The  Young  Wife's   Pudding  {Author^t 

Kiclier  Kiee  I'mlding       ....  ll>. 

Rich  Puildin^  Mennouf  .       .       .       .  ib. 

The  G<jod  r)au;?liter'8  Mincemeat  Pud- 

Good ground  Rice  Pudding     .       .      .  4iiS 

ding  y  .Inthur's  receipt)      .       .       ,  486 

Coriinion  ground  Rire  Putiding       .       .  ib. 

Mrs.  llu%nll'8  Puddiui?  <  A ut her' t  receipt)  ib. 

Green  G'Minelterry  Pudding     .      •      .  ib. 

.\n  cxcellrnl  I>emoa  I'uddiug         .       .  lb. 

Potato  Pudding  4S6 

Lemon  .'^uct  Pudding      .      •      .       .  4i27 

A  Itirher  Potato  Pmlding       .      .      ,  lb. 

Haketk-«:U  I'udJuig   .       •       .      »       .  lb. 

A  k'ood  Sponge-cukf  Pudding  .       .       .  ib. 
Cake  ana  (  ii^tard  rnul  \aii'iU5  other  in- 

'i"hc elegant  J.conomist's  Pudding  ,      .  4i9$ 

expensive  Puddings  ....  4S7 

Ktfh  Bread  and  Butter  Puddin)^     .      .  ib. 

Baked  .Ajyple  Pmiding  or  Costard  .      .  iU 

A  common  Bread  and  Butter  Pudding  . 

Duteii  Custard,  or  B.iked  Iliupberrj  Pud- 

A  giXKl  l»akcd  Bread  Pudding         .       .  lb. 

din-  .438 

Another  b;ikcd  Bread  Pmlding       .       .  430 

GabneUe'8  Pud<ling,  or  sweet  Cojjerole  of 
Vemiicelli  Padding,  irith  apples  or  with- 

A good  Scmouliua  or  Soujee  Pudding      .  ib. 
Ttaich  Semoulma  Pudding,  or  Udieau  it 

SnttmU  ib. 

Saxe-Gotha  Padding,  or  Tourt*      .  .431 

out,  and   Puddings  oi   Soujee  luid 
F^emola  439 

Badea  Baden  l^uddings  .      .      ,      .  ib. 
Eatiicriaad,  or  CMtie  Puddings     .  , 

Rice  a  la  Vathfk,  or  Rice  Puddir-g  a  la 

Vathek  [^exlremeltf  g^d)    ...  440 

zxyi 


TABLE  OF  C0KTSNT8. 


Good  Yorkshire  PuddinR.  . 
Coromoo  Yorkshire  Pnmliiig  . 
TVonimndv  Puddiiii:  (pood) 
t'onimon  baked  liaisui  Pudding 
▲  lidur  lakad  BaWB  Pttddipir 


.440 
.  441 

.  ih. 
.  ib. 
•  Ml 


The  PMr  Antbor^  Psddinfr  • 
Pvddinf  k  ic  fmfftmuu  {cheap  and  good)  .  ibw 
Tlie  Ciirntc's  Puddinjj  .      «      •  ib. 

▲  lighl  baked  Baiter  Padding  •     •     .  44S 


CHAPTEE  XXIL 


IGM  AITB  lOLK. 


To  preserre  Egr^"  frc'h  ft*  rnnny  weeks  . 
To  cookKp(;8  \n  the  ^^hcU  without  boUiBg 

them  {an  admirakU  r4C$ipt)     ,  , 
To  bofl  Ens  in  tlM  thell 
To  drrs<i  the  Egp  of  the  CHrflM  loirl 

and  Uuiitaxu  .  .  .  .  . 
To  dress  Turkeys  Egjct  .... 
Aircad  Tttrkqv*  £g||i  (or  SrauOb  u 

eKcdlent  w/rwsMto  .  .  .  • 
Id  boil  a  Swan'b  En  hold 


446 

ib. 

446 
447 

ib. 


Swnn's  Kfrc  f«  Salade     ....  448 
To  |K>;icli  K^^s  of  diirercnt  kinds    .      .  419 
Poached  iuggs  with  Gravy  (t&  V  i'tfcUi 
mJtu.  Jbftuwrff.)  •     •  lb. 

AM  p/fl/  48C 

Milk  and  Cream  .  .  •  •  •  ti>. 
Devoushu-e.  or  Oottod  Onmi  .      •  .461 

Du  Lait  a  Madams  ft. 

Curds  and  Whey  •  .  •  *  •  ib. 
DofouUnJuiikflt  .  •  .46t 


OHAPTEB  XXin. 


8WXBT  snns.  ob  bittbbmitb. 


To  prepare  Cidf  li  Test  Stock  •  •  .453 
To  d.u  ity  r  df's  Feet  Stock  •  .  .464 
To  ciuxU)'  lionglass  .  .  •  •  .  ib. 
Spiniich    Green,  for   oolonnff  SiTOOt 

DialicB,  Cou/ectionnry.  or  Soups 
Prepared  Apple  or  Oumcc  Juice 
Cocoa  uui  iiawurad  Milk  (for  Sveet 

Dishes,  kc^  

fiamaiki  QBOB  UMspelw  of  fVdtt  or  IMt 
stewcu  in  Syrup  .... 


Compota  of  Rhubarb     .  . 

■  of  Green  Currants  . 
of  Grcca  Gooieborrico 

■■'         of  Green  Apflooto  • 

 of  Red  Cun-anta  • 

■  ol  Ilaspltcmes  .  • 
'  of  Kentish  or  Flmiih 
— —  of  MortUa  Cherries  . 
>»^—  of  the  green  Ma^tnom  fionom, 

or  M oirul  Plum  .... 

■  of  Damsons  .  •  •  . 
—         of  ripe  Hagnum  Bonnflu,  or 

Mogul  Plums  

'  of  the  Shepherd's  and  oUier 

Bvttaces  .      .      .      •     •  . 
of  Siberian  Crabo  . 
of  Ptodieo     .     .     .  . 
Another  receipt  for  stewed  V 


455 
450 

'b. 

ib. 
4S7 
ib. 
ib. 
ib. 
ib 
466 
ib. 
ib. 

ib. 
ib. 

ib. 

ib. 
ib 
«60 

ib. 
ib. 


tiloMfw^tf  of  Barberries  for  DcMcrt  . 
JUack  Caps,  par  etctUmet  (fortheSeeolMi 

Course,  or  for  Dessert)  .  .  460 
Bdtoam  da  Pommat  ib. 

(Uitenu  of  niLxed  lYuiU  {gooii  •  •  .  401 
Calf's  Feet  Jelly  (rn/rnib;^)  .  .  .  ib. 
Another  receipt  for  Calf's  Feet  Jelly     .  40S 

"  ' —  '  ^^itf cyf»rootJoi^    •  «tt 


Apple  Calf 'kTleetXclhr  •     •     .  • 

Unui^'e  Ciilf'B  Feet  Jelly  (Ailjbr'tfffWI^  lb. 
Orange  Ismtflass  Jdly  ....  4ii 
Very  fine  Oiaago  imf  ifkmmtkmr^ 

eeipt)  ib. 

OranKCfl  filled  with  Jelly  .  ...  466 
Ix^mun  Cull 's  Feet  JoUj  •      •      •      .  4C7 

Constantia  Jelly  ibL 

Bhnborb  IsingbsaJeUyC^blief'tor^iMl 

recti  ft)  {good)  468 

Strawberry  Isinglass  Jelly      ,      .      .  ib. 
Fancy  Jclhc8,and  Jelly  iu  BcIgnire  mould 
(^ueea  Mab'a  PuddiBf §t^aiU  wir 

4i»k)  470 

Nesselroiie  Cream  471 

CWaM  d  la  Comieutt  or  the  Coontess's 

Cream  .      •      •      ,  .473 

An  excellent  Trifle  473 

Swiss  Cream,  or  Trifle  [very  good)  ,  .  ib. 
lij.sy  <:uke,  or  Brandy  Triilo  .  .  .474 
Chantilly  iiasket  tilled  with  whipped 

Cream  and  tnth  Strawberries  .  .  Ib. 
Very  good  Lemon  Creauu,  made  withoat 

Cream  47S 

Fruit  Creams,  and  Italian  Creams  .  .  ib. 
Yory  oapenor  whispcd  SyUabubo  .  .  476 
Go(M  eommoB  liiiiie*iiiaiigo>  cr  Mmc 

Manner  {Authar't  itmpQ  •  .  ib. 
Richer  Blanc -uiuuge  .  •  .  .  477 
Jaumange,  or  Jattne  MoMfftTf  WWftimftt 

calltMi  Dutch  Flummery   .  .  ib^ 

Extremely  good  Strawberry  BUnc-mange, 

or  BuvariiUi  Crcom  .  .  •  .  ib. 
Quince  Bhinc>mange  {fUlieiomt)  .  478 

Quince  Bla&c-mango^withAIniond  Cream  ib. 
A|irimt  Bhinf  immcb.  m  OniM»  Pmimnm  478 
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TASUB  or 


Conut  BUnc-mansre  .  .  .479 
Lentoa  Spoa(ce,  or  Niouldrd  Lemon  Cream  4^ 
An  Apple  Hedzetiog,  or  Suidcim  .  .  ib. 
liu{)enaJ  Gtioeelierr>'-fool  .  .  .  ib, 
Vrnr  frood  otd  fashiuned  boikd  Custard  .  481 
Kwh  UtJcU  Cust;ird  •  •  .  •  ib. 
Tbe  Queca'a  Cuatard     •      •      •     •  ib- 

CMnalOMlari  46S 

Quince  or  Ap{ile  Ciistarda  ,  .  .  ib. 
Ibe  Duke's  v-LuUird  .  •  •  .  ib. 
ChiKolate  Custards  .  .  •  •  • 
Cmumm  tekfld  Coflavi  •  .  .  •  ib. 
AtMrbAMOwlwa  .  •  .  •  ib. 
Trench  Cnstarda  «r  GkWUM    •      •      •  484 

German  Puffs  ib. 

A  JTerni^  of  BMMril,  or  glWB  GOOM- 

mcs  4^5 


Crcuucd  bpring  Froit,  or  Ehubarb  Tnfle  466 


coifTJUiTt.  zxrii 

Meringnt  of  Pcnr^,  or  other  frn'  I  .  •  48S 
An  Apple  Chiiriuttc,  ur  Clu,'lok9  ii 

Pummfs  .      .      •      •  ib« 

Marmalude  for  the  Charlotto  .  .  .  487 
A  Charlotte  a  U  ParisienM  .  .  .lb. 
\  G t-n rude  a  ta  Cr^t    .  .  ibl 

Pommes  am  Btwnt  CBttttered  Appks)  ter- 

eMmU)    .      .      .      .     .  .48$ 

Sued  kre  of  Peaches  ibb 

Aioce  i)uce,  or  bwcet  Bico  a  U  PortU" 

Cocoa  NntiteM  400 

Bntterad  Cherriet  (CliriMi  M  BMrrw)  .  ib. 
Sweet  MHcamni      «      •      .      .      •  fb. 

Bermuda  Witches  491 

NtsMlrdde  Pudding  ib. 

Stc«id]i>gt(aMvyMMa«yoli)  .  .480 


CHAPTEB  XXIV. 


PBESEBYES. 


toa«I  Remarks  on  the  use  and  Talne 

of  Preserrrd  l-VuiU  .  .  .  .493 
4  fe«  G  iirr  il  RiiIm  ttli  DilCCtiOM  for 

Frcaerviim  .....  496 
To  ExtTKt  the  Juice  of  Plvau  far  Jelly  .  497 
To  wei.-ii  the  Jmcc  of  Fruit    .      .  .498 

iiuubarb  J,-ini  ib. 

Crten  Gooaeberry  Jelly  .  .  ib. 

Gm&  Gooseberry  Jani  Uum  tmd  ^  good 

coImt)  «  .409 

T"  dn  -TTfn  Goo»ebcrri»i  •  •  .  ib. 
Grteti  Gooseberries  for  llMrtt  .  •  .  ib. 
Red  Guuseberry  Jam  .  •  •  •  &U0 
Very  fine  Gooseberry  Jam  •  .  .  ib. 
Jfllf  of  ripe  Goosebeniea  jtMtdlmt)  .  ib. 
I  li.niicil  (ioosrhcrry  Jellj     .      •      .  &Ul 

Gousebcnrt  I  at>tc  ib. 

To  dry  njic  G<x)scberric«  with  finfn  .  ib. 
Jam  Jf  K'  uti*h  or  Hpint^h  Cherries  .  602 
To  in  Cliemes  with  >u^ux  (a  quick  and 

tan  mttkod)  .      .      •  ib. 

Ilied  OMnm  (MMTMT  r«cdfO  •  .808 
CMn  Med  without  Sogir  •  .  ib. 

Todry  MorcUa  Clitrrirs  ,  ,  .  .  5<>i 
ContiooD  Qierry  Cheese  •  •  .  .  ib. 
Cberr?  Paste  (Asm!)    •     .      .      .  ib 

Strawberry  Jam  ib. 

Strawberry  Jelly,  a  very  superior  Pre- 

senre  .nnc  rfcnj.t>  ....  505 
Another  reiy  fine  bcraw  berry  J  ellT  .  ib. 
To  pNMrve  sirawberriei  or  Raspberries, 

for  Creams  or  ices,  without  boding  .  606 

laqibcny  Jam  ib. 

Very  rich  Hosjibcrry  Jam,  or  Marmalade  ih. 
Geod  Red  or  White  Kaspberiy  Jam  •  WJ 
taapbcrry  JeDy  for  Ifanoaring  Oeuiit  .  ib. 
Another  Raspberry  Jd^  (M»y  fend)      .  bm 

IM  Currant  JeUy  ib. 

%9sriitive  Bed  Cvnnt  Jel^  {Nmium 

rrreipt)  500 

Preacit  Comoit  Jelly     .      •     .      .  ib. 


Delieions  Red  Currant  Jam  .      .  608 

Very  line  White  Cuxiant  Jelly  .  .610 
White  Currant  Jam,  •  boMtinl  RmMid  ib. 

Currant  Paste  lb. 

I'ine  Black  Currant  Jelly  .  .  .811 
Common  Black  Currant  Jelly  .  ,  .  ib. 
lilack  Currunt  J:im  aud  Marmalade  .  ib. 
Nursery  Prescne  .  .  .  ,  ,  81S 
Another  enod  common  PreseiTt  .  .  ib. 
A  ^uod  Melantfe,  or  mixed  Preserre  .  618 
Groseillee,  (anotlier  ^'ooil  Prci^crri  j  .  .  ib^ 
Superior  Pmc-applc  Marmalade  (a  imw 

recfipt)  

A  fine  Preserre  of  the  green  Ornn^c  Plum 
(someUmea  called  the  btonewood 
I'lunj)  ...  814 

Greengage  Jam,  or  MamahMle  •  .  818 
Preserre  of  tho  Jla^iram  Jkmun,  er  If  o> 

pul  Plnm  ib. 

To  dry  or  preserre  Mogul  Plums  m  syrup  ib. 
Mussel  Plum  Cheese  and  Jelfy      .  .816 

Apncot  MarmaUde  ib. 

To  dry  ApricoU  (a  qidek  mii  mug  miilsd)  817 
l^rk  d  \\,vico'i  (French  rect^ft)  •  .  ibw 
Peach  Jam,  or  Marmalade  .  .  .  518 
To  piescfre  or  todry  Peac\ea  or  Necta- 
rines (on  easy  and  exetUtiU  receipt)  ,  fb. 
Damson  Jam  (very  good)  ....  818 

Damson  Jelly  •  ib. 

Damson  or  Hed  Flam  Solid  (f  omd)  •  «  ib. 
Excellent  Damson  Gheese     •  .880 

Red  Grape  Jelly  ib. 

English  Guara  (a  frm,  char,  bright  JeUy) .  ib. 
Very  fine  Imperatricc  Plum  Mannaklo .  881 
To  (itj|ir^pcacmthce  Plums  (m  Miy  wu»  ^ 

To  bottle  Fmit'jbririnftariiM*     1     I  811 

Apple  Jelly  lb. 
ExceedinKiT  fine  Apple  JoQy  *     .  .898 

Quince  Jelly  5*24 

(Quince  MurruiUade  .      •      .     «      .  Ui. 
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TABLB  or  COMTSm* 


Quince  «nd  Apple  Marmalade .  • 
Quince  Paste  .  .  •  •  • 
Jelly  of  Siberian  Gnbt  •  •  • 
To  preierve  Barborriet  in  VhacIim  . 

BarDerry  J  him  {Ftrd  atid  heti  receipO 
Bwbcxiy  Jaiu  ij«co$td  rteaj^t)  •  . 


.  625 
.  ib. 
.  B26 
.  ib. 
.  ib. 
.  627 


e^6?7 


Saperior  RuriMrrr  JeUy.  nd  Mtnnalade  6^ 

Orange  Marmaliide  («  Portuguese  receipt)  ib. 
Genuine  Scotch  Marmiilatle  .  .  .  oAi 
Clear  Orange  Marmalade  {Juikor's  receipt)  b39 
line  JcUy  of  Seriile  Orange*  {^mtJior's 
origmal  neHff)      •     •     •  • 


CHAPTEB  ZXY. 


PX0ELB8. 


Obaervatiaro  ou  PicklM  •  •  •  •  ^31 
To  pickle  Cherriet  .     .     .     •      •  63- 

To  pickle  Gherkins  .  .  .  >  •  »b- 
To  pickle  Gherkins  (a  French  receipt)  .  638 
To  pickle  Peachet,  and  Peach  Mangoes  .  634 
Sweet  Pickle  of  Lemon  (/brsyn  nctifii 

{to  serre  with  roait  wual)  •  .  10. 
To  pit  kle  Mushrooms  .  .  •  •  o'io 
Mushrooms  in  brin^  for  winter  uac 

good)  •••••• 


To  pickle  "Walnuts  BSC 

To  pickle  Bcct-lUwt  .  .  .  .637 
Pickled  £M:baloU  C^nMtfr'f  MMipO      .  ib. 

Pickled  Onions  »• 

To  pickle  Lemons  and  Limes  (ejreHml)  .  5S8 
Lemon  Mangoe«  {Author's  ongimai  re- 
ceipt)  ib. 

To  pickle  Nasturtiums  .  •  •  •  M9 
To  pickle  red  Cabbat^e    •      •     .      •  ib. 


OHAPTEB  XiVL 


CAKES. 


General  EcmaHn  on  Cakoi    .  • 

To  bhinch  and  to  pound  Almonds  .  . 
To  reduce  Almonds  to  a  Paste  {the  quxek- 

est  mnd  easiest  way)  .      •  • 
To  colour  Almonds  or  8ngar«paiin,  or 

Sugar-candy,  for  Cakea  or  Paatry  . 
Tb  prepare  ButtVr  for  rich  Cakes  . 
To  whuk  Ekk*  for  Uiiht  nch  Cukes  . 

and  Pastty  .  •,'.•» 
Orange-Hower  Macaroons  {(Uhetout) 

Almond  Macaroons  

Very  fine  Cocoa-nut  Macaroon*  • 
Imperials  {not  veri/  fie*)  .      •      •  • 
Fine  Almond  Cake  .      •  •   .  / 

Plain  Pound  or  Currant  Cake  (or  ncn 

Brm  BiMk  or  fioBOir  finck) 

Rice  Cake 

White  Cake  

A  good  Sponge  Calce  .  •  . 
A  smaUer  Sponge  Cake  (very  good) . 
tine  Venettan  Cake  or  CakM  . 

A  good  Madeira  Cake     .      .   •  . 

A  Solimemne  (a  rich  FCOUI  nWtlUaK 

cake,  or  Sally  Una)      •  • 
Banbury  Cak«      •     ■      i     •  • 
Meringue*      ,      .      •  •  • 

Italian  Merirtaues  

tbwki  t'gbt  Qingwbread       .      •  • 


540 
642 

ib. 

ib. 

543 
ib. 

ib. 
644 

ih 
645 

ib. 

ib. 


64fi 

ib. 

ib. 
647 

lb. 

lb. 
618 

549 
ib. 
550 
661 

ib. 


ib. 
653 
ib. 
ib. 


Acton  Gingerbread  58f 

Cheap  ana  vety  good  Ginger  Oren-cake 
or  Cakce 

Good  common  Ginscrbrcad    .  . 
Richer  Ginstcrbread  .... 
CooM'nut  Gingerbread  (original  receipts)   — . 
Delicious  Cream  Cake  and  Sweel  Buska .  SM 
A  good  light  Luncheoo^e  and  Brwm 

Brack  Sb. 

A  very  cheap  Luncheon-biscuit,  or  Kur- 

scnr-cake  ...«••  655 
Isle  of  Wi-ht  Dough-nuta      .      .      .  666 
Queen  Cakes  .      .      .      .      .      .  ib. 

Jumbles  ib> 
▲  gpod  Soda  Cake  ••••.». 

Good  Soottbh  Sbart4ncid     .     .     .  K67 

A  Gatette   ib. 

Small  Sugar  Cakes  of  various  kinds  .  668 
Flecd,  or  1  lead  Cakes  .  .  •  .  ib. 
Li»ht  Huns  of  dillereot  kindi  •  •  169 
Exeter  Bunt  ...•«.&»• 
ThrcaJno  dk -street  Biscuits  .  .  660 
Phiin  Dessert  Biscuits  and  Ginger  Bis- 
cuits  •  ib. 

Good  Captaui's  Biscuits  .  .  .  .  ib. 
The  Colonel's  BiseuiU  .  .  .  .861 
Aunt  Charlotte's  Hiscuits  •  •  •  ib. 
fiifieUent  Soda  Buna     •     •  •  fth 
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OHAPTEB  XXVU. 


GOHnonOHABT. 


Pazt 

TodnrifrSn^  .  ...  .  Sd2 
To  boil  ^upkT  (r  im  Synip  to  Candj,  or  to 

C«r%mel    .  •    .  •  •MS 

Cuamcl  «A«  fineM  mqr)  •  •  .  ib. 
B«rtey-«iigw   .  .      •     .      .  M4 

>'»i.'at  ib. 

dui^tf-caadj  164 


OranjTP-flowcr  Candj  ....  566 
Oruiigc-llowcr  Uiud/  {umotJur  r§e«ipi^  .  bQ6 
CocoB-DQt  Candy    •     •     •     •     •  ib. 

BrertoaTdrM  HU 

Choeohte  Drops  ft. 

Chomliite  Almonds  S68 

Senile  Oran^  •     •     •     •  ib. 


CHAPIEE  XXYIIL 

BI88EBT  DISHES. 


DtnertDMlMt  6tf9 

fttukA  ftwHt,  vtflnhm  CktwAm  .  •  (70 
Sdad  of  mixed  Shbmt  IMti  .  ib. 

PeKbSftlad  ib. 

OraM«  Salad  671 

l^Bfcrine  Oranfret  ib. 

FCftUira  in  Brandy  (Rotttrdam  reccipl)  .  ib. 
Bnaiaed  MorclU  Cberhes  .  ib. 

Biked  Compote  of  Applet  (pttr  lUtk 
UAft  rtcfipO  .     •     •     •     •  S7S 


Noraundr  Pippiat  S78 

Stewed  /VnewiM  it  Aim,  «r  taaa 
dried  Plums    •      •     •      t      •  ITS 

To  bake  Fears  ib. 

Stewed  Pears  ib. 

Boiled  Cbestnnte  574 

Roosted  Chestnoti  ib. 

Almond  Sbanowks  (MVf  §ttd  tmdmrf 
pretty)     ......  Ik. 

Small  Sugar  Sooflte     .     •     •     .  ITS 
•     ••••••  Aw 


OHAPTES  XXIX 


i77 

Very  fine  lUsphf-rry  Vinegar  .  .  .  678 
fiat  Currant  6yrup,ar  &rop  it  Grotttttm  679 
Ckerry  Braadj  (AfyMylMi  Mmwd  «#. 

OifSard  Paadi  •     .     .     •     •  •  ISO 

Oxford  receipt  for  Bishop      .      •  .  ib 

Ombndge  MiUi  Pondi  .  •  •  .  &bl 
n  moU  WiM  (MS  mBmI  INmA 

fdt/O  H). 

A  Birtbda7,SyIlabnb      .      .      .  .  ib. 
mq1ot|p  •     •  • 


The  Kegent't,  cr  Qeofg*  Ike  Jvu^H 

Punch  I8S 

Mint  Julin  (an  Amtriran  fMS^flQ  •  .  ib. 
Delicious  Milk  Ivcmonude  •  •  •  i|S 
Eicellent  portable  Lemonade  .  •  &. 

Xsedleiit  Barley  Water  (Poor  Xurfg 

cripty  

Raism  W  ine,  which,  if  long  kept,  really 

resembles  forei^  .  •  •  .  ib. 
Very  good  Elderberry  Wine  .  .  .684 
Very  Good  Ginffcr  wine  .  .  .  .  ib. 
Excellent  Orange  Wino  •  •  •  •  181 
Xbe  Coonsellar'e  Cup    •     •     •     •  lb» 


OHAPTEE  XXK. 


conia,  CHOOOL^Tx,  sio. 


Coffee  ••••••  687 

To  roast  Coffee  688 
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Common  and  untrained  cook«  are  often  deplorably  ignorant  of  tliii 
branch  of  their  business,  a  knowledge  of  whicii  is,  neverthelefss,  quite 
as  essential  to  them  as  is  that  of  hoUing  or  roastinj^ ;  for  without  it 
they  catmot,  by  any  pombllity,  serre  up  dinners  of  decently  credit- 
able appearance.  We  give  such  brief  general  directions  for  it  as 
OQT  Space  will  permit,  and  as  our  own  observations  enable  us  to 
supply ;  but  it  has  been  truly  said,  by  a  f^reat  authority  in  thc.«c 
matters,  that  tms'-inir  cannot  be  ''''taught  by  words ; "  we  would, 
therefore,  reconuiiend,  that  instead  of  relying  on  any  written 
instructions,  persons  who  really  desire  thoroughly  tu  understand  the 
subject,  and  to  make  themselves  acquainted  vrith  the  mode  of  entirely 
prenarifi^  all  yarieties  of  game  and  poultry  more  espedally  for 
table,  in  the  very  best  manner,  should  apply  for  some  practical  lessons 
to  a  fir^t-rato  poulterer;  or,  if  this  cannot  he  done,  tnat  they  should 
endeavour  to  obtain  from  some  well  expeheaced  and  skilfid  ouok  the 
instruction  which  they  need* 

GBNBBAL  DIRBCTI0N8  VOR  TRUSSfKO. 

Before  a  bird  is  trussed,  the  skin  must  he  entirely  freed  from  any 
down  which  may  be  on  it,  and  fVom  all  the  stubble-ends  of  the 
feathers  the  hair  also  must  be  singed  from  it  with  lighted  writing 
piper,  care  being  taken  not  to  smoke  nor  blacken  it  in  the  operation* 
Directions  for  cleansing  the  insides  of  birds  after  they  are  drawn,  are 
given  in  the  receipts  for  dres'-in'j:  tlierri,  Chapters  XI  v.  and  XV. 

Turkeys,  .irecsc,  ducks,  wild  or  tame,  fowls,  and  })igcon'-\  '.!H)uld  all 
have  the  necks  taken  off  close  to  the  bodies,  hut  not  the  skin  of  the 
iiccks,  which  should  be  left  suflScicntly  long  to  turn  down  upon  the 
backs  for  a  eonple  of  inches  or  more,  where  it  must  be  secure^  either 
with  a  needle  and  coarse  soft  ootton,  or  by  the  pmions  of  the  birdt 
when  truased. 

*  Tide  sIioqU  1)e#arfM»4r  atteDded  to. 

h 


Digrtized  by  Google 


THU8SIXa« 


For  boiling,  all  poultry  or  other  birds  must  have  the  feet  drawn 
oiT at  the  first  joint  of  the  leg,  or  as  shown  in  the  engraving.  (In  the 
latter  eaaci  the  atnews  of  the  joint  must  be  slightly  cut,  when  the  bone 

nviv  he  cftsily  tiirixMl  bnck  as  here)    The  fskin 
must  then  be  )f>osencd  with  the  finLrer  entirely  from 
the  k"^^  which  luiist  be  pushed  l):ick  into  the  ])t)(ly, 
and  the  small  ends  tucked  quite  uuder  the  apron, 
80  as  to  be  entirely  out  of  sigbt^ 
The  wings  of  chickens,  fbwls,  turkeys,  and  pigeons,  are  left  on 
entire,  whether  for  roasting  or  boiling.  From 
geese,  ducks,  pheasants,  p.irtridixe'?.  black  gnnic, 
moor-fowl,  woodcocks,   snipes,  wild-fowl  of  all 
kinds,  and  all  small  birds,  the  first  twojoiutsare 
taken  off,  leaving  but  one  joint  on,  thus:-- 

The  foet  are  left  on  ducks,  and  those  of  tame  ones  are  trussed  an 
will  he  seen  at  page  278,  and  upon  roast  fowls,  pheasants,  black  and 
moor-game,  pifleons,  woodcocks,  and  snipes.  Tlie  thick  coarse  skin 
of  the  legs  of  tnese  must  be  stripped,  or  rubbed  off  witli  a  hard  cloth 
after  they  have  been  held  in  boiling  water,  or  over  a  clear  fire  for  a 
few  minutes.  The  sharp  talons  nni>t  be  pulled  out,  and  the  naila 
clipjKjd.    The  toe«  of  the  pigeons  for  roasting  should  be  cut  off. 

Geese,  sucking-pigs,  hares,  and  rabbits  have  the  feet  taken  off  at 
the  first  joint. 

The  livers  and  gixzards  are  served  in  the  wings  of  roast  turkeys  and 

fowls  only. 

Tlie  head««  nrc  still  commor.ly  K  ft  on  pheasants,  partridge^,  and 
black  game  and  nioor-gaine  ;  but  the  fashion  i><  <K'<'lining.  Of  tbia 
this  wc  shall  speak  more  partirnlarly  in  the  ensiiiiig  chapter. 

Poultry  and  birds  in  general,  except  jx-rhaps  quite  the  larger  . 
kinds,  are  more  easily  trussed  into  plump  handsome  form  with  twine 
and  needles  proper  to  the  purpose  (for  which  see  page  I),  than  with 
skewers..  The  manner  in  which  the  legs  and  win;^^s  are  confined 
is  much  the  same  for  all ;  the  prinrip  il  difference  being  in  the  arrange- 
ment of  the  fnrmtT  for  boiling,  which  has  already  been  explained. 

There  is  a  prr-nit  mode  of  tru<siii«^  very  large  fowls  for  boiling  or 
stewing  which  to  our  taste  is  more  novel  than  attnictive.  The  feet 
are  left  on,  and  after  the  skin  has  been  loosened  from  them  in  ever/ 
part,  the  legs  are  thrust  entirely  into  the  bod^  by  means  of  a  slight 
incision  made  in  the  skin  just  above  the  first  joint  on  the  underside, 
the  feet  then  appear  almost  as  if  |^wing  out  of  the  sides  of  the 
breast :  the  effect  of  this  is  not  pleasing. 

TO  TRUSS  X  TUlUCliY,  FOWL,  PHRAS.^NT  OR  PAUTHIDQR,  POR 

BOASTING. 

First  draw  the  skin  of  the  neck  (lowii  (tver  the  back,  and  secure  it 
from  slipping  up;  then  thread  a  u  u.-Mng  needle  of  convenient  size,* 

*  rbete  maj  be  had,  of  vuious  dies,  «i  any  good  iranmoiigtr'i. 


Digitized  by  Google 


TRUSSING. 


zxxv 


Ibr  the  ooaistom,  with  packthread  or  small  twine  (the  former,  from 
bang  the  most  flexible,  is  best) ;  pass  it  through  the  pinion  of  the 
Inrd,  then  through  the  thick  part  of  the  thigh,  which  must  be 
brought  up  clo<m  under  the  icings  and  in  a  straight  line  quite  through 
tlie  body,  and  througli  the  kg  and  pinion  on  the  other  side ;  draw 
them  clo'se,  and  brin-jr  the  needle  back,  passing  it  through  the  thick 
part  of  the  leg,  and  through  the  second  joint  of  the  pinion,  should  it 
be  left  ou  the  bird ;  tie  it  quite  ti^ht ;  and  then  to  secure  the  leip, 
pierce  the  adebone  and  carry  the  twine  over  the  legs,  then  pass  mt 
needle  throngh  the  other  sidebone,  and  tie  them  close  down.  If 
ikewera  be  used  they  ahoold  be  driven  through  the  pinions  and  the 
IcT",  and  a  twine  pa«?^  across  the  back  of  the  bird,  and  caught  over 
the  point-4  of  it,  and  then  tied  in  th  ^  centre  of  the  back:  this  is  only 
needtul  wiicu  the  trussing  is  not  tirm. 

When  the  head  is  h.ft  on  a  bird, 
it  may  atOl  be  troased  in  the  same 
way,  and  the  head  brought  round, 
as  ahown  here,  and  kept  in  place 
by  a  skewer  passed  through  it,  and 
run  throngh  the  body.  When 
the  bird  is  trussed  entirely  with 
PfcTtridge.  skewers,  the  point  of  one  is  brought 

from  the  other  side,  through  the  pinions  and  the  thighs,  and  the 
head  Is  fixed  upon  it.  The  legs  are  then  preawd  as  much  ^  possible 
under  the  breast,  between  it  and  the  side-bones,  where  they  are 
lettered  a  h.  The  partridge  in  the  engravmg  ia  shown  with  the 
skewers  just  withdrawn  after  being  roasted. 

Hares,  after  being  filled  with  forcemeat,  and  sewn  or  securely 
fastened  up  with  skewers,  are  brought  into  pro]>er  roasting  form  by 
having  the  head  fixed  between  the  shoulders,  and  either  fastened  to 
the  bvick  by  means  of  a  long  skewer,  run  through  the  head  quite  into 
it,  or  by  passing  one  through  the  upper  part  of  the  shoulders  and 
the  neck  together,  which  will  keep  it  ecjually  well  in  place,  though 
less  thrown  back.  The  fore-legs  arc  then  laid  straight  along  the  sidea 
of  the  hare,  and  a  skewer  is  thrust  through  them  both  and  the  body 
at  the  same  time ;  the  sinews  are  just  cut  througli  under  the  hind- 
leg«,  and  they  are  brought  forward  as  much  as  possible,  and  skew- 
ered in  the  ^me  manner  as  the  others.  A  stnu^  is  then  thrown 
aeroas,  under  the  hare  and  over  the  points  of  boui  skewers,  being 
crossed  before  it  is  passed  over  the  second,  and  then  tied  above  the 
back*  The  ears  of  a  hare  are  left  on ;  those  of  a  rabbit,  which  is 
trussed  in  the  same  way,  are  taken  off. 

Joints  of  meat  require  but  little  arrangement,  either  for  the  spit  or 
for  boiling.  A  fillet  of  veal  must  have  tlie  flap,  or  part  to  which  the 
fat  adheres,  drawn  closely  round  the  outside,  and  be  skewered  or 
hound  firmly  into  good  shape ;  this  will  apply  equally  txi  a  round  of 
beef  The  skin  or  flank  or  loins  of  meat  must  be  wrapped  over  the 
uds  of  the  hoi&es»  and  skewered  ou  the  nndersMc.  Tkt  eook  thauld 
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be  particularfy  careful  to  senaratt  tttf  joaii  wkem  U  hot  not  hum  dom 
If  tkM  butcher^  and  neeks  oi  Tetl  or  mutliMt  alao^  or  much  trouble  will 
often  arise  to  the  carver. 

To  flatten  and  bring  cutlets 
into  uniform  shape,  a  bat  of 
this  iurm  is  used :  aad  to  egg  or  ^ 
to  cover  tbcm  with  clarified  ^ 
butter  when  they  ire  to  be  cwktBat* 
crumbed,  a  paste-bmeh  ehonld  be  et  band«  Iiideed«  these 
and  many  other  small  means  and  appliances,  ought  to  be 
provided  for  every  cook  who  is  expected  to  perform  her 
duty  in  a  regular  and  proper  manner,  for  they  save  much 
time  and  trouble,  and  their  first  expeiix:  very  slight;  jet 
many  kitchens  arc  almobt  entirely  without  them. 


PasU  Brush.  TO  TRUSS  FISH. 

Salmon,  salmon-peel,  pike,  and  some  few  other  lar^  fish,  are 

occasionally  trufsscd  in  the  form  of  an  S  by  passing  a  Ftrnipr  through 
the  head,  and  tyin^;  it  !?ec!irtlv,  then  through  the  centre  of  the  body, 
and  next  round  the  tail,  which  should  be  turned  the  reverse  wav  of 
the  head,  and  the  whole  should  then  be  drawn  closely  together  una 
w€dl  fastened.  Whitings  and  other  fish  of  small  use  are  trussed  with 
the  tails  merely  skewered  into  their  mouths. 

OAv.— It  is  indispensable  for  cooks  to  know  how  to  carve  neatly  for 
pics,  puddings,  frica««:ec5,  and  curries,  at  the  least,  hares,  rabbits,  fowls, 
and  other  birds.  For  those  who  are  quite  without  experience  in  this 
branch  of  their  hn«ine«s,  tlie  directions  and  the  illustrations  in  the 
next  chsi^ftcr  ior  carving  a  fowl  into  joints,  will  be  found  useful ;  and 
probably  many  of  the  other  instructions  ulso. 
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Wbetber  the  paaring  fasbion  of  the  day  enet  H  of  ber  or  not, 
a  ffentlewoniAn  snould  alwavs,  for  her  own  sake,  be  able  to  canre 
wetland  easil}^  the  dishes  wfaich  are  placed  before  her,  that  the  may 

be  competent  to  do  the  honours  of  a  t;Otlo  at  any  time  with  propriety 
and  9elf-pof«Cf5sion.*  To  gentlemen,  and  C'i])ecially  to  those  whc 
mix  much  in  society,  some  knowledire  of  tliis  art^  and  a  certain 
degree  of  skill  in  the  exercise  of  it,  are  indispensable,  il'  they  would 
avoid  the  chance  of  appearing  often  to  great  disadvantage  them- 
lelTcs,  and  of  canting  dinatisfiiaion  and  annoyanoe  to  others;  for  the 
nneooth  operationt  of  bad  carvers  occaaon  almost  as  much  discom* 
fort  to  those  who  witness,  as  they  do  generally  of  awkwardness  and 
emHmf^ment  to  thow  who  exhibit  them. 

The  preri-e  mode  of  carving  various  dishes  must  of  course  depend 
on  many  contini^encies.  For  a  plain  family-dinner,  or  where  strict 
economy  is  an  imperative  consideration,  it  must  sometimes,  of 
necessity,  diflfer  fiom  that  which  is  laid  down  here.  We  have  con* 
fined  onr  instructions  to  the  ftshion  ntnally  adopted  in  the  world. 

Canring  knives  and  forks  are  to  be  had  of  many  forms  and 
pize^  and  adapted  to  different  purpof^es :  the  former  should  always 
hare  a  Texy  keen  edge,  and  the  latter  two  prongs  only. 


•  As  this  can  only  be  iccompliaherl  by  practice,  yonng  persons  should  be  earlj 
sreuiloiut^a  to  carve  at  hone,  where  the'  failure  of  their  first  attempts  vUl  oanae 
them  much  Ies«  embenssemeiit  then  thqr  wofold  in  another  ephere,  end  ai  s 
kscr  period  af  life. 
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No.  1.    coo's  HBAD  A19D  BBO0LDERS  (aMD  COD  FISH 

GENERALLY.) 

The  tliick  part  of  the  back  of  this,  as  of  all  larcrc  fish— salmon 
excepted — is  the  firmest  and  finest  eating.  It  sliould  be  carved 
acrasBi  rather  thick,  and,  as  much  as  possible,  in  unbroken  slices, 
from  a  to  b,^  The  sound,  which  is  considered  a  delicacy,  lies  under- 
neath, and  lines  the  back-bone :  it  must  be  reached  with  a  spoon  in 
tlie  direction  c.  The  middle  of  the  fish,  when  senred  to  a  family 
party,  rnn y  be  carved  in  the  same  manner,  OF  in  any  Other  which 
couveukucc  and  economy  may  dictate. 

No.  2.     A  TDRUOT, 

In  carving  this  most  excellent  fish,  the  rich  gclatinou!)  skin 
attached  to  it,  and  a  portion  of  the  thick  part  of  the  fins,  should  be 
served  with  every  slice.  If  the  ]wint  of  the  fish-knife  be  drawn 
down  the  centre  of  the  back  tliKiugli  to  the  lK)iie,  in  the  lines  a  b 
and  iroin  tlietice  to  d  d  the  fiesh  may  easily  be  raised  upon  the 
blade  in  handsome  portions,  The  thickest  parts  of  all  flat  fish  are 
the  best.  A  brill  and  a  John  D017  are  serTed  exactly  like  a  torbot. 

SOLES. 

The  niore  elegant  mode  of  serving  these,  and  the  usual  one  at 
good  tables,  is  to  raise  the  flesh  from  the  bones  as  from  a  turbot, 
which  is  easily  done  when  the  fish  are  large ;  but  when  they  arc  too 
small  well  to  admit  of  it,  they  must  be  divided  across  quite  through 
the  bone:  the  shoulders,  and  thick  part  of  the  body,  are  we 
superior  portions. 

Ko.  d.  6AL.M0N» 

It  is  customary  to  serve  a  dice  of  the  thick  part  of  the  back  of 

this  fish,  which  is  marked  from  a  to  with  one  of  the  thinner  and 
richer  portions  of  it,  shown  by  the  line  from  c  to  d.  It  should  be 
carved  quite  strai<xht  across,  and  the  fine  flakes  of  the  flesh  should 
be  preserved  m  entire  as  ])os«;il)le.  Salmon-peel,  ])ike,  hiiddocks, 
large  whitings,  and  all  fish  which  are  served  curled  round,  and  with 
the  backs  uppermost,  are  carved  in  the  same  manner;  the  flesh  is 
separated  from  the  bone  in  the  centre  of  the  back,  and  taken  off,  on 
the  outer  side  first,  in  convenient  portions  for  serving.  The  flesh  of 
mackerel  is  best  raised  from  the  bones  by  passing  the  fish-alice  iiom 
the  tail  lo  the  head :  it  may  then  be  divided  in  two. 

No.  4.     SADDLE  OF  MUTTON. 

The  manner  of  trusBing  this  j(Mnt  varies  almost  firom  season  to 
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season,  the  mode  which  is  considered  in  good  taste  one  year  being 
oinolete  the  next,  in  fiumliai  where  passing  fssfaions  are  dosely 
obKrred.  It  seems  really  immiterisl  whether  it  he  served  as  shown 
in  the  eogiftYlng;  or  vrhether  two  or  three  joints  of  tiie  tail  be  left 

on  and  surroundod  with  a  paper  frill.  Tiiis  joiiit  is  now  tnisnctl  for 
roasting  in  the  niaiiner  shown  in  the  eiigraving;  and  when  it  is 
dished  a  fcilver  tskewer  rc|>l:ir«^s  the  one  niarkfd  e.  It  is  likewise 
oUcn  still  served  in  good  iatniites  with  only  two  or  three  joints  of  the 
tail  left  on.  The  most  usual  mode  of  carving  it  is  in  thin  slices  cut 
qwte  along  the  bone,  on  either  side,  iu  the  line  «  to  6;  but  it  is 
aometimes sliced  ohliqnel)'  from  c  tod:  this  last  fashion  is  rather 
gaining  ground.  The  thick  end  of  the  joint  must  then,  of  course,  be 
t  >  the  lefl  of  the  ean  cr.  A  saddle  oi*  pock  or  of  lainb  is  carved 
exactly  in  the  same  manner. 

No.  5.      ▲  HAUKCH  OP  VBMIflOy  (OR  MUTTOK.) 

Ao  incision  must  first  be  made  entirely  across  the  knuckle  end  of 
tUn  joint,  quite  down  to  the  bone,  in  the  line  a  ft,  to  let  the  gra\  y 
escape;  it  mn^t  then  be  carved  in  thin  slices  taken  as  deep  as  they 
can  be,  the  whole  len^h  of  the  haunch,  from  c  to  A  portion  of 
the  iat  should  invariably  be  served  with  the  venison. 

No.  6.  SIRLOIN  OR  nvm  op  bbep. 

As  tie  very  tender  part  of  this  favourite  joint,  which  lies  under 
the  bone,  and  is  called  the  JUlet,  is  preferred  by  many  eaters,  the  bed 
should  be  raised,  and  some  slices  lie  taken  from  it  in  the  direction 
a  ft,  befiore  the  carver  proceeds  furtlier.  The  slices  should  be  cut 
qaice  across  the  joint,  from  side  to  side,  as  indicated  b^  the  line  from 
r  to  cf,  in  which  direction  the  whole  of  the  meat  h  occasionally 
carved,  thou^'h  it  is  nHicli  more  u.su:il  to  slice  the  npjxT  jKirt  from 
e  to /.  hen  tnc  brown  outside  has  been  taken  off  tt  is,  it  should 
be  evenly  carved  iu  thin  slices,  and  served  with  sonic  of  the  gravy  in 
ttie  di«h,'and  accompanied  with  horse-radish  very  lightly  and  finely 
scraped,  with  tufW  of  which  the  beef  is  commonly  garnished. 

RIBS  op  BEEP 

Are  carved  in  the  same  manner  as  the  sirloin  $  but  there  is  no  fillet 
attached  to  them. 

▲  ROUMD  OP  BEEF. 

Tu  carve  this  well,  a  veiy  sharp-edged  and  thin-bladed  knife  is 
requinte.  A  thick  slice  should  first  be  taken  entirely  ofl^  the  top  of 
the  joiut,  l<Aviu{E(  it  very  smooth ;  it  should  then  be  cut  as  thin  and 
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89  eycolj  as  possible,  and  delicate  alioea  of  the  iat  or  udder  aboold  be 
■erred  with  the  lean. 

A  BRISKET  OF  BEEF 

Ii  caired  in  dices  quite  acnM  the  bomca. 

No.  7*  tBO  OF  MUTTON. 

This,  v  lictluT  roast  or  bi)il('(l,  i'*  dished  as  it  lies  in  the  cngraring, 
unless  when  iunciful  eaters  iJieicr  ihc  uudciside  uf  the  joiiit  laid 
uppermo0t«  and  carved  quite  acroia  the  Biiddle»  im  the  aake  of  tiie 
finely  gramed  meat  whieh  lies  beneath  the  part  commonly  called  the 
Po[h;'8  eye.  In  a  general  way,  the  mutton  should  be  sliced,  rather 
thick  than  thiti  as  directed  by  the  line  between  a  6 ;  the  fat  will  be 
found  in  the  direction  c  d. 

No.  8.     aDABTER  OF  LAMB. 

The  sbotilder  most  be  divided,  and  raised  entirely  from  the  breast 
in  the  direction  of  the  letters  abed,  A  slice  of  butter  sprinkled 
with  ca^renne  and  salt  is  then  usually  laid  between  them,  and  a  little 
Icmon-juice  is  added,  or  a  cold  Mditre  (THotel  sauce  is  substituted  fur 
these.  The  hhonlder  mny  then  be  removed  into  another  dish  or 
not,  as  is  most  conveuicut.  The  brisket  is  next  .separated  f"om  the 
long  bones  in  the  line  e  and  carved  in  the  direction  g  h  ;  the  rib- 
boQes  are  divided  from  i  t  to  j  j*  The  choice  of  the  differeat  parts 
is  ofTercd  in  serving  them. 

No.  9.    6U0ULIIBR  OF  HUTTON  OR  LAMB. 

Commence  by  cutting  from  the  outer  ed^^o  direct  to  tlie  bone  of 
the  shoulder  in  the  line  a  I\  and  carve  as  many  slices  from  that  part 
of  the  joint  as  it  will  afford ;  then,  if  more  be  n^uired,  draw  the 
knife  on  either  side  of  the  ridge  of  the  blade-bone  in  the  direction 
ccdd.  The  fat  must  be  carved  in  the  line  e  fi  Some  eaten  have 
a  preference  for  the  juicy,  but  not  very  finely -grained  flesli  on  the 
under-side  of  the  shoulder,  wliich  must  be  turned,  for  it  to  be  carved. 
I'or  the  mode  of  boning  a  shoulder  of  mutton  or  veai|  and  giving  it 
a  more  agreeable  appearance,  sec  219. 

Ko.  10.     A  8UCK1NO  PIG. 

Every  part  of  a  sucking  pig  is  good,  but  some  persons  consider  the 

flesh  of  tlie  neck  which  lies  between  the  shoulders,  and  the  ribs  as 

the  most  delicate  portion  of  it.  The  shoulders  themselves  are  pre- 
ferred by  others.  The}'  should  be  taken  off,  and  the  legs  also,  by 
passing  the  knife  under  them  at  the  lettcs  a  b  c.   The  ribs  may  then 
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be  easily  divided  from  e  to  d.  The  flesh  only  of  the  larger  jointa 
•bould  be  tervcd  to  ladies  j  but  geailcmcn  often  prefer  it  sent  to 
them  on  the  bones. 

▲  riLLST  OF  YBAt* 

There  is  no  difference  between  the  mode  of  carving  this  and  a  round 
tf  beef ;  but  the  brown  outside  f?lice  of  the  veal  is  much  liked  by 
maoy  eaters,  and  a  portiou  of  it  should  be  served  to  them  when  it  is 
knoini  to  be  to.  The  foroemeat  must  be  reMhed  by  cutting  deeply 
into  the  lbp»  and  a  tUee  of  it  aenred  ^weys  with  the  ^eaL 

▲  lODT  OF  TEAL. 

This  may  be  carvc«l  nt  rhoire  quite  across  through  the  thick  part 
of  tht:  fle«h,  or  in  slices  taken  ni  ihc  direction  of  tiie  bones.  A  slice 
of  the  kidney^  and  of  the  iat  which  surrounds  it,  should  accompany 
the  TcaL 

No.  11.    A  BRBABT  OF  TBAL. 

Tuc  bmkct  or  gristles*  of  this  joint  must  first  he  entirely  pepanted 
Ijrom  the  nb- hones  by  pressing  the  kuile  quite  through  it  in  the  iuie 
between  a  and  b ;  tlm  part  may  then  be  divided  as  shown  by  the 
letters  cecddd^  and  tne  long  bones  or  ribs  may  easily  be  separated 
m  the  direction  0/,  The  taste  of  those  who  are  served  should  be 
consulted  as  to  Uie  pert  of  the  joint  which  is  preferred.  The  sweet- 
bread is  commonly  sent  to  table  with  a  roa^t  breast  of  veal,  and  laid 
upon  it :  a  portioa  of  it  should  he  served  with  every  plate  of  the 
breast. 

No.  12.     A  TONGUE. 

Tliis  Is  hliccd,  not  very  thin,  through  tTie  thickest  and  best  part, 
shown  by  the  letters  a  b.  The  fat  of  the  root,  when  it  is  liked,  must 
be  carved  by  turning  the  tongue*  and  cutting  in  the  direction  c  d. 

No.  Id*  A  calf's  head. 
An  entire  calTs  head,  serred  in  its  natonl  form,  recalls  too  forcibly 

•  The  (ert'Innn  are  litcra'ly  t!ie  small  white  «n*i^*le8  themBelves,  which  RrefouriJ 
iuxi«r  the  desb  in  this  part  of  the  joint  When  freeil  lh>m  the  bone  attached  to 
Umd,  thcj  maj  b«  dr«iMd  hi  a  wietT  of  ways,  and  are  atnmeij  good :  bat  th«y 
require  &om  four  to  six  hoars'  gtewiiig  to  render  tliem  perftctly  tentii  r,  even 
vben  ea")!  t-ndon  is  diridetl  into  tlircc  or  four  slices.  The  upper  flesh  must  be 
kkd  ladt  irom  the  tendons  befui  e  they  we  taken  from  the  breast,  not  left  ad* 
heringtotheiii.  Thej  ana  very  good  timply  ttf^wed  in  white  gravy,  arid  sotTed 
»ith  green  Vi-an.  a  Ui  Francahe,  in  the  centre.  Tlie  lirt  ast  entirely  iMQod, forced, 
adcoUed*  iaakea  a  haadaomo  dish,  either  roasted  or  stewed. 
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tlie  appearance  of  the  livin;^  animal  to  wliich  it  Ins  belon;^eil  not 
bp  very  uninviting.    Kven  when  the  half  ui" one  only  is  sent  to  taltlc, 
something  of  the  banie  a-^pect  renifiins,  and  as  it  is  in  every  way  im- 
proved, and  rendered  musl  ea^y  to  carve  when  boned  *  and  rollixl,  we 
wtold  recommend  its  being  so  prci)ared  vheaever  it  can  be  done 

without  oifliculty.  Our  engraving  does 
not  give  a  very  flattering  representation  of 
it  in  that  form,  bat  having  been  dressed 
with  the  skin  on,  it  was  not  quite  so  easily 
broiin:ht  into  finTnlsome  shape  as  if  it  had 
been  freed  from  it;  yet  we  would  neverilieless  advise  its  being  gene- 
rally retained.  When  the  head  is  served  without  being  boned,  it  is 
carved  across  the  cheek,  in  the  line  Irom  a  fob;  the  part  whidi  in 
flayour  and  apparance  resembles  a  sweetbread,  and  which  is  tegarded 
ns  a  delicacy,  lies  in  the  direction  indicated  by  the  letters  c  d.  Tbe 
flesh  of  the  eve  is  another  favourite  morsel,  wliich  must  be  detached 
from  the  head  by  pasvsih^  th3  point  of  tbe  carving  knife  deeply  round 
the  eye-hole,  in  the  cirae  marked  e  e. 

I^U.  14.    A  HAM. 

Strict  economists  sometimes  commen<se  the  carving  of  a  ham  at  the 
knuckle,  and  so  gradually  reach  the  choicer  portion  of  it ;  but  this 

method  is  not  at  all  to  be  recommended.  It  should  be  cut  at  once 
througli  the  thick  part  of  the  flesh,  quite  down  to  the  bone,  in  the 
line  a  b,  and  sliced  very  thin  and  evenly,  without  separatin-jf  the  fat 
from  the  lean.  The  decoration  of  the  ham  Xo.  14,  is  forrned  by 
leaving  on  it  a  portion  of  the  rind  at  the  knuckle  in  a  semi-circle, 
and  then  trimming  it  into  scollops  or  points  at  pleasure ;  and  the 
ornamental  part  of  the  top  is  formed  from  the  fat  which  is  ])ared 
away  from  tne  thick  end  and  the  edges.  A  paper  ruflle,  as  will  be 
seen,  is  wrapped  round  the  bone  of  the  knuclde. 

No.  1^.     A  tUBASAHT. 

This  bird  was  formerly  always  sent  to  table  with  the  head  on,  but 

•  This  will  l)p  more  oa^sily  arcomjilislieil  by  an  CTperienred  cook  &fler  iho  licad 
baa  been  boUed  for  ball'  an  bour  and  tlien  allowed  to  cool ;  but  it  abuuld  uot  be 
left  until  «old  belbre  H  it  altof;ether  prepared  for  dfcssing.  After  the  bones  am 
removed,  it  slhHild  be  laid  on  a  clean  cloth,  and  the  inside  spriukJed  over  or 
mbhcd  witb  a  little  fialt,  mace,  and  cayenne,  well  mixed  togeth*?r;  the  tongiie 
luav  be  bud  upon,  and  rolled  up  in  it.  It  must  be  secured,  iirtit  with  a  hkcvier, 
ami  then  bound  ti^tljr  ronnd  with  tape.  It  should  be  boiled  or  stewed  extremely 
li-ndcr;  nnd  ii  excillt  ti*  ^^ lien  iust  covered  with  i:(H'd  stock,  and  f«iiiiiiiered  for 
two  hours,  or  when  strong  broth  is  substituted  for  this,  and  the  bones  are  added 
to  it.  The  head  ma)  be  glazed,  and  served  with  rieh  brown  gravy,  or  with  the 
ordinary  ttneeii  if  preferred;  ndltmay  bOMtenoold,  wltli  Oxford  braift-n  satiee, 
isi  cMmpounded  of  brown  snt^ftr,  rinoj^ir,  mostuid,  Mid  salty  U>  the 

tail«,  with  tlic  Addition  of  oil  w  hen  it  is  liked. 
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it  was  a  bnrbnrons  cnFtom,  -vvliich  has  been  parf  inlly  abat. cloned  of  late 
i.i  the  k'st  hunzts,  and  \v1hc1i  it  is  ho|)ed  may  i^ooii  be  altogether 
Miper'<t(led  by  one  of  hotter  ta.'ite.  The  bren«t  is  hy  far  the  finc'><t 
part  of  a  jpbeasaiii,  and  it  is  carved  in  slice^s  i'l  om  ^iiiiou  to  pinion,  iu 
the  Itoes  aahh;  the  Ices  maj  tben  be  taken  off,  m  the  direction  c  d. 
The  Hfd,  when  it  is  preferred  so,  may  be  entirely  dismembered  by  the 
directions  for  a  fowl.  No.  16.  Black  and  inoor^game  are  tnused  and 
Ferrrtl  like  phca5ants.  The  breasts  of  both  are  very  fine  eating,  and 
tbe  thi^h  of  tbe  black-coclt  m  highly  esteemed. 

No.  16.     A  BOILED  FOWL. 

The  hoilal  fowl  of  plate  6  is  represented  as  garnished  with  branches 
of  paniley,  which  is  nn  error,  as  tney  would  he  appropriate  to  it  only 

if  it  were  cold,  and  it  seldom  5:crved  so,  being  considered  insipid. 
Small  tuft«  f  r  cunlitlowcr  would  have  been  in  better  keepini'  with  it, 
as  the  bird  is  -up|ioscd  to  be  dished  for  the  dinncr-tcihle.  Unless  it 
be  for  large  liuiuiy  parties,  fowls  are  seldom  carved  there  entirely 
islo  joints  $  bni  when  it  is  wubed  to  divide  them  so,  the  forln  should 
be  fixed  firmly  in  the  centre  of  the  breast,  and  the  leg,  beinj^  first 
di^ngaged  from  the  skin,  may  be  taken  off  with  the  wing  in  the 
line  ab;  or,  the  wing  being  previously  removed,  by  carving  it  down 
the  line  to  h,  and  tlu  re  separating  it  from  the  neck-bone,  the  leg  may 
be  rvlcas<:d  froni  the  skin,  and  eu>ilv  taken  off,  bv  cntting  round  it 
from  a  to  c,  and  then  turning  it  with  the  fork,  back  from  the  body, 
when  the  joint  will  readily  be  perceived. 

After  the  leg  and  wing  on  the  other  side  have  been  taken  off  in 
themme  manner,  the  merr^'thought  must  ft>llow.  To 
remove  this  the  knife  must  be  drawn  through  the  flesh 
in  tlic  line  (I  tf,  and  then  turned  towards  the  neck  quite 
under  the  nierrythonght,  whicli  it  Nvil!  «:o        from  the 
breast,  in  this  form  : — The  neck-ljoiies — wliich  lie  close 
under  the  upper  i>art  oi  the  wings,  and  are  siiapcd  thus 
— must  next  be  disengaged  from  the  fowl,  by  putting 
the  kntie  in  at  the  top  of  the  joint,  dividing  the  long 
part  of  the  bone  from  the  flesh,  and 
l>rcaklni:  the  short  one  off  hy  raising  it 
up,  and  turning  it  from  the  body ;  the 
hre?!<rt.  which  is  shown  here,  may  then 
l«e  uivided  irom   it  by  merely  cutting 
through  the   tender    ribs    on  either 
side. 

It  19  seldom  that  further  disjointing  than  this  is  required  at  table; 
but  when  it  is  necessary  to  cut  up  the  entire  fowl,  the  remainder  of  it 

mTi?t  be  laid  with  the  hack  uppermost,  and 
lo  take  olf  the  side-bones,  which  are  of  this 
shaj>e  — the  point  of  the  knife  must  be 
pressH^  through  the  back-bone,  near  the 
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topf  about  half  an  incli  from  the  centre,  and  brought  down  towards 
the  end  of  the  back,  qnite  throagfa  the  bone,  then  turned  in  the 
opposite  direction,  when  the  joints  will  separote  without  dif!icultj. 

All  which  then  remains  to  be  done  is,  to  lay  the  edge  of  the  knife 
across  the  middle  of  the  only  two  undivided  bones,  and  then  with 
the  fork  to  raise  the  small  end  of  the  fowl,  which  wiii  part  them 
immediately  :  to  carve  a  boiled  fowl  or  chicken  in  a  more  modem 
manner,  see  the  directions  which  follow.  The  br*:aj>t,  wings,  and 
merrythought,  are  the  most  delicate  parts  of  a  fowl.  On  the  npper 
part  of  the  side^bone  is  the  small  round  portion  of  flesh  called  the 
cjfsterf  by  roanj  persons  oonsidered  as  a  great  delicacy. 


No.  17.     A  ROAST  FOWL. 

It  is  not  nmixl  to  carve  fowls  entirely  at  table  in  the  manner 
descrihc'd  al)o\  c.  Tlie  win^^s,  and  any  other  joints  are  taken  ofl'  only 
ns  they  are  require  !.  The  breast  of  a  very  large  fowl  may  be  carved 
in  slices  like  tuat  of  a  turkey ;  or  the  whole  of  that  of  a  small  one 
may  be  taken  off  with  the  wings,  as  shown  by  the  line  ah.  As  the 
liver  is  a  delicacy,  the  handsomer  mode  of  serving  these  last  is  to 
remoTe  the  giizsiid,  which  is  seldom  eaten,  then  to  divide  the  liver, 
and  to  send  an  equal  portion  of  it  with  each  winf^  The  whole  of  a 
roast  fowl  may  be  carved  by  the  directioiis  we  have  already  giTen  for 
Ko.  16. 

No.  18.     A  PIRTRIDQB. 

When  partridges  are  served  to  ladies  only,  or  in  parties  wbt  re 
they  are  pn  sent,  it  is  now  customary  to  take  nlf  the  heads  to  tru^s 
the  legs  8hort,  and  to  make  them  apjtear  (in  poulterer's  phrase)  all 
hreaat.  For  gentlemen*s  dinners,  the  heads  may  be  left  on  or  not  at 
choice.  The  most  ready  mode  of  carving  a  partrii^  is  to  press  back 
the  1^^  then  to  fix  the  fork  hrmly  in  the  inside  of  the  back,  and  by 
passing  the  blade  of  the  knife  flat  under  the  lower  part  of  the  breast, 
to  raise  it,  witli  the  win^,  entire  from  the  body,  from  which  it  ca-^jly 
separates.  The  breast  may  then  be  divided  in  lite  middle,  ^^s  showu 
bv  the  line  from  a  to  ^>  in  the  engraving  here. 
Thia  is  by  far  the  best  and  handsomest  luanner 
of  carving  a  partridge,  but  when  the  supply  ol  r  -^^-^^ 
game  at  table  is  small,  and  it  is  necessary  to 
serve  three  persons  from  the  choicer  parts  of 
one  bird,  a  not  very  large  win^  shonki  V)e  taken  off  with  the  on 
either  mde,  in  the  line  from  a  to  in  No.  I  '.i,  aud  tiuihcient  of  the 
breast  will  still  remain  to  send  to  a  third  eater.  The  hiL'h  ime- 
lluvuur  of  the  back  of  a  partridge,  as  well  as  that  of  vaiiuus  otiier 
Urds,*  is  greatly  relished  by  many  persons. 

*  A  great  man  of  the  north  eloqucntlT  describes  tlmt  uf  a  gruu^u  as  "  the  oio&t 
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No.  19,     A  WOODCOCK. 

The  thigh  and  back  are  the  most  esteemed  parts  of  a  woodcoeki 
'which,  being  a  small  bird,  may  be  carved  entirely  thiougfa  the  centre 
of  the  breast  and  bar!:,  nr  di^^tribiitod  in  the  same  manner  as  the 
mrtridire  for  three,  wiilch  we  have  describt*d ;  or  even  carved  down 
like  a  fowl,  if  needful.  lu  whatever  way  it  is  divided,  however,  a 
portion  of  the  toa^t  which  has  received  the  trail,  and  on  whicii  it 
should  alurays  he  sent  to  table,  must  uiTariably  be  served  to  all  who 
partake  of  it.  The  rery  old  fiishion  of  trnssiiig  the  bird  with  its  own 
Enll,  by  ranmng  it  through  the  thighs  and  body,  is  again  adopted 
by  very  ^ood  cooks  of  the  present  day  ;  but 
thr  rmnifin  n?ethod  of  preparing  cither  wood- 
cocks or  snipes  for  table  is  this :  the  trussing 
of  the  legs  isj  however,  better  shown  at 
Kos.  19  and  21  of  Plate  6. 

No.  20.     A  PIGBON. 

The  breast  and  wings  of  a  pigeon  may  be  raised  in  the  «nme  way 
as  those  of  a  partrid;:e  (see  No.  18)  ;  or  the  bird  may  be  carved 
entirely  through  in  the  line  a  b.  For  the  second  course,  pigeons 
should  be  dished  upon  young  delicate  water-cresses. 

NOb  21.    A  SNIPB. 

This  T>ir'l  is  tru««C(l,  roasted,  and  served  exactly  like  a  woodcock. 
It  is  not  ol  a  size  to  rec^uire  any  carving,  beyond  dividing  in  two,  if 
atalL 

No.  22.     A  Q008B. 

The  akiii  below  the  bfeast,  called  the  apron,  must  first  he  cot  off  in 
a  drcnlar  direetion  as  indicated  hy  the  letters  o  a  a,  ivhen  a  glass  of 
port-wine  or  of  claret,  ready  mixed  with  a  teaspoonful  of  mustard, 

may  be  ptmrcd  into  the  body  or  not,  at  cIkjIcc.  Some  of  the  stuffing 
should  then  be  drawn  out  witli  a  spoon,  and  the  neck  of  the  goose, 
which  Ought  to  be  to  the  right  and  not  to  the  left  hand,  as  here, 
being  turned  a  little  ttjwards  the  carver,  the  flesh  of  the  breast  should 
be  sliced  in  the  lines  ftom  6  &  d  to  c  e  c,  on  either  side  of  the  bone, 
llie  wings  may  then  be  taken  off  like  those  of  any  other  bird,  and 
then  the  legs,  which,  in  the  engraying  No.  22,  are  trussed  to  com- 
pletely under  the  apron  as  to  render  their  outline  scarcely  dis- 
tinguishable. Graceful  and  well-skilled  cRrver*«  never  turn  birds  on 
their  sides  to  remove  any  of  the  joints,  but  those  of  a  goose,  unless  it 
bo  very  }  oung,  are  sometimes  severed  from  it  with  difficulty  ;  and 
tlie  coiuiuuii  directions  for  assbting  the  process  in  that  case  are,  to 
torn  it  OD  its  nde,  and  with  the  fonc  to  press  down  the  small  end  of 
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the  k'lx ;  then  to  pa<w  the  knife  quite  under  it  from  tlie  top  down  to 
the  joint,  when  the  Ic}^  should  hv  turni-d  hnrk  from  tite  bird  with  t!m 
fork,  wliile  tJie  tliijrh-hune  is  lo  j-cueil  Irotn  its  mickcL  with  the  knife. 
The  end  of  the  j)iun>ii  marked  d  is  then  lield  down  in  the  same 
manner,  to  facilitate  the  separation  of  the  bones  at  e,  from  which 
point  the  knife  is  drawn  under  the  wing,  which  it  takes  off.  The 
merrythought  of  a  gooiie  is  small,  and,  to  remove  it  the  knife  must 
first  be  turned  a  little  /ram  the  neck,  after  the  flesh  has  been  cut 
through,  and  then  passed  under  it,  back  towards  the  neck.  For  the 
reiiminder  of  the  carving,  the  directions  for  that  of  a  fowl  will 
sutEce. 

DUCKS. 

Tame  ducks  are  9emd  with  the  feet  (whic  li  nre  liked  by  many 

peopli  )  left  upon  them  and  trussed  up  over  the  biicks.  If  Inrije  they 
may  he  carved  like  a  goose,  hut  win  ti  very  young  may  be  di^jointea 
like  chickens;  the  only  material  difference  between  tliem  hviv.'^,  the 
piisiti(»n  of  the  thii^h-joiuts,  which  lie  much  farther  towards  the 
Lack-bouc  than  tiiuse  of  a  fowL 

No.  23.    A  WILD  DUCK. 

The  breasts  of  wild-fowl  are  the  onI;r  parts  of  them  held  iu  mueb 
e^ttimation,  and  these  are  carved  in  slices  fh>m  the  legs  to  the  neck. 
The  legs  and  pinions  may,  if  required,  be  taken  off  exactly  like  those 
of  a  pheasant. 

« 

No.  24.  A  TUREBT. 

The  carvini?  of  a  turkey  connnences  by  t  ikini?  slices  off  the  hrea<t, 
from  the  letters  b  b  quite  through  the  furceuieat,  w  hich  lies  under 
the  letter  a,  to  c  e :  the  greater  part  of  the  flesh  of  the  wings  is  thus 
taken  off  likewise.  When  the  bird  is  boned  and  filled  with  sausage 
or  other  forcemeat,  tlie  breast  is  carved  entirely  across  in  the  direc- 
tion d  tf,  nearly,  or  quite  down  to  the  back,  which  it  is  better  not 
altogether  to  divide  at  first,  as  the  appearance  of  the  turkey  is  not 
then  so  j^ood.  When  it  has  been  prepared  in  the  ordinary  manner, 
after  the  breixst  has  been  di^]H)sed  of,  trie  pinions  the  le^s  may  l)e 
taken  of?',  the  first  in  the  liae  from  / to  and  the  latter  hy  passing 
the  kuite  under  it  ut  A,  and  bringing  it  down  to  the  joint  at  17,  where 
it  must  be  taken  off  in  the  line  shown.  The  whole  of  the  joints 
beini<  in  form  exactly  like  those  of  a  fowl,  may  be  separatol  in  the 
same  manner.  The  gizzard  is  more  commonnr  eaten  broiled  after 
having  been  scored,  and  very  highiff  seasoned  with  cayenne  and  with 
a  sufHciency  of  salt,  than  in  any  other  way.  A  slice  or  portion  of 
the  liver  sliould  be  served  with  the  white  flerh  of  the  turkey  as  lar 
mi  possible. 
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No.   23.     A  HARE, 

A  liare  should  be  placed  with  its  head  to  the  left  of  the  carrer, 

tTicrcfort  the  en^^^raving  No.  25  shows  it  turned  in  the  wrong  direc- 
liotL    It  is  so  very  great  :in  improvement  to  take  out  the  1>:H  k-!>one 
before  a  hare  i<*  roasted,  that  we  would  recommend  it  t()  be  done 
wherever  it  cau  be  so  without  ditficult^' ;  it  may  then  be  carved  in 
the  line  a  5  qtdte  Uirough,  or  only  partially  so  at  choice.   When  the 
bone  remains  in,  alioes  may  be  taken  down  the  whole  length  of  the 
back  from  e  c  to  d  d;  the  legSi  whicl),  noxt  to  the  back,  are  eon* 
•dered  the  best  eating,  may  tnen  be  taken  oW  in  the  direction  e/^ 
zn\  the  fle?h  divided  from  or  served  upon  them,  after  the  smalf 
buae^i  liavc  been  ptrted  from  tlie  thighs.    The  sliouldcrs,  wliicli  are 
not  gcneralty  much  e>teemed,  though  sonictiiiius  liked  l)y  ?«|>ortsinen, 
may  next  be  taken  off  by  passing  tlic  kiilic  at  the  letterH^  h  between 
the  joint  and  the  bodj^.   When  a  hare  is  young,  the  back  is  some- 
times  divided  at  the  joints  into  three  or  four  parts,  after  being  freed 
from  the  ribs  and  nnder-skin. 

No,  27*    A  FJUCANDRAU  OF  YBAU 

This  is  usually  stewed,  or  rather  braised  sufficiently  tender  to  be 
divided  with  a  spoon, and  requires  no  carving;  but  the  fat  (or  under* 
part  of  the  fillet)  attached  to  it,  marked  aaa^  which  is  sometimes, 

but  mut  invariably  served  with  it  now,  may  he  carved  in  even  slices. 
The  larding  difTcr^  somcwhrit  from  tliat  which  we  have  describi.cl,  but 
the  mode  shown  here  allows  the  /ricamieau  to  be  glased  with  more 

tacilitv. 

* 

The  engraving  of  the  erUree  No.  2G  is  intended  merely  to  show  the 
manner  of  dishing  the  cutlets.  Thev  may  be  of  mtUton,  lamb,  veal, 
or  pork;  and  the  centre  may  be  filled  with  the  sauce  or  stewed 
▼C|;^Me  appropnate  to  either;  as  ttmbUey  purir  of  asparagus,  of 
mushrooms,  or  of  tomatas ;  or  green  peas  a  la  Fran^aise^  stewed 
cucumbers,  or  aught  else  that  is  suited  to  the  kind  of  meat  wliich  is 
Skived. 
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CHAPTER  1. 

IwjRKMKyra  which  mat  ai.l  dk  ttskd  fok  makino  Son»  or  ▼artoi's  n^fDS : — 
Beef — Mutton — \eal — Hams — Salted  Pork — Fat  Bacon — Pi^'s'  Ears  and  Feet 
—Venison — UUck  and  Moor  Game — Partridges — Pheasanta — Wild  Pigeons- 
Hares — llabbita — Turkeys — Fovrls — Tame  Pigeons — Sturgeon — Conger  Eel, 
vith  all  HortR  of  Fish  usually  eaten — All  Shell- Fish — Every  kind  of  Vegetable 
and  Herb  for  food — Butter — Milk — Eggs — Pace — Saf^o — Arrow  Koot — 
Indian  Com — Hominy — Soiree — Tapioca — Pearl  Barley — Oalmeal— Polenta* 
—Macaroni — Vermicelli — Semoulina,  and  other  Italian  Pastes. 

Thb  art  of  preparing  good,  wholesome,  palatable  soups,  without  great 
frpense,,  which  is  so  well  understood  in  France,  and  in  other  coun- 
tries where  they  form  part  of  the  daily  food  of  all  classes  of  the 

*  Tha  name  given  in  English  commerce  to  the  maize-flour  or  meal  of  Italj. 
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people,  has  hitherto  been  rery  much  neglected  in  England ;  *  yet  it 

renllv  pro<!fnt^  no  difficulties  which  a  little  practice,  and  the  most 
common  dej^ree  of  care,  will  not  readily  overcome;  and  we  strongly 
recommend  incrcnsLd  iittcnTion  to  it,  not  only  on  account  of  the  loss 
and  inconvenieuce  wlixcii  iguoiaiico  oi  it  uccasioiia  in  many  house- 
holds, but  hecaiise  %  better  knowledge  of  it  will  lead  naturally  to 
improvement  in  other  bnmchee  of  eookeiy  eonnected  with  it  in 
which  our  want  of  skill  is  now  equally  apparent. 

We  have  endeavoured  to  show  by  the  list  at  the  bcfj^Inning  of  this 
cbopter  the  immense  number  of  different  articles  of  which  soup  may 
be  in  turn  com])ounded.  It  is  almost  superiluous  to  add,  that  it  may 
be  rendered  at  pleasure  exceedingly  rich,  or  simple  in  the  extreme ; 
composed,  iu  fact,  of  all  that  is  most  choice  in  diet,  or  of  little  beyond 
herbs  and  yegetablet 

From  the  varied  produce  of  a  well-stored  kitchen  garden,  it  may  be 
made  excellent  at  a  very  trifling  cost ;  and  where  fish  is  fresh  and 
nbiindant  it  n^ny  he  chen]ily  supplied  nearly  equal  in  qtiali^  to  that 
for  wliich  a  full  proportion  of  meat  is  commonly  used. 

It  is  best  suited  to  the  cdMlt  seasons  of  the  3*ear  when  thickened 
well  with  rice,  semouliua,  pcaii  barley,  or  utiiur  iugrcdicuu  of  the 

same  nature ;  and  adapted  to  the  summer  months  when  l^ter  nd 
move  refreshiog.  Fanulies  who  have  resided  mrnsh  abroad,  and  those 

accustomed  to  eontinental  modes  of  service,  prefer  it  usually  m  tmjf 

form  to  t!ie  more  solid  and  heavy  dishes  which  still  oflen  supersede 
it  alto<;ethcr  at  our  tablesf  (except  at  those  of  the  more  afSnent 
classes  of  society,  where  it  fippcars,  as  a  matter  of  course,  in  the  daily 
bills  of  fare),  and  whicli  are  so  uppresdne^  not  only  to  foreigners,  but 
to  all  persons  generally  to  whom  circumstances  have  rendered  them 
unaecustomed  diet;  and  many  a  housekeeper  who  is  compelled  by  n 
narrow  income  to  adopt  a  system  of  ri^d  domestie  economy,  would 
find  it  assist  greatly  in  fiimishing  comlortable  meals  in  a  very  frunal 
manner,  if  the  proper  modes  of  making  it  were  iUliy  eompiehended 
as  they  ought  to  be. J 

The  reader  who  desires  to  understand  the  principles  of  ?onp-- 
making  is  advised  to  study  with  attention  the  directions  for  Baiou 
Liebeg^s  Extract  of  Beef,**  in  the  present  chapter,  and  the  receipt  for 
hamUkm  which  Ibllows  it 

▲  FfiW  BIRBOriOMS  TO  THB  OOOK. 

In  whatever  toskI  aoup  is  boiled,  see  that  it  be  perfectly  dean, 

•  The  inability  of  sorrnnts  to  prqjwre  delicately  and  well  even  a  little  V.roth 
siiiU'd  Vo  tui  inviUid,  is  often  pamfuUy  evident  in  cases  of  illneas,  not  only 
in  oammoii  Rngtish  ]if«,  bat  waan  m  oookery  is  supposed  to  be  of  a  snperior 
order. 

♦  The  popular  taste  in  England,  even  at  the  present  dav,  is  far  mora  in  ftenm. 
«f  whnt  is  lonaod  "mhUanHal"  food,  than  of  any  kind  of  pottage, 

\  We  are  unable  to  ^ive  farther  space  to  this  subject  h«f»,  bat  flWf  ffObaUf 
letoflM  it  at  aaoOiar      of  tU  book  if  pnclioabie. 
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ind  let  the  inside  of  the  coTer  and  the  rim  be  equally  so.  "Wash 
the  meat,  and  prepare  the  vegetables  with  great  nicety  before 
they  Arc  laid  into  it ;  and  be  careful  to  keep  it  always  closely  shut 
i^ben  H  n  on  the  fire.  NeTer»  on  any  account,  wt  the  soup  by  in  it, 
but  strain  it  off  al  once  into  a  dean  pAn*  and  fill  the  stock-pot  imme- 
i6My  with  water ;  poxtw  the  same  iklaa  with  all  ttewpina  and 
tain'cpaii?  directly  they  arc  emptied. 

bkim  tiie  soup  thoroijf^hly  when  it  /?r^^  begins  to  boil,  or  it  will 
not  be  easy  afterwards  to  render  it  clear ;  throw  in  some  salt,  which 
will  assist  to  bring  the  scum  to  the  Burlacc,  and  when  it  bus  all  been 
Hkeo  o£^  add  the  hoilM  and  Tcsetabtes;  for  if  not  long  stewed  hi  the 
•Dap)  iheir  flaTonr  will  pferau  too  strongly.  Remember  that  the 
trimminga,  and  the  bones  of  fresh  meat,  the  necks  of  poultry,  the 
Hqaor  in  which  a  joint  has  been  boiled,  and  the  shank-bones  of 
mutton,  are  all  excellent  additions  to  the  stock-pot,  and  should  be 
carefully  reserv'ed  for  it.  The  remains  of  roast  poultry  and  game 
al^j  will  improve  both  the  colour  and  the  flavour  of  broth  or  soup. 

Let  the  soup  be  very  slowly  heated,  and  after  it  has  been  well 
akitamed,  and  has  boiled  for  a  few  minnfes,  draw  it  to  the  side  of 
the  stove  and  keep  it  nrnmeriiig  tofd^^^  but  without  ceasing,  nntil 
it  is  done ;  for  on  this,  as  will  nerea&r  be  shown,  its  excellence 
principally  rlepcnd?.  Kven.'  good  cook  understands  perfectly  the 
difference  {jroduced  by  the  fast  boiling,  or  the  gentle  sfrwing^  of  SOUps 
and  gravies,  and  will  adhere  strictly  to  tlie  latter  metiiod.* 

Pour  boiling  water,  m  small  quantities  at  hrt^t,  to  the  meat  and 
ircgeCables  of  which  the  aonp  is  to  be  made  when  they  have  been 
filed  or  browned ;  but  otherwise,  always  add  eM  water  to  the  meat. 

Unless  precise  orders  to  the  contnury  have  been  given,  onions, 
eschalots,  and  garlic,  should  be  used  for  seasoning  with  great  mode- 
ration ;  for  not  only  are  they  very  offensive  to  many  eaters,  but  to 
persons  of  delicate  habit  their  eflects  are  sometinit-s  cxtrt  inely  preju- 
oicial ;  and  it  is  only  in  coarse  cookery  that  their  Havour  is  allowed 
erer  strongly  to  prevail. 

▲  small  proportion  of  sugar,  abont  an  ounce  to  the  gallon,  will 
ytrj  mneh  improve  the  flavour  of  gravy-stock,  and  of  all  rich 
browu  soups ;  it  may  be  added  also  to  some  othen  with  advantage  $ 
and  for  thi'*,  directions  will  be  given  in  the  proper  plncev. 

Two  oiuKCs  of  salt  may  be  allowed  for  each  gallon  of  soup  or 
broth,  in  which  larLje  quantities  of  vegetables  are  stewed;  but  an 
ounce  aiid  a  hail  will  be  suiiicient  for  such  as  contain  lew  or  none  ;  it 

ii  alwqrs  easy  to  add  more  if  needful,  but  oversaltiii^  in  the  &rst 

*  Tt  is  most  dilBcnlt  to  render  rapidly-boiled  sonp  or  gravy  elear  for  table; 

l)nt  that  "whirh  i-^  only  simmered  will  clarify  itself  if  allowed  to  remain  undis- 
torbed  foor  soma  iittlti  time  (half  aa  boor  or  so)  alter  it  is  withdravm  Irom  the 
Sre;  it  ahoaU  tiieik  be  poured  very  gently  nom  the  tedhBent.  Calfs  ftet 
flo'^k  Itlcewise  may  be  converted  into  transparent  ielly  with  far  greater  fariliij 
'whf^n  it  ha^  not  )>een  thickened  by  too  quick  iMWingy  bjwhioh  SOIlMUIjpro- 
twalioaa  uu  uar  iunglihh  kitcbena  are  iuiurvU.  « 
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[chap.  I. 


iDBtenee  Is  a  Ikult  for  whkh  tliere  is  no  remedy  bat  tihst  of  increas* 
mg  the  proportions  of  all  the  other  uigredmts,  and  stewing  the 
whole  afresh,  which  occasions  needless  trouble  and  expense^  erea 

when  time  will  admit  of  its  being  done. 

As  no  particle  of  f?it  should  be  seen  floating  on  soup  when  sent  to 
table,  it  is  desirable  tliat  the  stock  should  be  made  the  day  betbrc 
it  is  wanted,  that  it  may  become  quite  cold ;  when  the  faX  may  be 
entirely  cleared  off  without  difficulty. 

MHien  cayenne  pepper  is  not  maeA  with  rice-floor,  or  with  any 
other  thickenm^,  grind  it  down  with  the  back  of  a  spoon,  and  stir  « 
little  lic|uid  to  it  before  it  is  thrown  into  the  stewpan,  as  it  is  apt  to 
remain  m  lumps^  and  to  occasbn  great  inttation  of  the  throat  when 
swallowed  so. 

Ser\  e,  not  only  soups  &ud  sauces,  but  all  other  dishes,  as  hot  at 
THE  TIME  REaUIRED  FOR  BOIUNO  DOWN  BOUP  OR  STOCK* 

This  must  be  regnlated  by  several  considerations ;  for  though  the 
mere  juices  of  meat  require  but  Uttk  boiling  af^er  they  have  been 
fully  extracted  by  the  slow  heating  recommeruled  by  Baron  Lielieg-, 
soup  to  which  many  vegetables  are  added  (winter  ve'^etaldes  esjK-  ■ 
cially)  requires  long  stewing  to  >orten  and  to  blend  properly  the 
liuvuLir  of  all  the  ingiedicuts  which  it  contains,  as  that  of  no  one  in 
partienlar  ought  to  be  allovred  to  predominate  over  the  rest.  We 
have  in  consequence  retained  the  old  directions  as  to  time»  in  many  of 
ibe  following  receipts ;  but  an  intelligent  cook  will  soon  ascertain 
from  practice  find  observation  how  and  when  to  vary  it  "vrith  ad- 
vantage. On  r-hoilirtfT  renders  all  prepanitions  insipid,  and  muses 
undue  reduction  of  Uwm  likewise:  it  is  a  lauit,  theretbre,  which 
should  be  carefully  avoided. 

TO  THICKEN  SOUPS. 

Exce^  for  white  soaps,  to  which  arrow*root  is,  we  think,  more 
appropnate,  we  prefer,  to  all  other  ingredients  generally  nsed  for 
this  purpose,  the  finest  and  freshest  rice-flour,  which,  af^er  beinpr 
passed  tlironirb  a  lawu  sieve,  should  bo  thornnghly  blendt-ti  witd 
the  salt,  poundetl  sptces,  catsup,  or  wine,  required  to  rinish  tiie 
flavouring  of  the  soup.  Sufficient  liquid  should  be  added  to  it  very 
eradualiy  to  render  it  of  the  consistence  of  batter,  and  it  shonld  also 
be  perfeetir  smooth ;  to  keep  it  so,  it  shonld  be  moistened-  sparin^^ly 
at  nrst,  and  beaten  with  the  back  of  a  spoon  until  every  lump  has 
disappeared.  The  soap  should  boil  qoieu^  when  the  thickening  is 
stirri^l  into  it,  and  Ik?  simmered  for  ten  mmutes  afterwards.  From 
an  ounce  and  a  half  to  two  ounces  of  rice-flour  will  thicken  suf- 
ficiently a  quart  of  soup. 

Instead  of  thLs  arrow-root  or  the  condiment  known  by  the  name 
of  Ions  lea  SMni,  which  greatly  resembles  it,  or  potato  floor,  or  the 
If  leoch  thickening  called  nmr  (see  Chapter  Y.)*       be  nsed  in  tha 
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fuUowing  proportioM: — Two  and  a  half  ounces  of  either  of  the  first 
thre^  to  four  pints  and  a  half  of  soup ;  to  be  mixed  gradually  with 
a  little  odd  atock  or  water,  stirred  into  the  boilmg  loup^  and  sim- 
mered for  a  BUBute. 

Six  ounces  of  flour  with  seven  of  butter,  made  into  a  roux^  or 
r'PTi'ly  mixed  together  with  a  large  knife,  will  \>c  required  to  thicken 
a  tureen  nf  soup  ;  as  much  as  half  a  pound  is  sometimes  used ; 
thise  mn-t  be  added  by  degr^s,  and  carefully  stirred  round  in 
the  soup  until  smoothly  bleuded  with  it,  or  they  will  remain  in 
InmiM.  We  ivonld,  honker,  mommend  nny  other  thickening  rather 
than  thia  nnwholeMune  nixtnie. 

All  the  ingredients  naed  for  soups  should  Ik  fresh^nnd  of  good 
qnahtT,  particularly  Italian  pastes  of  every  kind  (macaroni,  vermi- 
celli, kc),  as  they  contract,  hy  long  keeping,  a  pecuUariy  unpleasant, 

musfv  flavour. 

(liiions,  freed  from  the  outer  skin,  dried  gratiually  to  a  deep 
browu,  in  a  slow  oven,  and  flattened  like  Norfolk  biiHus,  will  keep 
for  abnost  any  length  of  time,  and  are  extremely  useful  for  height- 
ening the  colour  and  flayour    broths  and  gniYies.* 

TO  FRY  BREAD  TO  SERVE  WITH  SOUP. 

Cut  some  slices  a  quarter  of  an  inch  thick  from  a  stale  loaf;  pare 
off  the  cnist  and  divide  the  bread  into  dice,  or  cut  it  ^\\\\)  a  »;mall 
paste-cutLcr  into  any  other  form.  For  half  a  ^Kjund  of  bread  put 
two  ounces  of  the  hot  butter  into  a  frying-pan,  and  when  it  is  quite 
melted,  add  the  bread ;  ke^  it  turned  orer  a  identic  fire  until  it  is 
equally  coloured  to  a  very  pale  brown,  then  drain  it  from  the  butter, 
and  dry  it  on  a  soft  cloth,  or  on  a  sheet  of  paper  placed  before  a 
dear  lire  upon  a  dish,  or  upon  a  sieve  reversed. 

BIPPBTS  1  LA.  REINB. 

Having  cut  the  bread  as  for  commuu  sippets,  spread  it  on  a  dish, 
sod  pour  over  it  a  few  spoonsfol  of  thin  cream,  or  good  milk :  let 
it  soak  for  an  hour,  then  firy  it  in  fresh  butter  of  a  delicate  brown, 
drain  and  aerre  the  sippets  very  hot 

TO  MAKE  NOUILLE& 

(An  eUgmUsuhHiiMie/ar  VermieeUi,) 

Wet  with  the  yolks  of  four  eggs,  as  much  fine  dry  sifted  flour  as 
will  make  them  into  a  firm  but  very  smooth  paste.  Roll  it  out  as 
thin  as  possible,  and  cut  it  into  bands  of  about  an  inch  and  a  quarter 
in  width.    Dust  them  lij^htly  wnth  flour,  nnd  place  four  of  them  one 

upon  the  f)thcr.  Cut  them  oblicuicly  iuio  the  hnest  possible  &trij)s; 
separate  ilxeui  with  the  point  of  a  knife,  aud  spread  them  upon  writing 

•  The  fourth  part  of  one  those  dried  onions  (tfw  offnonx  hriilr^),  of  mnderata 
fize,  is  suffiiii  Tit  for  a  tureen  of  gonp.  Th^y  are  sold  very  commonly  in  j^'ranoo^ 
Attl  mu,y  be  ^lucured  in  Loudon  at  m&ixy  good  foreign  warehouses. 
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paper,  so  that  they  may  dry  a  little  before  they  are  used.  Drop  thein 
gradually  into  the  boiling  soup,  and  m  ten  niurates  thejr  trill  be  done. 

Various  other  forms  maj  be  given  to  this  pute  at  will.  It  may  be 
divided  into  a  sort  of  ribbon  macaroni;  or  stamped  trith  small  eon- 

fectionary  cutters  into  different  shai>e';  Tt  is  much  used  in  tbc  nioro 
delicate  departments  of  cookery,  and  when  cut  as  for  s()ti]>,  and  ])re- 
parcd  as  for  the  Oenoises  d  la  Reine  of  Chapter  XVI 11.  makes  very 
superior  puddings,  pastry,  fritters,  and  other  swt^ut  dishes. 

TEGBTABLB  TSBMICBLLf* 

(^Vegetables  cut  very Jhte/or  soup$.) 

Cut  the  carrots  into  inch  len^^ths,  then  pure  them  round  and  round  in 
ribands  of  equal  thickness,  till  the  inside  is  reached  ;  next  cut  these 
ribands  into  straws,  or  very  small  strips;  celery  is  prejKi  red  in  the  same 
way,  and  turnips  also  arc  first  pared  into  ribands,  then  sliced  into  strips ; 
these  last  require  less  boiling  than  the  carrots,  and  attention  must  be 
'  paid  to  this,  for  if  broken,  the  whole  would  have  a  had  appeayanee  in 
soup.  The  safer  plan  is  to  boil  each  vegetal)! c  separat^y,  till  tok* 
rably  tender,  in  a  Uttle  pale  broth  (in  water  if  this  be  not  at  handX 
to  drain  them  well,  and  put  them  into  the  soup,  'vvhich  should  he  clenr, 
onlv  a  few  minutes  Ixfore  it  i*^  d^hed.  For  cutting  them  siuall,  in 
other  forms,  the  proper  iustrumeuts  will  be  found  at  the  iron- 
monger's, 

BXTRACT  OF  BBBP  | 
OB,  TXBT  STBOHO  VLASBI  BBSV  QBATT  80rr. 

(Baron  Licbeg*s  Receipt) 

(  )n-<r.RVATioN. — This  ndinirable  preparation  is  not  only  most  valn- 
ahic  as  a  restorative  of  the  best  kiud  for  invalids  wlio  rt-i[uire  li^ht  but 
iiighly  nutritious  diet,  it  ii  aho  of  the  utmost  mtHity  for  the  genersl 
puri)06es  of  the  Idtehen,  and  will  enable  a  eook  who  can  lake  skilfbl 
advantage  of  it,  to  convert  the  cold  meat  which  of^en  abounds  so  in- 
conveniently in  an  English  larder,  from  our  habit  of  having  joints  of 
larse  size  so  much  served,  into  good  nourishing  dishes,  which  the 
hashes  and  minces  of  our  coiiimon  crwikerv  are  no/,  though  they  may 
answer  well  enough  as  mere  varieties  of  diet.  We  shall  indicate  in 
the  prooer  chapters  the  many  other  uses  to  which  this  beef  juice— for 
such  inaeed  it  is— wHl  be  found  eminently  adapted.  Of  its  value  in 
iUness  it  is  impossible  to  sneak  too  hi|dily ;  and  m  everv  ilunilT^  there- 
fore, the  exact  mode  of  making  it  ought  to  be  thoronghly  understood. 
Thi^  economist  who  may  consider  it  rxpcn5ive,  nni'^t  remember  that 
drii_:s  and  niedical  advice  are  usual!}  f:ir  more  so;  and  in  cases  of  ex- 
treme debility  the  l)enet\t  derived  liom  it,  wlien  it  is  well  prejmred 
aud  judiciously  administered,  is  often  remarkable.  It  should  be  given 
in  small  quandttes  at  fint,  and  in  its  puie  state.  It  may  afterwards  be 
vazied  liy  the  addition  of  TennieeUii  semoaiinai  or  other  preparatkma 


Digrtized  by  Google 


SOUPS. 


T 


of  the  kind  ;  and  also  by  using  for  it  a  portion  of  mutton,  calf  s  head, 
poultry,  or  game,  when  these  suit  a  patient  as  well  as  the  bce£ 

&KBIFT. — TUke  a  wmod  of  jtood,  ^uicy  beef  (rumpstodc  k  best  for 
the  purpose),  from  which  all  we  slon  and  fat  that  c;iti  possibly  be 
separated  from  it,  has  been  cut  away.  Chop  it  np  small  like  sausage- 
meat  :  then  mi?:  it  thorotighly  with  an  exact  pint  of  cold  wnter,  find 
place  it  oil  the  side  of  the  stove  to  bent  rery  slowly  indvttl ;  mihI  give 
It  an  occanional  stir.  It  may  stiiud  two  or  three  hours  bt;iure  it  is 
allowed  to  sinmier,  and  will  then  require  at  the  utmost  but  fifteen 
nmiiitee  of  gentle  boiliiw.  Professor  Lkbe^  dixeeto  even  less  tuno 
than  thk,  but  the  soup  then  occasionally  retains  a  raw  flavoiir  which 
is  distasteful.  Salt  should  be  added  when  the  boiling  first  commences, 
and  for  invalid^?,  thi;?,  in  general,  ia  the  only  seasonin<^  required. 
When  the  extract  is  ihm  far  prepaRnl,  it  may  be  pourul  from  the 
meat  into  a  basin,  and  allowed  to  f^taiid  until  any  purtiiles  of  fat  it 
may  exhibit  on  the  surface  can  be  bkHumed  oil'  eutiiL-iy,  and  the  sedi- 
ment has  snboded  and  left  the  toup  quite  elear  (which  it  speedily 
becomes),  when  it  may  be  poared  gently  off,  heated  in  a  elean  sauce- 
pan, and  served  at  once.  It  will  contain  all  the  nutriment  which  the 
meat  will  x  itld.  Tlie  Kcnm  should  always  be  well  cleared  from  the 
surface  of  the  soup  as  it  accumulates. 

To  make  licjht  hecf  tci  or  hroth,  merely  increase  the  proportiun  of 
water  to  a  ^ml  and  a  half  or  a  (^uart ;  but  in  all  el^e  proceed  as  above. 

Meal  (without  fiit  or  skin),  1  lb. ;  cold  water«  eiact  pint :  heating 
fi  honia  or  more :  to  hoO  15  minutes  at  the  ntmoeL  Beef  tea  or 
bcoth. — Beef,  1  lb.;  water,  \\  pint  or  1  quart. 

Ohs. — To  mingle  vegetable  diet  in  its  best  form  with  this  extract,  it 
will  be  sufficient,  as  we  have  explained  in  "  Cookery  for  Invalids,"  to 
boii  dmvii  tlic  kind  of  ve«:ctable  desired,  bl iced  or  cut  up  small,  in  a 
very  moderate  quantity  ol  water,  until  its  juices  are  well  drawn  out ; 
then  to  strain  off  the  liquid  from  it  with  slight  pressure,  and,  when 
k  has  become  cold,  to  pour  it  to  die  choppM  meat  instead  of  water. 
8eTeral  different  sorts  can  be  mixed  together,  and  cooked  in  this  way: 
the  water  must  boil  before  they  are  added  to  it. 

They  should  be  much  more  tender  than  when  merely  boiled  for 
table,  but  not  reduced  to  pulp.  The  jnice  should  remain  clear;  no 
salt  should  be  added ^  and  it  should  be  quite  cold  before  it  is  stirred 
to  the  meat. 

When  the  extract  ii  wanted  for  gravy,  a  email  portion  of  onion, 
and  of  herbs,  canroti,  celery,  and  the  other  usnal  yegetables,  may  he 
ileirod  together,  to  give  it  the  requisite  flavour. 

About  an  inch  f*quare  of  the  Jewish  boef  (see  Chapter  of  Forftgn 
Cookbb.t),  whether  cooked  or  uncooked,  will  ini[);u-t  a  tine  savour  ta 
tt ;  the  smoked  stirface  of  tliis  should  be  pared  oil'  before  it  is  used, 
and  it  ma/  be  added  m  thin  slices. 
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BOITILtOir. 

(77i«  Common  Soup  or  Beef- Broth  of  F^nuice;  cheap^  and  very  vchoU- 

This  wmp,  or  broth  as  we  should  perhaps  desiznate  it  in  Enffland, 
li  made  onoe  or  twice  in  the  week,  in  eveir  fiunuy  of  zespeetabuity  in 

France:  and  by  tne  poorer  daaaea  as 
often  as  their  means  will  enable  them  to 

substitute  it  for  the  vegetable  or  maigrt 
60uj)8,  on  which  they  are  more  commonly 
obli«^ed  to  subsist.  It  is  served  usually 
on  the  first  da^  with  slices  of  untoasted 
bread  soaked  in  it ;  on  the  second,  it  is 
generally  yaried  with  Tennioelli,  rice, 
or  semonlina*  The  ingxedients  are,  of 
course,  often  otherwise  proportioned 
than  aa  we  have  given  them,  and  more  or  less  meat  is  allowed 
according  to  the  tikste  or  circumstances  of  the  persons  for  whom 
the  bouillon  is  prepared;  but  the  process  of  making  it  is  always  the 
same,  and  is  thus  described  (rather  learnedly)  by  one  of  the  most 
skilM  cooks  in  Europe:  **The  stock-pot  of  the  French  artisan," 
says  Monsieur  Cardme,  ^'supplies  his  principal  nourishment;  and 
it  is  thus  managed  by  his  wite,  who,  without  the  slightest  know- 
ledge of  chemistry,  conducts  the  process  in  a  truly  scientific  man- 
ner. She  first  lays  the  meat  into  an  earthen  stock-pot,  and  pours  cold 
water  to  it  in  the  pronortion  of  about  two  quarts  to  three  pounds  of 
the  beef;*  she  then  places  it  by  the  side  of  the  fire,  where  it  slowly 
becomes  hot;  and  as  it  does  sov  the  heat  enlarges  the  fibre  of  themeai^ 
diflsolves  the  gelatinoas  substances  which  it  contains,  allows  the  alba- 
men  (or  the  muscular  part  which  produces  the  scum)  to  disengage 
itself,  and  rise  to  the  surface,  and  the  ozmazomk  (which  is  the  most 
savoury  part  of  the  meat)  to  be  ditfused  through  the  broth.  Thus,  from 
the  simple  circumstance  of  boiling  it  in  the  gentlest  manner,  a  relish- 
ing and  nutritious  soup  will  be  obtained,  and  a  dish  of  tender  and 
puatable  meat;  but  if  the  pot  be  pUiced  and  kept  oTcr  a  quick  fii«, 
the  aSbumen  will  coagulate^  harden  the  meat,  prevent  the  water  from 
penetrating  it,  and  the  ox/iiasoilis  firam  disengaging  itself;  the  result 
will  be  a  broth  without  flaTOur  or  goodness,  and  a  tough,  dry  bit  of 
meat." 

It  must  be  observed  in  addition,  that  as  the  meat  of  which  the 
houdlon  is  made,  is  almost  invariably  sent  to  table,  a  part  of  the  rump, 
the  moose-lmttock,  or  the  k^-of-mntton  piece  ofbeefi  should  be 
selected  for  it ;  and  the  simmering  should  be  continued  cmly  until  this 
is  per&eUy  tender.  When  the  myect  is  simply  to  make  good,  puie- 

*  This  is  a  large  proportion  of  meat  for  the  family  of  a  Freucli  artisan ; 
a  ponnd  to  the  qnartwoiud  be  nearer  the  realitj ;  bat  it  is  not  the  refbse-meat 
vmoh  voold  be  pwrrihurf  hj  penons  of  the  same  tank  In  Wtigjawii  ^  maldtig 


Digitized  by  Google 


ccir.  i]  80UP8.  9 

flavoured,  beef  broth,  part  of  the  shin  or  leg,  with  a  pound  or  two  of 
the  neck,  will  best  answer  the  purpose.  W4ien  the  bouilli  (that  is  to 
»y,  the  beef  which  is  boiled  in  the  loup),  is  to  be  served,  bind  it  into 
a  good  shspe,  add  to  it  a  calfs  foot  if  easily  procnisble,  as  this  much 
ImproTes  toe  quality  of  the  bouiUm;  pour  cold  vrater  to  it  in  the  pro- 
rv^rtion  mentioned  above,  and  proceed,  as  Monsieur  Cartnne  direct?,  to 
neat  the  soup  dowly  by  the  side  ot'  the  fire;  remove  carol  ally  the 
head  of  scum  which  will  gather  on  thcsiiri'ace  before  the  buiiiirj;  tom- 
mences,  and  continue  the  skimming  at  intervals  for  about  twenty 
nuontes  longer,  pouring  in  once  or  twice  a  little  cold  water.  Next, 
add  salt  in  the  proportion  of  two  ounces  to  the  gallon ;  this  will  cause 
a  httle  more  scum  to  rise ;  clear  it  quite  off  and  throw  in  three  or 
four  turnips,  as  manv  carrots,  half  r  head  of  celery,  four  or  five  young 
leeks,  aa  onion  stuck  vnih  six  or  eight  <!loves,  a  large  half  tea-spoon- 
ful of  peppercorns,  and  a  bunch  of  savoury  herbs.  Let  the  whole 
stew  yisiLY^  sofUy  witliout  ceasing,  from  four  hours  and  a  half  to  six 
lu»nii»  aeoordinjif  to  the  quantity:  the  beef  in  that  time  will  be  ex- 
tremdy  tender  but  not  oTerdone.  It  will  be  excellent  eating  if  pro- 
perly mana^d,  and  might  often,  we  think,  be  suhsiituted  With  great 
advantage  for  the  hard,  half-boiled,  salted  beef  so  often  seen  at  an 
English  table.  It  should  be  served  with  a  couple  of  cabbages,  which 
have  been  first  boile<l  in  the  usual  way,  then  pressed  very  dry,  and 
stewed  for  ten  mmutcs  in  a  little  of  the  broth,  and  seasoned  with 
pepper  and  salt.  The  other  TOgetables  from  the  bouillon  may 
le  bid  round  it  or  not  at  choice.  The  soup  if  served  on  the  same 
day  must  be  strained,  well  cleared  from  fat,  and  sent  to  table  with 
fried  or  toasted  bread,  unless  the  continental  mode  of  putting  slices  or 
cmsts  of  uidoaxted  bread  into  the  tureen,  and  soaking  them  for  ten 
niinutes  in  a  ladieful  or  two  of  the  houiUoii^  be,  ixom  custou^  pre* 
ferred. 

Beef^  8  to  9  lbs. ;  water,  6  quarts ;  salt,  3  oz.  (more,  if  needed) ; 
carrots,  4  to  6 ;  turnips,  4  or  5 ;  celery,  one  small  head;  ledu,  4  to 
6;  one  onion,  stuck  with  6  doves;  peppercorns,  one  small  teaspoon- 
fal ;  large  bunch  of  savouiy  herbs  (calfs  foot  if  convenient) ;  to 
nmmer  5  tO  6  honrs. 

Ohs,  1. — This  broth  forms  in  France  the  foundation  of  all  riclier 
soups  and  gravies.  Poured  on  fresh  meat  (a  portion  of  which  shouid 
be  veal)  instead  of  water,  it  makes  at  once  an  excellent  consomme  or 
Strong  jellied  stock*  If  properly  managed,  it  is  veiy  dear  and  pale  \ 
sad  wim  an  additional  we^nt  of  beef  and  some  spoonsful  of  glaio 
may  easily  be  converted  into  an  amber-coloured  gravy -souPy  suited  to 
modem  taste. 

Ohs.  2. — It  i"  VL  common  prncticc  abroad  to  boil  poultry,  pigeons, 
and  even  game,  in  Xhii  pot-nu  f(  xt  or  soup-pot.*  They  should  be  pro- 
perly trussed,  stewed  m  the  broth  just  long  eiiouixh  to  render  them 
tender,  and  served,  when  ready,  with  a  good  sauce.  A  biuail  ham, 
if  weU  soaked,  washed  exceedingly  clean,  and  freed  entirely  from  any 

'  la  wealUiy  families  ibe  loup  ia  boiled  in  a  metal  goup-pot,  caiictl  a  nwrnuLe, 
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rii4y  or  blficlccncd  parts,  laid  with  the  beef  vAicn  the  \rater  is  first 
added  to  it,  and  boiled  from  three  hours  and  a  liult'  to  four  hoars  in 
the  bouiUorij  ia  very  superior  iu  favour  to  those  cooked  in  water  only, 
and  infinitdv  improves  the  soup,  which  caniioi  however  so  well  be 
esten  iiotU  the  following  dsyy  when  all  the  &t  can  essilj  be  taker 
Irom  it :  it  wonldt  of  ooune,  require  no  nit. 

CLEAR,  FALB  GBAYT  SOUP  OR  COySOlUfi. 

Hub  a  deep  stav^-pHn  or  soup-()ot  with  butter,  aud  lav  into  it 
three  quarters  oi'  a  pound  ot  liam  freed  entirely  Irom  fat,  skiu, 
and  rust,  four  pounds  of  leg  or  neck  of  veal,  and  the  same  wieiffht 
of  lesn  beef,  all  cat  into  thick  dices;  set  it  over  a  dear  and  rather 
brisk  fire,,  until  the  meat  is  of  a  fine  amber-colour ;  it  must  be  oHen 
moved,  and  dosel^  watched,  that  it  uiay  not  stick  to  the  pan,  nor 
bum.  When  it  is  equally  browned,  lay  the  bones  upon  it,  and 
pour  in  irradually  four  quarts  of  boiling  water.  Take  off  the  scum 
carcfulJy  as  it  rises,  imd  throw  in  a  pint  of  cold  water  at  intcrvnN 
to  bring  it  quickly  to  the  surface.  \Vhen  no  more  ap]3ears,  add 
two  ounces  of  salt,  two  onions,  two  large  carrots,  two  turnips,  one 
head  of  celery,  a  faggot  of  savoury  herbs,  a  dozen  cloves,  half  a  tea- 
spoonfttl  of  whole  mite  pepper,  and  two  large  blades  of  maoe.  Let 
tne  soup  boil  gently  firom  five  hours  and  a  hslf  to  six  hours  and 
a  half:  then  strain  it  through  a  verv  desa  fine  doth,  laid  in  a 
hair  sieve.  When  it  is  pNiricctly  cold,  remove  eveiy  partide  of  fitt 
from  the  top ;  and,  in  taking  out  the  soup,  leave  the  sediment  un* 
toucbrd  ;  heat  in  a  clean  pan  the  quantity  refjuired  for  table,  add  salt 
to  it  it  needed,  and  a  few  drops  of  chili  or  of  cayenne  vinecrar.  liar* 
\  c\  sauce,  or  very  fine  niushrooiu  catsup,  may  be  gub^tituted  for 
these.  When  thus  prepared  the  soup  is  ready  to  serve :  it  should  be 
accompanied  by  pale  sippet^i  of  fried  bread,  or  sippets  d  la  reine,  (At 
tables  where  English  modes  of  service  entirely  prevailed,  dear  gravy- 
soap,  until  very  reoentlv,  was  always  accompanied  by  dice,  or  sip- 
pets as  they  are  called,  of  deUcatdy  toasted  bread.  These  are  now 
sddom  seen,  but  some  Italian  paste,  or  nicely  prepared  vegetable,  is 
served  in  the  soup  instead).  Rice,  macaroni  in  lengths  or  in  rin^ 
vermicelli,  or  jwui^h':^,  may  in  turn  be  w<jqA  to  vary  it  :  but  they  must 
always  be  boiled  ajiart,  till  tender,  m  broth  or  water,  and  well  drained 
before  they  are  slipped  into  it.  'J'hc  addition  of  young  vei^etablea, 
too,  and  especially  of  asparagus,  will  convert  it  into  superior  spring- 
soup  i  but  they,  likewi^,  must  be  separately  cooked. 

ANOTHER  RECEIPT  FOU  GKAVY  SOUP. 

Instead  of  browning  the  meat  in  its  ownjnice8,put  it  with  the  onioQi 
and  carrots,  into  a  deep  stewpan,  with  a  quarter  of  a  pint  of  houUlon; 
-»ct  it  over  a  brisk  fire  at  first,  and  when  the  broth  Ls  somewhat  re- 
duced, let  it  boil  geatiy  until  it  has  taken  a  fine  colour,  and  forms  a 
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gUxe  (or  |eUy)  at  the  bottom  of  the  ttewpan ;  then  pour  to  H  the  pro* 
per  quantity  of  water,  and  finish  the  soup  by  the  praoedmg  rooeipt.* 

Ohs. — A  rich,  old-fashioned  English  brown  gravy-soup  may  be  made 
with  beef  only.  It  should  be  cut  from  the  bones,  drodijfcd  with  flour, 
seasoned  with  pepper  and  suit,  and  fried  a  clear  brown  ;  then  stewed  for 
six  hour^,  if  the  (quantity  \)c  huL^e,  with  a  pint  of  water  to  each  pound 
ot  meal,  and  vegctabics  as  above,  except  onions,  of  which  four  mode- 
rate-sized ones,  also  fried,  are  to  be  added  to  every  three  quarts  of 
the  soap,  which,  after  it  has  been  stndned  and  cleared  from  fitt,  may 
be  thickened  with  six  ounces  of  fresh  butter^  worked  up  very  smoothly 
with  five  of  fiour.  In  twenty  minutes  afterwards,  a  tablespoouful  of 
the  best  soy,  half  a  pint  of  slierry,  and  a  little  cayennei  may  he  added 
to  the  soup»  which  wiU  th<»i  he  ready  to  serve. 

CHEAP,  CLKAR  ORATT  SOUP. 

The  shin  or  leg  of  beci,  if  ut>t  larj^c  or  c Darsc,  will  answer  extremely 
weh  lor  this  soup,  and  ali'ord  at  the  same  lime  a  highly  ecuiioiaicul 

didi  of  boiled  mjeat,  which  will  be  Ibimd  Teiy  tender,  and  yery  pakU' 
Me  also,  if  it  be  served  with  a  sanoe  of  some  piquancy.  From  about 

ten  |)ounds  of  the  meat  let  the  butcher  cut  evenly  on  five  or  six  from 
the  thick  fleshy  part,  and  a<^ain  divide  the  knuckle,  that  the  whole 
may  he  compactly  in  the  vessel  in  which  it  is  to  be  stewed.  Pour  in 
three  quarts  of  cold  water,  and  when  it  has  hecti  ItiouL^lit  slowly  to 
boil,  and  been  weii  skininied,  as  directed  for  bouillon  (i'age  8),  throw 
in  an  ounce  and  a  half  of  salt,  half  a  large  teaspoonful  of  pepper- 
corns,  ei^ht  doves,  two  blades  of  mace,  a  faggot  of  savooiy  nerhs,  a 
conple  of  small  carrots,  and  the  heart  of  a  root  of  celery;  to  these  add 
a  mild  onion  or  not,  at  choice.  When  the  whole  has  stewed  very 
softly  for  four  honrs,  probe  the  larger  bit  of  beef,  and  if  quite  tender, 
lift  it  out  for  table  ;  let  the  soup  be  sinnnered  from  two  to  three  hours 
longer,  and  then  strain  it  thront^h  a  hue  silnc,  into  a  clean  pan. 
When  it  is  perfectly  cold,  clear  uti  every  panicle  of  fat ;  heat  a  couple 
of  quarts,  stir  in,  when  it  boils,  half  an  ounce  of  su^r,  a  small  tame- 
spoonftil  of  eood  soy,  and  twice  as  much  of  Harvey  s  sauce,  or  instead 
or  this,  of  cUar  and  fine  mushroom  catsup.  If  careftUly  made,  the 

•  Thejuicefof  mesU,  drawn  otit  with  a  small  portion  of  liquid,  as  directed 
here,  may  easily  be  reduced  to  the  cousibtency  in  which  they  form  what  in  caUed 
|Im»;  for  partiettkni  of  this,  see  Chapter  IV.  The  best  method^  though  perhaps 
not  the  easiest,  uf  making  the  clear,  amher-colour.'d  stock,  is  tn  pnnr  a  liidleful 
•r  two  of  pale  bnt  strong  beef*broth  to  the  real,  and  to  boU  it  bmkly  until  well 
ndoced,  thrusting  a  kuiie  when  this  is  done  into  the  meat,  to  let  the  jnicea  escape ; 
then  to  proceed  more  tlowly  and  cantiously  as  the  liquid  approaches  the  state  in 
which  it  TT  nld  bam.  It  ranst  he  allowed  to  take  a  dark  amber-eolonr  on!v,  nutX 
the  meat  mu^t  be  tamed,  and  often  moTed  in  it.  When  the  desired  pomt  is 
I'nenML  pottr  In  novo  boiUng  hroth,  and  let  the  pan  remain  nit  tho  lire  lor  a  t&w 
niuiut^,  to  detach  and  incdt  the  glaze  ;  tlien  shake  it  ivell  round  before  the  boil* 
lug  18  continaed.  A  certiiiu  quantity  of  dffply  coltnirr-fl  c:1n/n,  made  apart,  and 
ttined  into  strung,  clear,  pale  stutiki  would  jjioducc  Lho  desudd  e^ect  of  thia, 
villi  iBseb  kss  livable. 
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eoup  vrill  be  perfectly  trani^parent  and  of  good  ooloor  and  flavour.  A 
thick  slice  of  lean  ham  will  improve  it,  and  a  pound  mtoof  the  ncvk 
of  beef  with  an  additional  pint  of  water,  will  likewise  onrirh  its  quality. 
A  email  (juantity  oi"  ^ood  broth  may  be  made  ol"  iha  ixagments  ot  tlie 
whole  boiled  down  with  a  few  fresh  vegetahles. 

Brown  caper,  or  hot  horse-radish  sauce,  or  muce  Robert,  or  sauce 
piqmntey  made  with  the  liquor  in  which  it  is  boiled,  may  be  Krred 
with  the  portion  of  the  meat  which  10  sent  to  table. 

VERMICELLI  SOUP. 

(Piatttge  au  VermieelU^ 

Drop  very  lightly,  and  by  dc^^rcc«?,  six  ounces  of  vermicelli,  brol<en 
rather  small,  into  three  auarts  ol  boiling  bouillon  or  clear  gmvy  soup; 
let  it  simmer  for  half  an  hour*  over  a  gentle  tire,  ana  stir  it  often.  This 
is  the  common  French  mode  of  makmg  vermicelli  soup^  and  we  can 
recommend  it  as  a  particularly  good  one  for  family  nse.  In  England 
it  IB  customary  to  soak,  or  to  blanch  the  vennicellit  then  to  drsun  it 
well,  and  to  stew  it  for  a  shorter  time  \n  the  soup  ;  the  quantity  als0| 
must  be  reduced  quite  two  ounces,  to  suit  modem  taste. 

Bouillon,  or  ^ravy  soup,  3  quarts;  vermicelli,  6  o/.;  30  minute^. 
Or,  soup,  3  quarts ;  vermicelli,  4  oz. ;  blanched  in  boiliug  waici  J 
minutes;  stewed  In  soup  10  to  15  minutes. 

SfiMOULINA  80DP. 

(JScupB  a  la  SimtnUB^ 

Semoulinais  used  in  the  same  way  as  the  vermicelli.  It  should  be 
dropped  ver^  lightly  and  by  degrees  into  the  boiling  soup,  winch 
should  be  sturred  all  the  time  it  is  being  added,  and  very  fretquently 
aftenrords ;  indeed,  it  should  scarcely  be  quitted  until  it  is  ready 
for  table*  Skim  it  carefully,  and  let  it  simmer  from  twenty  to  five* 
and-twenty  minutes.  This,  when  the  semoulina  is  good  and  ibesh« 
is,  to  our  taste,  an  excellent  soup. 

Soupi  d  quarts;  semoulina,  &  oz. ;  nearly,  or  quite  25  minutes. 

•  "WTien  of  very  fine  quality,  the  vermicelli  will  ustuiUy  require  less  boiling 
than  this.  We  liuve  naiiied  to  tn  reader,  in  another  part  of  the  vol  unit ,  Air, 
c'oMtett,  18,  Pall  Mall,  as  supplying  all  the  Italian  pastes  extremely  good.  There 
are,  of  course,  many  other  houses  in  London  where  they  may  be  procured  equally 
80 ;  but  in  wamtog  Mr.  Cobbett,  who  it  perBonally  unknown  to  ns,  we  merdy 
give  the  result  of  otir  own  experience  of  iniuiy  years.  Some  articles  of  very 
superior  quality  purchased  for  us  ai  his  warehouse  by  a  jierson  merely  commis- 
sioaeil  to  pi'i>cure  the  heiii  Uiat  cuuld  bu  had  ''/rum  Tqu  r,"  ^lat  directed  o)U 
attention  to  hie  hoose  (along  eetablished  one,  we  believe),  which  is  justly  noted, 
especially  amongst  affluent  country  families,  for  the  excellence  of  the  goods 
which  it  sends  out.  We  give  this  explanation,  because  it  seems  invidious  to 
sdect,  from  tiie  lane  number  of  deservedly  celebrated  eetehliehmente  of  the  same 
clans  which  are  to  he  found  hon^  any  one  in  ptrdeolar  for  mention  in  a  wcdt  of 
tlue  naiore^ 


Digitized  by  Google 


CM.  1.] 


BOUP8. 


XACAROm  SOUP. 

Tknm  ibor  oonees  of  fine  fresh*  mellow  Ntples  maocftroni  into  t 
in  of  iSMt-boiling  wster,  with  aboat  an  oiinee  of  fMt  btttteri  and  a 
tmall  onioa  stuck  with  three  or  fonr  cloves.f  When  it  has  swelled 
to  its  full  size,  and  become  tender,  drain  it  well,  ent  it  into  half-inch 

len^^h<?,  niid  slip  it  into  a  conple  of  quarts  of  clear  gravy-soup  :  let 
it  simmtT  for  a  few  minutes,  when  it  will  be  ready  for  table.  Ob- 
?ene,  that  tbc  macHrnni  should  lie  hoiled  quite  tender;  but  it 
ihould  by  no  niejins  be  allowed  to  burst,  nor  to  become  pulpy. 
Serve  grated  Tarnie^an  cheese  with  it. 

Msaroni,  4  oz.;  butter,  1  oz. ;  I  small  onion;  5  doves;  ]  hour, 
cr  more.  In  soup,  5  to  10  minntea. 

Oii.^The  macaroni  for  soups  should  alwasn  he  either  broken 
Into  $hort  l^igtlis  before  it  is  boiled,  or  cut  as  ^ibove,  or  sliced 
quickly  into  small  rings  not  more  than  the  sixth  of  an  inch  thick 
stter  it  is  boiled,  unless  the  cut  or  ring  macaroni,  which  may  be 
purchased  at  the  Itnlijin  waruhouse*,  be  used;  this  requires  but  ten 
minutes'  boiling,  and  ^hould  \k  (lr(>p]>ed  into  the  soup  in  the  same 
▼ay  as  vtmiicclli.J  Four  ounces  of  it  will  be  sufficient  for  two 
quarts  of  stock.  It  may  be  added  to  white  soup  after  having  beca 
perioasly  boiled  in  water  or  veal-broth,  and  well  drained  from  it : 
1^  has  a  rather  elegant  appearance  in  clear  gravy-floup,  hot  shotdd 
have  a  boil  in  water  before  it  is  thrown  into  it. 

If  sen  ed  in  very  clear  bright  stock  ( consomme)  ^  it  should  be  boiled 
tpart  unril  tender  in  a  little  good  broth,  which  ought  also  to  be  clear 
and  entirely  free  from  fat;  then  well  drained,  and  put  into  the  soup 
for  a  minute,  or  into  tbie  tureen,  the  instant  belbre  the  soup  is 
dished. 

SOUP  OF  80UJEE. 

The  sou joc  is  f)f  Indian  orif^n,  but  is  now  well  manufactured  m 
Eujrlaad,^  and  is,  we  think,  somewhat  more  delicate  than  semoiiluia 
jainour;  and  being  made  from  wheat  of  the  tiuest  quality,  is  also 
^oitess  nntritbus,  or  more  so.  For  eadi  qnart  of  soap  allow  two 
oQDces  of  soniee  (the  proportions  can  always  he  otherwise  adapted 
to  the  taste  after  the  first  trial) ;  drop  it  gradually  into  the  boiling 
jiquid,  and  iinimer  it  for  ten  or  twelve  mmutea.  Bnllock*s  semola 

another  preparation  which  may  be  used  in  exactly  the  same 
manner  to  thicken  soup ;  but  both  this  andsoi^ee  are  more  expen- 
live  at  present  than  semoulina. 

*  We  mast  here  repeat  our  warnins  against  ilie  ose  of  long-kept  macaroni, 
^micelli,  or  8«moiilma ;  as  when  stab  tbej  will  render  any  dijih  into  wbicb 

tesT  ire  intrr>Juced  quite  unfit  for  table, 
t  forvhita  soups  omit  the  onion. 

«  Tof  the  different  varieties  of  macaroni  anil  vermicelli,  and  tlxe  time  reo'iirr  d 
t0boilcaelior  ^em,  see  Chapter  XXI. 
I    MsMn.  Stepbsiis  snd  Co^,  2  White's  Bow,  Bishopsgste. 
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FOTAOB  AUX  NOUILLBS,  OB  TAIIXBBINB  flOUP 

Mftke  into  imtOie-paste,  with  very  fine  dry  flonr,  the  joOci  of 
four  fresh  eggs,  and  vrnen  ready  cut,  drop  it  gridnally  into  fivo  jpintp 
of  boiling  aonp  ;  keep  this  gently,  stirred  for  ten  minntea,  skim  it 
well,  and  serve  it  quickly.  This  is  a  less  common,  and  a  more  deli- 
cately flavoured  soup  than  tbe  vermicelli,  provided  always  that  the 
timiUlrs  !)o  made  with*  n  ;i!  !y  fresh  eggs.  The  same  paste  may  be 
cut  into  very  small  dianiuiids,  squares,  stnrs,  or  any  other  fiinn,  \h^x\ 
letl  to  dry  a  little,  and  boiled  in  the  aoup  until  swollen  to  its  lull 
size,  and  tender. 

NomlU'f$tit»  of  four  eggs ;  soup,  5  pints :  10  minutes. 

SAGO  60LF» 

Wasli  in  several  waters,  and  float  off  the  dirt  from  six  onneet  of 
fine  pearl  sago ;  put  it  into  three  quarts  of  good  cold  gravy-stock ; 
let  it  stew  gently  from  half  to  three  quarters  of  an  hour,  and  stir  it 
occasionally,  that  it  may  not  bum  nor  stick  to  the  stewpan.  A 

qnMTtcr  of  ;ni  oniice  more  of  sn^o  to  each  pint  of  liqnid,  -will  tbirl:en 
it  to  the  ( nii'-i^tence  of  peas-soup.  It  may  be  tiavoured  witii  half  a 
uine'/l  i^-l  ul  of  Harvey's  sauce,  as  much  cayenne  as  it  may  need,  the 
juice  oi  hall  a  lemon,  an  ounce  of  sugar,  and  two  glasses  of  shcrr>' ; 
or  these  may  be  omitted,  and  good  beef-broth  may  be  substituted 
for  the  gravy-soup,  for  a  simple  family  dinner,  or  for  an  invalid ;  or, 
again,  it  may  be  converted  into  inexpensive  wliite  soop  by  the  addi- 
tion of  some  cream  smoothly  mixed  >\  ith  a  dessertspoonfril  of  arrow- 
root, or  of  thick  cream  aud  new  milk  in  equal  portions.  Veal  broth 
would  be  the  most  appropriate  lor  this,  or  it  might  be  made  with 
half  veal  and  half  uuitton. 

bago,  6  oz. ;  soup,  3  quarts :  30  to  45  minutes. 

TAPIOCA  sotrp. 

This  is  made  in  tlie  same  manner,  and  with  the  same  proportions 
as  the  preceding  soup,  but  it  must  be  simmered  from  fiity  to  sixty 
minutes. 

BICE  SOUP. 

In  France,  this  soup  is  served  well  thickened  with  the  rice,  whicli 
If?  stewed  in  it  for  ^]>^^nr^ls  of  an  hour  and  a  half,  and  *  makes 
c  \  with  the  conimoti  iunnllon  of  the  country,  an  excellent  winter 
putagc.  AVipe  in  a  dry  clotii,  eight  ounces  of  the  ]>est  ricej  add  it, 
in  small  portions,  to  four  quarts  of  hot  soup,  of  which  the  boiling 
should  not  be  checked  ns  it  is  thrown  in.  When  a  clear  soup  is 
wanted  wash  the  rice,  give  it  five  minutes*  hoil  in  water,  drain  it 
well,  throw  it  into  as  much  boiling  stock  or  welKfiavoured  hioth  as 
will  keep  it  covered  till  done,  and  simmer  it  very  softly  until  the 
grains  are  tender  but  still  scpurate ;  drain  it,  drop  it  into  the  soup^ 
a  ;d  let  it  remain  in  it  a  lew  mmutes  before  it  it  served,  but  without 
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rimmenDg.  When  stewed  in  the  stock  it  nmy  be  put  at  once,  afU  r 
being  draSiedf  into  tbe  tureen,  and  the  dear  comammi  may  be  poured 
to  it. 

An  easy  English  mode  of  making  rice-soup  is  this:  put  the  rice 

tnto  plenty  of  cold  water;  when  it  boilf^  tlirow  in  a  small  qiiantity  of 
salt,  let  it  simmer  for  ten  miuutes,  drain  it  well,  throw  it  into  the 
boiling  soii|),  ami  siinnier  it  gently  from  ten  to  fifteen  minutes 
longer.^  An  extra  quantity  of  stock  must  bt  allowed  for  the  reduc* 
tbn  of  this  soup  which  is  always  consideTable. 

WHITE  RICE  SOUP. 

Throw  four  ounces  of  well-washed  rice  into  boilii:;:  water,  and  in 
Hve  minnte?  nfter  pour  it  into  a  sieve,  drain  it  well,  and  put  it  into  a 
conple  rif  (jiKirtH  of  "^ood  white  boiimg  stock;  let  it  stew  until  tender; 
season  the  ^oup  with  salt,  cayenne,  and  pounddl  mace;  stir  to  it 
three  quarters  of  a  pint  of  very  rich  creaiu,  gi\  c  it  one  boil,  and 
serve  it  quickly. 

Rice,  4  oa. :  boiled  5  minutes.  Soup,  2  quarts :  i  hour  or  more. 
SessoDing  of  salt,  mace>  and  cayenne ;  cream,  f  pint :  1  minute. 

IIICE-FLOUR  SOUP. 

Mix  to  a  smooth  hatter,  witli  n  little  cold  broth,  eipfht  ounces  of 
fine  rice-flour,  ant!  pour  it  into  a  couple  of  qimrts  of  fast-hoilim^ 
broth  or  gravy  suup  Add  to  it  a  seasoning  ol"  ninco  and  cayenne, 
with  a  little  sait  if  needful.    It  will  require  but  ten  laiiiutes'  boiling. 

Sonp^  8  quarts;  rice-flour,  8  ox. :  10  minutes. 

OAs. — Two  dcBsertspoonsful  of  enirie-powder,  and  the  strained 
jaiee  of  hal  f  a  moderate-sized  lemon  will  greatly  improTC  this  soup : 
It  may  also  be  converted  into  a  prood  common  white  soup  (if  it  he 
made  of  venl  stock),  by  the  addition  of  three  quarters  of  a  pint  of 
thick  creana  to  the  rice. 

9T0GK  FOR  WBITB  SOUP. 

Though  a  knuckle  of  Teal  Is  usoallv  preferred  for  this  stock,  part 

of  the  neck  will  answer  for  it  very  welL  Whichever  joint  be  chosen, 
let  it  be  thoroughly  washed,  once  or  twice  divided,  and  laid  into  a 
delicately  clean  soup-pot,  or  well-tinned  large  stout  iron  saucepan, 
upon  a  pound  of  lean  ham,  freed  entirely  from  skin  and  fat,  and  cut 
into  thick  slices;  or,  instead  of  this,  on  half  a  pound  of  the  Jewish 
smoked  beef,  of  which  we  have  already  spoken,  and  from  which  the 
smoked  sniihce»  and  aU  fat,  must  be  carefully  carved  away. 

Dutch  or  hung  beef  also  will  answer  the  same  purpose,  but  similar 
precautions  most  be  observed  with  regard  to  the  smoked  portions  ik 
either;  aa  they  would  impart  a  very  unpleasant  flavour  to  n?iy  pj^e- 
paration.  Should  rrri/  rich  soup  ho  wished  for,  pour  in  n  jMut  orly 
of  cold  water  for  each  ^und  of  meat,  but  otherwise  a  pint  and  a  half 

«  The  rataareqains  araoh  Isn  boiUng  than  the  Caroiuia. 
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may  be  alloivecl.  Wbeii  the  soap  luis  been  tboroogbljr  dcarcd  fnm 
scum,  which  should  be  carefully  taken  off  from  the  tune  of  its  finC 
begiuning  to  lioil,  throw  in  an  ounce  of  salt  to  the  gallon  (more  can 

be  added  afterwards  if  needed),  two  mild  onioTi*;,  a  moderate-sized 
head  of  celery,  two  carrots,  a  small  tea«poontul  of  whole  wliite 
pejijHir,  and  two  blades  of  mace;  ami  let  the  soup  stew  very  sottiy 
irom  tive  to  six  huurs,  if  the  quantity  he  large:  it  should  simmer 
iintil  the  meat  lalls  fh>m  the  bones.  The  skin  of  acalTs bead,  a 
calf  s  foot,  or  an  old  fowl  may  alirm  be  added  to  this  stock  with 
good  effiict.  Strain  it  into  a  clean  deep  pan,  and  keep  it  in  a  cool 
place  till  wanted  for  use. 

Lean  bam.  1  lb.;  veal,  7  lbs;  water,  4  to  6  quarts;  salt,  1\  oz. 
(more  if  nctdefn;  onion*?,  2;  celery,  1  bead;  carrotSi  2;  ptpper- 
cornss  1  teai(^KM>ul'ul ;  mace,  2  blades :  5  to  6  hours. 

MUTTON-erOCK  FOR  tOVM. 

Equal  parts  of  beef  and  mutton,  with  the  nddition  of  a  small  jtor- 
tionof  ham,  or  dried  iK'ef,  make  excellent  vtoc  k,  c>{»ecially  I'or  vrinTer- 
soups.    i  lie  necks  of  fowls,  the  bouesj  of  au  undresi»ed  cuirs  iicad,  or 

any  uncooked  joint,  may  be  added  to  it  with  advantage.  Aocordiiw 
to  the  quality  of  soup  desired,  pour  fnm  a  pint  to  a  pint  and  a  haff 
of  cold  water  to  each  pound  of  meat;  and  after  the  liquor  has  been 
well  ^ki^lmed,  on  its  beginning  to  boil,  throw  in  an  ounce  and  a  half 
of  siilt  to  the  gallofi,  two  small  heads  of  celery,  three  mild  middling- 
sized  onions,  thiLL  well-flavoured  tunups,  as  many  carrots,  a  fniiLiot 
of  thyme  and  parsicy,  half  a  teaspoon ful  uf  white  peppercorns,  twt-nc 
cloves,  and  a  large  blade  of  mace.  Draw  the  soup- pot  to  the  side  of 
the  fijnfii  and  boil  the  stock  as  gently  as  possible  for  about  six  hours ; 
then  strain,  and  set  it  by  for  use.  Be  particularly  careful  to  clear  it 
tiUin^  Irom  fat  before  it  is  prepared  for  table.  One  third  of  beef 
or  rem,  with  two  of  mutton,  will  make  very  good  soup;  or  muttoil 
onlv  xvill  answer  the  purpose  quite  well  upon  occasion. 

4  lbs.;  mutioii,  4  lbs.  (or,  bi-ef  or  veal  fnjm  2  to  8  ll)s. ; 
muituu  irom  o  to  (>  lbs.);  water,  1  to  1^  gallon;  i^alt,  lj[  oz.;  uuld 
tunupsL  1  lb.;  onions,  6  oi.;  carrots,  }  lb. ;  celery,  6  to 8  ox. ;  1 
bunch  of  herbs ;  pej^perooins,  4  teaspoonfnl ;  cIotcs,  12 ;  maoe,  1  laige 
blade:  G  hours. 

u^*.— Salt  should  bo  nsed  sparingly  at  first  for  stock  in  which 
nnv  portion  of  ham  is  boiled;  allowance  should  also  be  luade  £or  ita 
reduction,  in  case  of  its  being  required  tor  gravy. 

aiAl>fiM0I8BLLB  jeNXT  I.IIfD'8  SOUP. 

( AtUhaUic  UeceipLj 

This  recdnl  does  not  merely  bear  the  name  of  MadenKMseDa 
Lind,**  but  u  In  reality  that  of  the  soi^>  which  was  constantly  served 
to  her,  aa  it  waa  prepared  by  her  own  cook.  We  are  indebted  for  it 
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to  the  kindness  of  the  very  popular  Swedish  auLiioress,  Miss  Bremer, 
who  rmtved  it  direct  from  oer  aooompUflbed  countrTwomaii.* 
Tbe  following  proportimu  are  for  a  tureen  of  this  excellent 

\\  ash  a  quarter  of  a  pound  of  the  best  pearl  sago  until  the  water 
poured  from  it  is  clear  ;  then  stew  it  quite  tender  and  very  thick  m 
water  or  thick  broth  (it  will  require  nearly  or  quite  a  quart  of  liquid, 
wiiich  should  be  poured  to  it  cold,  and  heated  slowly):  then  mix 
gradually  w  ith  it  a  pint  of  good  boilinff  cream,  and  the  yolks  of  four 
fiwh  egg^  and  mingle  the  whole  carerally  witii  two  quarts  of  strong 
Teal  or  beef  stock,  which  should  always  m  kept  ready  boiling.  Send' 
the  soap  immediately  to  table. 

TBB  LORD  XATOr's  fiOUP* 

Wash  thoroughly  two  sets  of  moderate  si»d  pigs*  ears  and  feet  from 
which  the  hair  has  been  carefully  removed  ^  add  to  them  five  quarts 
of  eold  water,  and  stew  them  very  gently  with  a  faggot  of  savoury  * 
herbs,  and  one  large  onion  stuck  with  a  dozen  cloves,  for  nearly  four 

hours,  w  hen  the  ears  uiay  be  lifted  out ;  stew  the  feet  for  another 
hour,  then  take  them  up,  strain  the  soup,  aud  set  it  in  a  cool  place 
that  it  may  become  cold  enough  for  the  fat  to  lie  quite  cleared  Irom 
it.  2scxl,  bone  the  ears  and  feet,  cut  the  flesh  down  into  dice,  throw 
a  dean  folded  doth  over  it,  and  leave  it  so  until  the  soup  requires  to 
be  prepared  for  table ;  then  strew  upon  it  two  tablespoonsftu  of  sa- 
voury iierbs  minced  small,  half  a  saltspoonful  of  cayenne,  a  little 
white  pepper,  and  some  salt.  Put  into  a  large  saucepan  half  a  pound 
of  p:oo<l  butter,  aud  when  it  beijina  to  simmer  thicken  it  gradually 
with  as  much  tiour  as  it  will  absorb  ;  keep  these  stirred  over  a  very 
gentle  fire  for  ten  minutes  or  more,  but  do  not  allow  them  to  take 
the  slightest  colour ;  pour  the  soup  to  them  by  d^rees,  letting  it  boil 
op  afier  each  portion  is  added ;  put  in  the  meat,  and  half  a  pint  of 
sheny ;  simmer  the  whole  from  three  to  five  minutes  ;  dish  the  soup^ 
and  Siip  into  it  two  or  three  dozens  of  delicately  fried  forcemeat* 
balls.    (See  Chapter  Vm.) 

Pigs'  feet,  8;  ears,  4;  water,  5  quarts;  bunch  savoury  herbs;  I 
large  oniDn  ;  cloves,  12:  31,  tu  4  hours,  Itct,  1  hour  more.  Butter, 
lib.;  liour,  6  oz.  j :  10  tu  12  minutes.  Minced  herbs,  2  tablespoous- 
ml ;  cayenne  and  common  pepper,  each  ^  saltspoonful ;  salt,  ^  tea- 
spoonfiil  or  more;  sherry,  J  pint :  8  to  5  minutes.  Forcemeat-ballsi 
2  to  3  dozens. 

Obt.—  We  have  given  this  receipt  with  the  slightest  possible  varia- 
tion £rom  the  original,  which  we  derived  from  a  neighbourhood  where 

•  We  were  informed  bj  Miss  Bremer  thftt  Mademoiselle  Lind  was  in  tiia 
ttbit  of  taking  this  soup  before  she  sang,  the  finind  tin  Mgo  and  Cggt  tooth* 
tog  to  the  clie«>t,  and  beneficial  to  the  voice. 

*  The  safer  plan  for  an  inexperienced  cook  is  to  weigh  the  flour,  and  theji  to 
ipdddfrit  from  a  dredgiug-bos  into  tho  batter, 
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tile  aouy  made  hy  it  was  exlrciudy  popular    We  have  better  adapted 
it  to  our  own  tasto  by  the  fi^owipg  a&entaoiUL 

TH£  LORD  mayor's  80UP. 

We  prefer  to  have  this  soup  made,  in  part,  the  evening  before  it  is 
wauled.  Add  the  same  prouortion  of  water  to  the  ears  and  fet:t  as  ia 
the  preceding  direetiom ;  dum  it  thoroughly  when  it  first  boils,  and 
throw  in  a  tablespoonful  of  salt,  two  onions  of  moderate  nse,  a  smtll 
head  of  celery,  a  oimch  of  herbs,  two  whole  carrots,  a  small  teaspoim* 
ful  of  white  peppercorns,  and  n  bindc  of  mace.  Stew  these  softly  un- 
til the  cars  and  rect  are  })crk  ctly  tender,  and,  after  they  are  lifteu  out, 
let  the  liijuor  be  kc\it  just  ^imvieriiig  only,  while  they  are  being  l>oned, 
that  it  may  not  be  too  much  reduced.  I'm  the  bones  back  into  it, 
•ad  ttew  them  as  gently  as  possible  for  an  hour ;  then  strain  Uie  soap 
into  a  clean  nan,  and  set  it  by  until  the  morrow  in  a  cool  place.  The 
fiesh  should  De  cut  into  dice  while  it  is  still  warm,  and  covered  with 
the  cloth  before  it  becomes  qriffc  cold.  To  prepare  the  soup  for  table 
clear  the  stoek  firom  fat  and  sediment,  put  it  mto  a  very  clean  stew- 
pan,  or  deej)  saucepan,  and  stir  to  it  when  it  boils,  six  (nniccs  of  the 
finest  rice-tlour  smoothly  mixed  with  a  quarter  of  a  icu.siK)L)iil\il  of 
cayenne,  three  times  as  much  of  mace  and  salt,  the  strained  juicc  of  a 
lemon,  three  tablespoonsftil  of  Harvey's  sanee,  and  half  a  pint  of  good 
sheny  or  Madeira.  Simmer  the  whole  for  six  or  ei<^ht  minutea,  add 
more  salt  if  needed,  stir  the  soup  oilen,  and  skim  it  thoroughly ;  put 
in  the  meat  and  herbs,  and  after  they  have  bailed  gently  for  fire 
minutes,  dish  the  soup,  add  forccmeat-baUa  or  not,  at  pldifiure,  and 
send  it  to  tnhle  quickly. 

Model  ate -bi/ed  pigs'  feet,  8  j  ears,  4;  water,  5  quarts ;  salt,  1  table- 
spoonful  ;  onimis,  2 ;  celery,  1  bead ;  earmts,  2 ;  bunch  of  herbs; 
vepperoonis,  1  small  Uaspoonfol ;  mace,  1  blade :  8i  to  4;  hoius. 
Stock,  5  pints;  rice*flonr,  6  oz.;  cayenne,  \  teaspoonful ;  mace  and 
salt,  each  J  of  a  teaspoonful ;  juice  of  I  lemon ;  Harvey's  sauce,  3 
tab1es|K)onsful ;  sherry  or  ^fadeira,  |  pint :  6  to  8  minutca.  Savoury 
herl)s,  2  tablespoon ^fiil :  6  minutes. 

Obs.  1.  —  Should  the  quantity  of  stock  exceed  five  jMiits  nn  ad- 
ditional ounce  or  more  of  rice  must  be  used,  and  the  flavoui  mg  be  al- 
together increased  in  proportion.  Of  the  minced  herbs,  two-thirds 
should  be  parsley,  and  the  remainder  equal  parts  of  lemon  thyme  and 
winter  savoury,  unless  sweet  basii  should  be  at  hand,  when  a  tea- 
spoonful of  it  may  be  substituted  for  half  of  the  parsley.  To  some 
tastes  a  seasoning  of  sage  would  be  acceptable  ;  and  a  slice  or  two  of 
lean  ham  will  much  improve  the  flavour  ul  the  soup. 

Obs.  2. — Both  this  soup,  and  the  preceding  one,  may  be  render^ 
Tery  rich  by  aubstituting  strong  baiittoH  (see  page  8)  or  good  yeat 
broth  for  water,  io  making  tfaciB. 
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COCOA-NUT  SOUP. 

Vvt  ilxe  dark  rind  fVom  a  very  fresh  cocoa-nut,  and  grate  it  dovQ 

imall  on  an  exceedingly  clean,  bright  grater ;  weigh  it,  and  allow 
two  ounces  for  each  quart  of  soup.  Simmer  it  gentl}  lor  one  hour 
in  the  stock,  which  should  then  be  titramed  dosdjirom  it,  and  thick- 
ened iur  table. 

Veal  stock,  graTj-soup,  or  broth,  5  pints ;  grated  cocoa-nut,  S  oz. : 
1  hour.  Fkmr  of  xke,  5  oz. ;  maoe,  |  teaspocDiifiil ;  little  cayenne  and 
salt;  mixed  with  I  pint  of  cream  :  10  mmutes. 

Or:  gisvy-soup^  or  ^pood  beef  broth*  6  pints :  I  hour.  Bice  flonri 
S  oz. ;  soj  and  lemon-juice,  each  1  tablespoonful ;  finely  pounded  BUgar* 
1  oz  ;  cavenne,  \  teasp(K)nful ;  sherry,  '2  ^^^lassesful. 

0'r<.-  \\  hi  n  either  cream  or  wine  is  oI/ill  ted  to  for  thofje  soiip?^ 
a  hail- uiiit  ul  the  block  sdiuuld  be  resci  vcd  to  mix  the  thicket unir 

With. 

CHE8TKUT  SOUP* 

Strip  tlw  onter  rind  fiom  lome  fine,  soond  Spanish  chestnuts, 
tbzow  them  into  a  large  pan  of  warm  water,  and  as  soon  as  it  becomes 
tno  hot  for  the  fiogers  to  remain  in  it,  take  it  from  the  fire,  lift  out 
the  chestnuts,  peel  them  qnickiy,  and  throw  tliem  into  cold  water 

they  are  done;  i{)L%  and  wej<rh  them;  take  three  quarters  of  a 
pound  for  each  (^uart  ui  houp,  co\  ci'  them  with  good  stock,  and  blew 
Uiem  gently  for  upwards  of  three  quarters  of  an  hour,  or  until  they 
bfeak  when  touched  with  a  forlc ;  drain,  and  pound  tliem  smoothly, 
or  hmiae  them  to  a  mash  with  a  strong  spoon,  and  mh  them  throu^ 
a  fine  sieve  reversed ;  mix  with  them  by  slow  degrees  the  proper 
quantity  of  stock  ;  add  sufficient  mace,  cayenne,  and  salt  to  season  the 
soup,  and  stir  it  often  until  it  boils.  Three  quarters  of  a  pint  of  rich 
cream,  or  even  less,  will  greatly  improve  it  The  stock  in  which  tiie 
chestnuts  are  boiled  can  be  used  for  the  soup  when  its  sweetness  is 
not  objected  to ;  or  it  may  in  part  he  added  to  il 

Chestnuts,  1)  Ih. :  stewed  mm  §  to  1  hour.  Soup,  2  quarts;  sea^ 
wning  of  salt,  maoei  and  eayenoe :  1  to  3  minutes.  Cream,  f  pint 
(when  used). 

JERUSALEM    ARTICHOKE,  OR  PALESTINE  SOTTF. 

Wash  and  pare  quickly  some  freshly- dug  artichokes,  and  to  preserve 
their  colour,  tlirow^  them  into  spring  water  as  they  are  done,  hut  tlo 
not  let  them  remain  in  it  after  all  are  ready.  Boil  three  pounds  of 
them  in  water  for  ten  minutes ;  lift  them  out,  and  slice  tnem  into 
three  pints  of  boilmg  stock;  when  they  have  stewed  gently  m  this 
from  fifteen  to  twentr  minutes,  press  them  with  the  soup,  through  a 
fine  siere^  snd  put  the  whole  into  a  clean  ssuoepan  with  a  pint  and  a 
half  more  of  5rtock  ;  add  sufficient  Bait  and  cayenne  to  season  it,  skim 
it  wtil,  and  after  it  li:is  simmered  for  two  or  three  minutCSy  Stir  it  tO  a 

pint  ol  rich  hoih  ig  cream.  Serve  it  immediately. 
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Ai  tlchokes,  3  lbs.,  Ixiikd  in  water:  lOniimiteH.  Veal  stock.  3  pint?: 

1  a  tu  20  Dkiuut£8.    Additional  stock,  1^  pinL^  little  ca^ciuic  aud  a&iti 

2  to  8  minutes.  BoQiiu  creain,  1  pint 

O&t.— The  palest  veil  stock,  as  fiir  wbhe  son]!,  should  be  used  fat 
this;  but  for  a  ikmily  dinDer«  or  where  economjr  is  a  GO&fldeiatkm, 
exoeQent  maUon-brotD,  made  the  day  before  and  {lerfectly  desnd 
from  fat,  will  answer  very  well  as  a  substitute  ;  milk  too  may  in  part 
take  the  plnre  of  cream  when  this  last  is  scaice:  the  proportion  <h  ai^ 
ticbokes  should  then  be  iiiLTeased  a  little. 

Vegetable-marrow,  when  youii^,  makes  a  suj)erior  soup  even  to 
this,  which  is  an  excellent  oue.  It  should  be  well  jniml,  trirrmied, 
and  sliced  into  a  small  quantity  of  boilinc:  veal  stock  or  broth,  and 
irhen  p^ectly  tender,  pressed  tnTongh  a  one  sieve,  and  mind  inch 
more  stock  and  some  creanL  In  France  the  marrow  is  stewed,  first  ia 
batter,  with  a  large  mild  onion  or  two  also  sliced ;  and  afterwards  in 
a  quart  or  more  of  water,  which  is  poured  gradually  to  it ;  it  is  next 
passed  throui^h  a  tammy,*  «!ea.soned  with  pepper  aild  salt,  and  mixed 
with  a  pint  or  two  ol'  milk  and  a  little  cream. 

COMMON  OARROT  80UP« 

The  most  easy  method  of  making  this  favourite  English  soup  is  to 
boil  some  hic^hly  coloured  carrots  quite  tender  in  water  slightly  salted, 
then  to  pound  or  mash  them  to  a  smooth  pa^te,  aud  to  mix  with  them 
boiUng  gravy  soup  or  strong  beef  broth  fsee  BomUm)  in  the  pro- 
portion of  two  qnarts  to  a  poond  and  a  half  of  the  prepared  carrotaj 
then  to  pass  the  whole  through  a  strainer,  to  sesson  it  vrith  salt  and 
cayenne,  to  heat  it  in  a  clean  stewpan,  and  to  serve  it  immediately. 
If  only  the  red  outsides  of  the  carrots  be  used,  the  colour  of  the  soup 
\y\W  be  very  bright:  they  should  be  weii^^hed  nfter  they  are  ni^fh'H 
Turnip  soup  may  he  prepared  in  the  same  iiKunicr. 

Obs,  -All  ex[)erieuced  and  observant  cook  \m11  know  the  proportion 
of  vej^etables  required  to  thicken  this  soup  appiuj)riatelv,  without 
having  recourse  to  weights  and  measures  ;  but  the  learner  liad  alwavs 
better  proceed  by  rvle, 

SoQpi  2  quarts ;  potmded  earrot,  1|  lb. ;  salt,  cayenne :  5  minntea. 

A  FINER  CARROT' BOUP. 

Senpe  Teiy  dean,  and  cut  away  all  blemishes  firom  some  highly. 
flavooKd  red  carrots ;  wash,  and  wipe  them  dry,  and  cut  tibem  into 
quarter-inch  slices.  Put  into  a  large  stewpan  three  ounces  of  the 
best  butter,  and  when  it  is  melted,  add  two  pounds  of  the  sliced 
carrots,  and  let  them  stew  gently  for  an  hour  v.  ithout  browning  : 
pour  to  them  then  four  j)ints  and  a  half  of  brown  gravy  soup,  and 
when  thev  have  snmiiered  from  fifty  minutes  to  an  hour,  tbev  ou«_rlit 
to  be  sufficiently  tender.  Press  them  through  a  sieve  or  straiiicr  Avith 
the  soup ;  add  salt,  and  cayenne  if  required  ;  boil  the  whole  g^utly 

•  D«iT*d  firom  th«  f  reiioh  tamU,  which  mauki  a  tLert  or  stniM. 
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for  five  minutes,  take  off  all  the  scum,  and  sexre  the  60ii]>  a$  hot  ex 
possible. 

Butter,  8  oi. ;  cvrota,  9  lbs. :  1  hour.  Soup,  4|  pinto:  50  W  <M) 
niaatea.  Salt,  €iiyeiiiie :  6  uinuttt. 

COMMON  TDRNIP  SOUP. 

Wash  and  wipe  the  turnip!^  pare  and  weigh  them ;  allow  a  pound 
and  a  half  for  every  quart  or  soup.  Cut  them  in  slices  about  a 
quarter  of  an  inch  thick.  Melt  four  ounces  of  butter  in  a  clean  Btew- 
pan,  and  put  in  tbt;  turnips  before  it  begins  to  boil ;  stew  them  gently 
ibr  three  quarters  of  an  hour,  taking  care  that  they  shall  not  brown, 
*  then  have  the  proper  quantity  of  soup  ready  boiluig,  poor  it  to  them, 
•nd  let  them  sunmer  in  it  for  thtee  quarters  of  an  hour.  Pulp  the 
vhole  through  a  coarse  sieve  or  soup  stndner,pat  it  again  on  the  fire, 
k'vp  it  stirred  until  it  hn^^  boiled  three  niinutes  or  four,  take  off  the 
■cuiJi,  add  salt  and  pepper  it  required,  and  serve  it  very  hot. 

Tnnii}w,  3  lbs.;  butter,  4  02. :  |  hour.  Soup,  2  quarts:  1  hour. 
Lajst  liLuc  :  tiifcc  miuutc^i. 

A  QUICKLY  MADB  TDBmp  SOITP* 

Faze  and  dice  into  three  pints  of  Teal  or  mutton  stock  or  of  good 
broth,  three  pounds  of  young  mild  turnips ;  stew  them  gently  from 
twen^*five  to  thirty  mmutes,  or  until  they  can  be  reduced  quite  to 

pulp ;  rub  the  whole  throii;:!:h  a  sieve,  and  add  to  it  another  quart 
of  stock,  a  seasoning  of  salt  and  white  pe])per,  and  oue  luuij)  of  su^ar; 
^ive  it  two  or  three  niinutess'  boil,  skim  and  serve  it.  A  large  wiiite 
uuiuu  wiien  the  flavour  is  liked  may  be  sliced  and  stewed  with  the 
turnips.  A  little  cream  improm  mudi  the  colour  of  this  soup. 
Xuniips,  3  lbs. ;  soup,  5  pinto :  25  to  30  minutes. 

POTATO  SOUP. 

Mssh  to  n  smoodi  paste  three  ponnds<tf  good  mealy  potatoes,  which 
bare  been  steamed,  or  boiled  very  diy ;  mix  with  them  by  degrees, 

two  quarts  of  boiliuf^  broth,  pass  the  soup  through  a  strainer,  set  it 
a^rain  on  the  fire,  ndd  jiepper  and  salt,  and  let  it  boil  for  fiw  minutes. 
Take  off  entirely  the  black  8rurn  that  will  rise  u])()ii  it,  and  nvrxe  it 
very  hot  with  fried  or  toasted  bread.  Where  the  tiavour  is  approved, 
two  ounces  of  onions  minced  and  fried  a  light  brown,  may  be  added  to 
the  soup^  and  stewed  in  it  for  ten  minutes  oefore  it  is  sent  to  table. 

Potatoes,  3  Iba. ;  broth,  3  quarto:  minutes.  (With  onions,  3  oc:) 
lOminiitea. 

APPLB  BOUP* 

fSoupe  d  Ul  Bonrgnignon.  ) 

Clear  the  fat  from  five  pintp  of  goDtl  iniitton  broth,  bouillon,  or  shin 
of  hvici  f?tock,  and  strain  it  thrnu^^h  a  line  sieve  ;  add  to  it  when  it 
boils,  a  pound  and  a  lialF  oi  good  cooking  applet,  and  stew  ihciu 
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fiowu  iu  it  very  softly  to  a  smooth  pulp ;  press  tlic  whole  throii^ii  a 
Btrainer^add  a  amall  teaffpoonibl  at powdmd  ginger  and  plenty  nf 
pepper,  tdminer  tlie  aoap  for  a  ooiiplt  of  minatM,  tSdm,  and  aerre  it 
ve^  hot,  accompanied  by  a  dish  of  rioe,  boikd  aa  for  enrrica. 

Broth,  6  innta ;  ap^des,  1|  lb. :  25  to  40  minatea.  GingeTf  1  tea- 
•poonM;  pepper, ^ teaapoonf ul :  2  minutea. 

FABSNXr  SOUP* 

1>i8K>lve>  orer  a  gentle  fire,  four  oanoes  of  good  butter,  in  a  wido 
atewpan  or  saucepan,  and  aliee  in  directly  two  pounds  of  sweet  tender 

parsneps;  let  them  stew  veiy  gently  until  all  are  quite  soft,  then 
pour  in  gradually  siifticicnt  veal  stock  or  good  broth  to  cover  thcni, 
and  boil  the  whole  slowly  from  twenty  miuutcs  to  half  an  h<^ur; 
work  it  with  a  wooden  sijoon  throui^h  a  tine  sieve,  add  as 
much  stock  its  will  make  twu  quarts  in  all,  season  the  soup  with 
salt  and  white  pepper  or  cayenne,  give  it  one  boil,  skim,  and 
aerre  it  very  hot.   Send  pale  fried  aippeta  to  table  with  it. 

Bntter,  41  oz. ;  pannem,  2  Iba. :  |  iionr,  or  more.  Stock,  1  ouart ; 
20  to  80  nunntea;  1  lull  quart  more  of  atock;  pepper,  aalt:  1 
minute. 

Oft.Y.— We  cnn  pnrt?cnlnrly  recoTnincnd  thia  eonp  to  thoae  who 
like  the  peculiar  ^vour  of  the  T^table. 

ANOTHER  PARSNRP  SOUP. 

Slice  into  five  pints  of  boiling  veal  stock  or  strong  colourlcja 
I  roth,  a  couple  of  pounds  of  parsneps  and  stew  them  as  gently  as 
passi!)le  from  thirty  minutes  to  an  huur^  when  they  arc  perfectly 
tendt^r,  nrc^  theui  through  a  sieve,  stniin  the  soup  to  them,  season, 
boil,  and  serve  it  very  hot  VTith  the  addition  of  cream,  parsnep 
Bonp  nuide  by  thb  receipt  resemblet  in  appeamnoe  the  Aleitiae 
aoup. 

Veal  stock  or  broth,  5  pints;  pamepa,  2  Iba. :  80  to  60  mtnutca 
Salt  and  cayenne :  2  minutes. 

WESTERPIELD  WHITE  SOVFi 

Break  the  bone  of  a  knuckle  of  real  in  one  or  two  places,  and  put 

it  on  to  stew,  with  three  quarts  of  cold  water  to  the  five  pounds  of 
meat;  when  it  has  been  quite  cleared  from  scum,  add  to  it  an  ounce 
and  a  half  of  salt,  and  one  mild  onion,  twenty  corns  of  white  j»cj>pcr, 
and  two  or  three  blades  of  mace,  with  a  little  ca3'cnne  ixjppcr.  When 
the  soup  is  reduced  onc-tlnrd  by  slow  sunmcring  strain  it  ofT,  and 
set  it  by  till  cold ;  then  free  it  careAilly  from  the  fat  and  sediment, 
and  heat  it  snin  in  a  Tery  dean  stewpan.  Mis  with  it  when  it 
boili,  a  pint  <n  thick  cream  smoothly  blended  with  an  ounce  of  goon 
arrowroot,  two  ounces  of  very  fresh  vermicelli  previously  boilaa 
tender  in  water  slightly  salted  and  well  drain^  from  it,  and  an  ounce 
and  a  half  of  almonds  blanched  and  cut  in  strips :  give  it  one  minttls*s 
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tiiBmer,  wid  sem  it  iiiiinedlalely,  with  a  Fieneh  nil  in  the 
tureen. 

Veal,  5  lbs. ;  M-atcr,  ^  quarts ;  salt,  }\  oz. ;  1  mild  onion ;  20 
corns  white  pepper;  "2  large  blades  of  mace:  5  hours  or  more. 
Cream,  1  pint;  almonds,  1|  oz. ;  Yermiceili,  1  oz.:  1  minute*  Little 
thickeniiifif  needed. 

>We  have  given  this  receipt  without  any  variation  from  the 
origiBal,  m  the  a<nip  made  by  it— of  which  we  haye  often  pwrUken — 
■eemed  tlwm  much  Approved  b^  the  gnests  of  the  hospitable 
eonntrf  gendkman  from  whose  fiuouly  it  wu  derived,  and  at  whose 
vrel! -arranged  tnhh  it  was  very  commonly  served ;  but  we  wonld 
suggest  the  suppression  of  tlie  almond  spike*?,  as  they  seem  un- 
suuied  to  the  preparation,  and  also  to  the  taate  of  the  present  day* 

A  mCHBR  WHITB  0OUP. 

Pound  Toy  fine  indeed  mx  ounces  of  sweet  almonds,  then  add  to 
ifaem  six  onnoes  of  the  breasts  of  roasted  chickens  or  partridges,  and 
three  ounces  of  the  whitest  bread  which  has  been  soaked  in  a  little 
veal  hrotb,  and  squeezed  very  dry  in  a  cloth.  Beat  these  altogether 
to  an  extremely  smooth  paste ;  then  pour  to  them  boilins  and  by 
degrees,  two  quarts  of  rich  veal  stock ;  strain  the  soup  through  a 
^e  hair  sieve,  set  it  again  over  the  fire,  add  to  it  a  pint  of  thick 
cveam,  and  seire  it,  as  soon  as  it  is  at  the  pomt  of  houing.  When 
cream  is  very  scaree,  or  not  easily  to  heproenred,  this  sonp  may  be 
thickened  sufficiently  without  it,  by  mcreasing  the  quantity  of 
almonds  to  eight  or  ten  ounces,  and  pouring  to  them,  after  they  have 
been  reduced  to  the  finr«t  ]\?Mc,  a  pint  of  boiling  stock,  which  must 
be  again  wrung  from  them  tli rough  a  coarse  cloth  with  very  strong 
pressure :  the  proportion  of  meat  and  bread  also  should  then  be 
nearly  doubled.  The  stock  should  be  well  seasoned  with  mace  and 
cayenne  befbre  it  is  added  to  the  other  ingredients. 

Almonds,  6  oz. ;  breasts  of  chickens  or  partridges,  6  os. ;  soaked 
bread,  3  oz. ;  veal  stock,    quarts;  eream,  1  pint. 

Objt.  ^ome  person*'  pound  the  yolk«»oi  four  or  five  hard-boiled 
czz--  with  the  alniond-^,  meat,  and  bread  Ibr  thi«  wliite  soup;  French 
cooks  beat  smoothly  with  them  an  ounce  or  two  of  whole  rice,  pre- 
viously boiled  fi  oiii  hiteen  to  twenty  minutes. 

Obi,  2.— A  good  plain  white  soup  maybe  madesunply  by  adding  to 
a  couple  of  Quarts  pale  Teal  stock  or  strong  weil-flavonred  veal 
hiolh,  a  tbi»eniiig  of  arrow-root,  and  fhim  half  to  three  quarters 
of  a  pint  of  eream.^  Four  ounces  of  macaroni  boiled  tender  and 
well-orained  may  be  dropped  into  it  a  minute  or  two  hefore  it  is 
dished,  but  the  thickening  may  then  be  diminished  a  little 

NOCK  T09TLB  flOITP. 

Te  make  a  single  tureen  of  this  thvonrite  English  sonp  in  the  most 
eeonomioU  manner  when  there  is  no  stock  at  hand,  stew  gently  down 
m  a  gallon  of  water  ibur  pounds  of  the  fleshy  part  of  the  shin  oL 
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beef,  or  of  the  neck,  with  two  or  three  carrots,  one  onion,  a  onall 
huul  of  celery,  »  bunch  of  eavoury  herbe,  a  bliide  of  mace,  a  half- 
teaspoooful  of  pepperoorns,  and  an  ounce  of  salt.  When  the  meat 

is  quite  iu  fragments,  strain  off  the  broth,  and  pour  it  when  cold 
upon  three  pounds  of  the  knuckle  or  of  the  neck  of  veal ;  simmer  tin's 
imtil  the  tie^ah  has  quite  fallen  from  the  bones,  but  be  carci'ul  to  stew* 
it  as  softly  as  possible,  or  the  quantity  of  stock  will  be  so  much 
reduced  as  to  be  insufficient  for  the  soup.  Next,  take  the  half  of  a 
fine  calf  B  head  wiih  the  #Aia  on,  remoye  the  brains,  and  then  bone 
it*  entirely,  or  let  the  batcher  do  this,  and  return  the  bones  with  it ; 
these,  when  there  is  time,  may  be  stewed  with  the  veal  to  enrich 
the  stock,  or  boiled  afterwards  with  the  head  and  tongue.  Strinr? 
the  sou[)  tliron<;h  a  hair-sicvc  into  a  clean  pan,  and"  let  it  dram 
closely  from  tlie  meat.  When  it  is  nearly  or  qiiit2  cold,  clear  oiV  all 
the  fat  from  it ;  roll  tlic  iiead  lightly  round,  leaving  the  tongue 
kMSf  or  takwg  it  out,  as  is  most  eonTeni»it,  secure  it  with  tape 
or  twine,  pour  the  soup  over,  and  bring  it  gently  to  boil  upon 
a  modente  fire;  keep  it  well  skimmed,  and  simmer  it  from  an 
hour  to  an  hour  ana  a  quarter ;  then  lift  the  head  into  a  deep 
pan  or  tureen,  add  the  soup  to  it,  and  let  it  remain  in  until 
nearly  cold,  as  this  will  prevent  the  cd^^es  from  beconwng  dark.  Cut 
into  quarter-inch  slices,  and  then  divide  into  dice,  from  six  to  eight 
ounces  of  the  lean  of  an  undressed  ham,  and  if  possible,  one  of 
good  flavour ;  fret  it  perfectly  from  fat,  rind,  and  the  smoked  edges  ; 
peel  and  slice  four  moderate-sized  eschalots,  or  if  these  should  not  be 
at  hand,  one  mild  onion  in  Uea  of  them.  Dissolve  ui  a  well-tinned 
stcwpan  or  thick  iron  saucepan  v.  hich  hnlt's  a  -rallon  or  more,  four 
ounces  of  butter  ;  put  in  the  ham  and  e«cli;-lots,  or  onion,  with  half  a 
dozen  cloves,  two  middling-sized  blades  uf  mace,  a  half-tcas]K)onf\il  of 
peppercorns,  three  or  four  very  small  sprij;8  of  thyme,  three  lea- 
spoonsful  of  minced  parsley,  one  of  lemon  thyme  and  winter  sayoniy 
mixed,  and  when  the  flavour  is  thought  appropriate,  the  very  thin 
rind  of  half  a  small  fresh  lemon.  8tew  these  as  softly  as  possible 
for  nearly  or  quite  an  hour,  and  keep  the  pan  frequently  sniiken  : 
then  put  into  a  drediz;tn;i;  box  two  ounces  of  fine  dry  flour,  and 
sprinkle  it  to  them  !>y  dc:i;rLt:s;  mix  the  whole  well  together,  nnrl 
after  a  few  minutes  more  of  gentle  simmering,  add  very  gradually 
five  full  pints  of  the  stock  taken  free  of  fat  and  sediment,  and  made 
boiling  before  it  is  poured  in ;  shake  the  pan  strongl}'  round  as  the 
iirst  portbns  of  it  are  added,  and  continue  to  do  so  until  it  containa 
tram  two  to  three  pints,  when  the  remainder  may  be  poured  in  at 
once,  and  the  pan  placed  by  the  side  of  the  fire  ^h:\t  it  mny  boil  in 
the  gentlest  manner  for  an  hour.  At  the  end  of  that  time  turn  the 

«  This  is  w>  simple  tnd  assy  a  prooMS,  fiiat  llie  eoolc  may  readily  aoemnptlsli  H 

with  wry  little  attention.  Jjel  her  only  work  1h»;  knife  close  lo  tiie  hone  always^ 
so  as  tn  {nV.f  t>if  flt  «h  clean  from  it.  instead  of  leavin;^  large  fntgrneDts  on.  The 
jaw-boue  luay  lu^t  be  removed,  aud  ihc         lurued  lack  froxu  the  edge  oi  Ui6 
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whole  into  a  hair-sieve  placed  over  a  large  pan,  and  if  the  liquid 
should  not  run  through  &eely,  knock  the  sides  of  the  sieve,  but  do 
not  force  it  through  with  a  spoon,  as  that  would  spoil  the  appearance 
of  the  stock.  The  head  in  the  meanwhile  should  have  been  cut  up, 
ready  to  add  to  it.  For  the  finest  kind  of  mock  turtle,  only  the 
skin,  with  the  fat  that  adheres  to  it,  should  be  used  ;  and  this,  with 
the  tontine,  *«houl(l  be  cut  down  into  one  iiicli  nqn ares,  or  if  preferred 
into  stnps  of  an  inch  wide.  For  ordinary  occa-i  in'?,  the  lean  part  of 
t!ie  flesh  may  be  added  also,  but  as  it  is  always  sooner  done  than  tlio 
skin,  it  is  better  to  add  it  to  the  t>oup  a  little  later.  When  it  is  quite 
ready,  put  it  with  the  strained  stock  into  a  dean  pan,  and  simmer  it 
from  three  quarters  of  an  hour  to  a  full  hour :  it  snould  ue  perfectly 
tender,  without  being  allowed  to  break.  Cayenne,  if  needed,  should 
be  thnnvn  info  the  stock  before  it  is  strained;  salt  should  be  used 
sparingly,  on  account  of  the  luun,  until  the  whole  of  the  other  ingre- 
dient? nave  been  niixcd  to;:,  tliur,  when  a  sufficient  quantity  must  be 
ftirred  into  the  souu  to  sciLsoa  it  properly.    A  couple  of  uiasses  of 

^ood  aheny  or  Maadra,  with  a  aessertepoonfiil  of  strahm  lemon* 
juice,  are  usually  added  two  or  three  minutes  only  hefore  the  soup 
is  dialled,  that  the  spirit  and  flavour  of  the  wine  may  not  hare  lime 

to  evaporate;  but  it  is  sometimes  preferred  mellowed  down  by  longer 
boiling.  The  proportinn  of  lemon-iuice  may  be  doubled  at  will,  but 
much  acid  is  not  generally  liked.  We  can  assure  the  reader  of  tlie 
excellence  of  the  soup  made  by  this  receipt;  it  is  equally  palatable 
and  delicate,  and  not  heavy  or  clo\ing  to  the  stomach,  like  many  of 
the  elaborate  compositions  which  bear  its  name.  The  fat,  through 
the  whole  process,  should  be  carelVilly  skimmed  oft.  The  ham  gives 
fur  more  savour,  when  used  as  we  have  directed,  than  when,  even  in 
much  lar^r  proyxirtion,  it  is  boiled  down  in  the  stock.  Two  dozens 
of  forcemeat-balls,  prej)ared  by  the  receipt  No.  11,  Chap.  VI I  F.,  should 
be  druj)[H  (1  into  the  soup  when  it  is  ready  for  table,  it  is  no  longer 
customary  to  serve  ^g-L^ills  in  it. 

first  raoth shin,  or  neck  of  beef,  4  lbs.;  water,  4  quarts;  carrots, 
S  or  3 ;  lai^  mild  onion,  1 ;  celery,  small  head ;  bunch  savoury 
herbs ;  mace,  1  Uuqge  blade ;  peppercorns,  \  teaspoonful ;  cloves,  6  ,* 
fait,  1  oz. :  5  hours  or  more,  vejy  gently.  For  stock  :  the  broth  and 
^  nerk  or  knuckle  of  veal  (Iwnes  of  head  if  ready)  :  4  to  5  hours. 
Jianed  hali"-lic:id  with  skin  on  and  tongue,  1  to  1;J  hour'.  Lean  of  un- 
drcjfesed  ham,  6  to  8  oz.  (6  if  very  salt)  ;  shalots,  4,  or  onion,  1  ;  fresh 
butter,  4  oz. ;  doves,  6 ;  middling-sixed  blades  of  mace,  2 ;  pepper* 
corns,  I  teaspoonfbl ;  wmaU  sprigs  of  thyme,  8  or  4 ;  minced  paruey» 
3  laiipe  teaspoonsful ;  minced  savoury  and  lemon-thyme  mixed,  1 
small  teaspoonful  (thin  rind  \  small  lemon,  when  liked) :  1  hour. 
Flour,  2  oz.  :  5  minutes.  Stock,  full  five  pints ;  flesh  of  head  and 
tongue,  1 1  to  2  lbs. :  i  of  an  hour  to  1  hour  (salt,  if  needed,  to  he 
added  in  int^?rira).  Good  sherry  or  Madeira,  2  wiueglassesfui}  lemon- 
juice,  1  to  2  dessertspoonsful ;  forcemeat-balls,  24. 

Obi,  1. — The  beei,  veal,  bones  of  the  head,  and  vegetables  may  bt 


Digitized  by  Google 


26 


MODEHN  COOKEBT, 


BtCTted  down  together  ^yhen  more  convenient:  it  is  OTily  necessarr 
that  Ji  really  good,  well  lluvtiuixd,  and  rather  deeply-coloured  stock 
should  be  prepared.  A  calfs  foot  is  always  ao  adTantageous  additioii 
to  it.  and  the  Bkin  of  another  calTa  head*  a  better  one  still. 

Obi,  2. — conple  of  doaens  mnsfaroom-buttonSf  cleaned  with  salt 
and  flannel,  then  wiped  Tery  dry,  and  sliced,  and  added  to  the  Inm 
and  herbs  when  they  have  been  simmered  together  about  half  an 
hotir,  will  be  found  an  improvement  to  the  soup. 

Claret  is  sometimes  added  instead  nf  sherry'  or  Madeira,  hut  wc  do 
not  think  it  wonld  in  crciiLi  al  suit  Kiigiish  taste  80  well.  From  two 
to  three  tablesjioousiul  ot  Harvey's  sauce  can  be  stirred  in  with  the 
wine  when  it  is  liked,  or  when  the  colour  requires  deepening. 

OLP-PASHIOKBD  MOCK  TURTLE. 

After  haying  taken  out  the  brain  and  washed  and  soaked  the  head 

well,  pour  to  it  nine  quarts  of  eold  water,  bring  it  ffeiitly  to  boil,  skim 
it  ynry  clean,  boil  it  it  large  an  hour  and  a  half,  lii^  it  out,  and  put 
into  the  liquor  eight  pounds  of  neck  of  beef  lif^htly  browned  in  a  little 
fresh  butter,  with  three  or  four  thick  slices  of  lean  ham,  fmir  large 
onions  sHccfl,  three  hea^l-  c-f  celery,  three  laro^e  carrots,  a  lar^e  hunch 
of  Hiivoury  herbs,  the  riad  of  a  lenioii  pared  very  thin,  a  dc^st  rt>}vfK)n- 
ful  of  peppercorns,  two  ouuce^i  of  bull,  and  after  the  meat  Las  itccn 
taken  mm  the  head,  all  the  bones  and  ftignients.  8tew  these  gently 
from  six  to  seven  hours,  then  strain  off  the  stock  and  set  it  into  a  yeiy 
cool  place,  that  the  fat  may  become  firm  enough  on  the  top  to  be  etoaied 
off  easily.  The  skin  and  fit  of  the  head  should  be  taken  off  togetlier 
and  diN  ided  into  strips  of  two  or  three  inches  in  length,  and  one  in 
width  ;  tliL'  tnn;Tuc  may  carved  in  the  sfinie  nnmner,  or  into  dice. 
Put  the  stocii,  of  which  there  ought  to  be  betv^  ci  n  lour  nnd  fire 
quarts,  into  a  large  soup  or  stewpot ;  thicken  it  when  it  boils  with 
four  ounces  of  fresh  butterf  niiied  with  an  ci^ual  weight  of  fine  dry 
flour,  a  half-teaspoonful  of  pounded  mace,  and  a  third  as  much  of 
cayenne  (it  is  better  to  use  tnese  sparingl  v  at  ftist,  and  to  add  more 
should  the  soup  require  it,  after  it  nas  boiled  some  little  time) ;  pour 
in  half  a  pint  of  sherry,  stir  the  whole  together  until  it  has  simmered 
for  a  minute  or  two,  then  put  in  the  head,  and  let  it  stew  gently  from 
an  hour  and  a  quarter  to  an  hour  and  a  half:  stir  it  often,  and  clear 

*  Countrr  butchers,  m  prepanng  a  calf  s  head  for  sale  in  the  ordinary  waj,  tak« 
off  the  skill  (<ir  Bcalp),  considered  so  essential  to  the  excellencA  of  this  soup,  aud 
frequently  throw  it  away;  it  may,  therefore,  often  be  procured  from  them  at 
very  wHsfht  cost,  and  is  the  best  possible  nd  lition  to  the  mock  turtle.  It  is 
eleared  firom  the  head  in  detached  portions  with  the  hair  od,  bat  this  may  ea^iUy 
bo  mwfsdaflar  a  fewndBatM*  actlalng  m  from  the  head  itwlf,  or  the 'feet,  by 
tho  direedoo  gbtn  in  Chapter  of  Swml  DUhu,  In  London  it  is  sold  entire,  and 
veiT  nic<»1y  pi^pared,  and  may  bo  semd  &B  BMBJ  fiuiBS,  beoidea  being  orfdM  to 
■oup  with  great  advantage. 

f  When  the  batter  is  eonildored  obfeedonaUo,  tiho  floor,  nifhoi^  it,  maj  bo 
mixed  to  the  sraootheflt  batter  possihio,  with  a  little  cold  stock  or  watw,  aad 
tiiRcd  biiaklj  into  the  boitin^  eoop ;  the  i^ioeo  thoold  bo  blended  with  it. 
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it  pcffbeHy  from  Bcnzn.  Fat  Into  ft  just  before  It  k  read  j  for  table 
wee  doseM  of  small  forcemeat-balls ;  the  brain  cut  into  dice  faDer 
haying  been  well  8oakcd,  scalded,*  and  freed  from  the  film),  dipped 

into  beaten  yolk  of  egg,  then  into  the  finest  crunib<;  mixed  with  salt, 
white  pepper,  a  little  grated  nutmeg,  tine  lemon-rind,  and  chopped 
parsley  fried  a  fine  brown,  well  drained  and  dried ;  and  as  many 
egg-balls,  the  size  of  a  small  marble,  as  the  yolks  of  four  epgs  will 
supply.  (See  Chapter  YIID.  This  onantity  will  be  sufBcieiit  for 
two  large  tnreens  of  soup ;  wDen  the  wnole  is  not  wanted  for  table  at 
the  same  time,  it  is  better  to  add  wine  only  to  so  much  as  will  be  re- 
quired for  immediate  consumption,  or  if  it  cannot  conveniently  be 
divided,  to  heat  the  wine  in  a  small  saucepan  with  a  little  of  the  soup, 
to  turn  it  into  the  tirrecn,  and  then  to  mix  it  with  the  remainder  by 
stirring  the  uiiule  gently  after  the  tureen  is  filled.  Some  |Kji.».uiis 
fc imply  put  in  the  cold  wine  just  before  the  soup  is  dished,  but  this  is 
not  so  well. 

Whole  ealTs  head  with  skin  on,  boOed  1|  honr.  Slodk :  neck  of 
lieef,  bioimed  in  butter,  8  lbs. ;  lean  of  ham,  |  to  f  lb. ;  onions,  4 ; 

Iar;je  rnrrot*:,  f] ;  heads  of  celery,  3  ;  large  bunch  herbs  ;  «5alt,  2  oz. 
(as  much  more  to  be  added  when  the  soup  is  made  as  w  ill  sca^^on  it 
sufficiently)  ;  thin  rind,  1  lemon  ;  ]jeppercoms,  1  dessLi  t-^ixxmlul ; 
bones  and  trinmiinj^  of  head  :  8  hours.  Soup :  stock,  4  tu  J  quarts  ; 
flour  and  batter  &r  tldckening,  of  each  4  oz. ;  nouided  maoe,  half- 
teeepoonM;  cayenne,  third  as  mnch  (more  of  each  as  needed); 
sherry,  half  |nnt :  2  to  3  minutes.  Flesh  of  head  and  ton^pie,  nearly 
or  quite  2  lbs.:  li  to  II  hour.  Foroemeat-baUsi  36 ;  thebiatnciit 
and  fried  ;  egg -bn  11 16  to  24. 

Obs. — When  the  brain  is  not  blanched  it  must  be  cut  thinner  in 
the  form  of  small  cakes,  or  it  will  not  be  done  through  by  the  time  it 
has  taken  enough  colour :  it  may  be  altogether  omitted  without  much 
detriment  to  the  soum  and  will  make  an  excellent  comer  dish  if 
gently  stewed  in  white  gravy  for  half  an  hour,  and  served  with  it 
thickened  with  cream  and  anowroot  to  the  conaistency  of  good  white 
sance^  then  rather  bii:h1y  seasoned|  and  mixed  widi  plcn^of  ^mit^^^ 
paisley,  and  some  lemon-juice. 

GOOU  CAT,F*S  HEAD  SOUP. 

{Not  eacpensive.) 

Stew  do\m  from  5ix  to  ?eycn  pounds  of  the  thick  part  of  a  shin  of 
beef  with  a  little  lean  ham,  or  a  <Vic.e  of  hung  beef,  or  of  Jewish  beef, 
trimnietl  free  from  the  smoky  edges,  in  five  quarts  of  water  until  re- 
duced nearly  half,  with  the  addition,  when  it  first  begins  to  boil,  of 
an  ounce  of  salt,  a  large  bundi  of  savoury  herbs,  one  large  onion,  a 

•  Tl-'°'  hm'n  fihonld  bo  lilanrTin-!,  that  is,  tbrrtTm  into  boiling  tvntcr -mth  ft 
little  salt  in  it,  and  boiled  from  five  to  eigbt  miuates,  then  lifted  out  auU  laid 
into  cold  Vfiter  for  a  quarter  of  an  hour ;  it  most  ba  iriq^  r«ry  dry  before  hia 
fiicd* 
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hcatl  <>f  celery,  three  carrots,  two  or  three  turnips,  two  smUl  blades 
of  luioe,  dght  or  lea  doves,  and  a  few  white  or  Uftek  peppercorns. 
Let  it  boil  gendjf  that  it  may  not  be  too  much  reduced,  for  nxor  Kvea 
houn,  then  strain  it  into  a  ckan  pan  and  set  it  by  for  use.  lUce  out 
the  bone  from  half  a  cairs  head  with  the  skin  on  (the  butcher  will 
do  this  if  desired),  wash,  roll,  and  bind  it  \nth  a  hit  of  tape  or  twine, 
and  lay  it  into  a  stewpan,  with  the  bones  and  tnnnrne  ;  rover  the  whole 
with  the  beef  stock,  and  ftew  it  for  rti  hour  and  a  half;  then  lift  it 
into  a  deep  earthen  pan  and  let  it  i  fuil  i:i  tlie  licpior,  a-s  this  will  pre- 
vent the  edges  from  becoming  dry  or  Jiseulourcd.  Take  it  out  before  it 
is  quite  cold ;  strain,  and  skim  all  the  fat  carefully  from  the  stock ;  and 
heat  five  pints  in  a  large  clean  saucepan,  with  the  head  eut  into  email 
thick  slices  or  into  inch -squares.  As  quite  the  whole  will  not  be 
needed,  leave  a  portion  of  the  fat,  but  add  every  morsel  of  Uie  skin  to 
the  soup,  and  of  the  tongue  also*  Should  the  first  of  the<^e  not  be 
perfectly  te!idcr,  it  must  be  fjimrncred  gently  till  it  is  so ;  then  stir 
into  tbf  '^(Mi]^  iVorn  six  to  eight  ounces  of  fine  rice-flour  mixed  with 
,  a  qnarter-teasjxioiifui  of  cayenne,  twice  as  much  freshly  pounded 
mace,  half  a  wiiieglawrfiil  of  musliroom  catsup,*  and  suflicient  cold 
broth  or  water  to  render  it  of  the  consistence  of  butter ;  boil  the  whole 
from  eight  to  ten  minutes ;  take  off  the  scum,  and  throw  in  two 
glasses  of  sherry ;  dish  the  soup  and  put  into  the  tureen  some  delicately 
and  well  IKed  rorcemeat-balls  made  by  the  receipt  No.  1,  2,  or  3,  of 
Chapter  VII 1.  A  small  quantity  of  lemon-juice  or  other  acid  can  be 
added  at  pleasure.  The  wine  and  forcemeat-balls  may  be  omitted, 
and  the  other  seasonings  of  the  soup  a  little  hei^rhtcned.  As  much 
salt  as  may  be  required  should  be  n(1<lef1  t  o  the  stock  when  the  head 
first  begins  to  boil  in  it :  the  cook  nmst  rei^ulate  also  by  the  taste 
the  exact  proportion  of  cayenne,  mace,  and  catsup,  which  will  flavour 
the  soup  agreeably.  The  fragments  of  the  head,  with  the  bones  and 
the  residue  of  the  beef  used  for  stock,  if  stewed  fown  together  with 
some  water  and  a  few  fresh  vegetables,  will  afTord  some  esroellent 
broth,  such  as  would  he  highly  acceptable,  es{>edally  if  well  ♦liti'W^nfd 
with  rice,  to  many  a  poor  lamily  during  the  winter  months. 

Stock  :  shin  of  beef,  6  to  7  ll)s. ;  water,  5  quarts :  stewed  down 
(with  vegetables,  &,c.)  till  reduced  nearly  half.  Boned  half-head 
with  skin  on  stewed  in  9tack  :  IJ  hour.  Soup:  stock,  5  j)ints;  tongue, 
skin  of  head,  and  part  ut  flesh  :  15  to  4U  minutes,  or  more  if  not 
quite  teiider.  llice-flour,  G  to  8  oz. ;  cayenne,  Quarter- teas poonful ; 
mace,  twice  as  much ;  mushroom  catsup,  J  wineglassful :  10  miuut4>s. 
Sheriy,  2  wincglnsscsftil,  foroemeat-ballsi  20  to  80. 

BOUP  DM  0ALLB8. 

Add  to  the  liquor  hi  which  a  knuckle  of  Teal  has  been  boiled  the 
usual  time  for  table  as  much  water  aa  will  make  altogether  six  qnafta,. 

*  TTnleo^  vfry  tfnod  and  piir<»  m  flnronr,  wq  Ct31IOt  IMOnDttUd  fhlt  additMHiOf 
t  iis  or  oi'  aajf  oiher  catsup  xx»  sou^  or  gmvj. 
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and  fftcvr  in  it  gently  sixpennyworth  of  beef  bones  and  sixpennyworth 
of  pt)rk-rinds-  When  the  boiling  is  somewhat  advanced,  ihiow  in 
the  skin  of  a  calfs  liead ;  and  in  an  hour  altu  wards,  or  when  it  in 
quite  tender,  lift  it  out  and  set  it  aside  till  wanted.  Slice  and  fry  four 
krge  mild  onions,  stick  into  another  ei^htor  ten  cloves,  and  put  them 
into  the  Mmp  after  it  hat  stewed  from  six  to  seven  hours.  Continue  the 
faoiltiig  for  two  or  three  hours  longer,  then  strain  off  the  soup,  and  let 
it  remain  untU  perfectly  cold.  When  wanted  ibr  table,  take  it  quite 
dear  from  the  fat  and  sediment,  and  heat  it  anew  with  the  skin  of  the 
cairs  head  cut  into  dice,  three  ounces  of  loaf  5ugar,  four  table- 
(rpoonsful  of  strair.ed  lemon-juice,  two  of  soy,  and  three  wine-gla^^sc*^- 
of  -cherry  ;  gi.  e  it  one  boil,  skim  it  well,  and  serve  it  as  hot  as 
J  .j--ible.  Salt  must  be  added  to  it  sparingly  in  the  first  instance  on 
account  of  the  soy :  a  proper  seasoning  of  cayenne  or  pepper  must  not, 
of  course,  be  omitted. 

Thia  reeei|>t  was  given  toihe  writer«  some  years  rinoe,  as  a  perfectly 
soeeeasful  imitation  of  a  soup  which  was  then,  and  b  still*  she  Delieves, 
selling  in  London  at  six  shillings  the  qnart.  Never  having  tasted  the 
4»%inal  Saupe  des  Oalles  she  cannot  say  how  far  it  is  a  correct  one ; 
hat  she  had  it  tested  with  great  exactness  when  she  rewivt'd  it  iirst, 
and  found  the  re  iilt  a  very  good  soup  prepared  at  an  extremely 
modenite  cost.  Tlie  jK)rk-rinds,  when  long  boiled,  afford  a  strong 
and  flavourless  jelly,  which  might  be  ndvanta^^cuiisly  used  to  give 
eonsisteucc  to  other  soups.  They  may  be  procured  during  the  win- 
ter, usually  at  the  hatcher*8,  but  if  not,  at  the  porkshops :  they 
shcraM  be  earefully  washed  before  they  are  put  into  the  soup -pot 
When  aknnekle  of  Teal  cannot  conveniently  be  had,  a  pound  or  two 
flf  the  neck  and  a  morsel  of  scrsg  of  mutton  may  instead  be  boiled 
down  with  the  beef-bones ;  or  two  or  three  pounds  of  neck  or  shin 
of  beef:  but  these  will,  of  coarse,  augment  the  cost  of  the  soup. 

POTAGE  1  LA  REINE. 

(A  DeUcaU  Whiis  Soup,) 

Shoald  there  be  no  strong  veal  broth,  nor  any  white  stoch  in 
TCadineas,  stew  four  pounds  of  the  scrsg  or  knuckle  of  vod,  with  a 
thick  idioe  or  two  of  lean  ham,  a  fapgot  of  sweet  herbs,  two  moderate- 
siasd  carrots,  and  the  same  of  onions,  a  large  blade  of  mace,  and  a 

half-ten.^poonful  of  white  peppercorns,  in  four  quarts  of  water  until 
reduced  to  about  five  pints ;  tbenstrain  the  liquor,  and  !^ct  it  by  until  the 
fat  can  be  taken  entirely  iroo)  it  Skinnnd  wash  tlioiougbly,  ;i  couple 
of  fine  fowls,  or  three  young  pullets,  and  take  away  tlie  dark  spongy 
substance  w  hieh  adheres  to  the  ijisides ;  pour  the  veal  broth  to  them, 
and  boil  them  gently  finmn  three  quarters  of  an  hour  to  an  hour;  then 
lift  them  out,  take  off  all  the  white  flesh,  minee  it  small,  pound  it  to 
the  fi  icst  paste,  and  cover  it  with  a  basin  until  wanted  for  use.  In 
the  msan  time  let  the  bodies  of  the  fowls  be  put  again  into  the  stock, 
and  •tewed  gently  for  an  hour  and  a  half;  add  as  much  salt  and 
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Cayenne  as  will  season  the  soup  proj>eii) ,  strain  it  off  whcDsaffciently 
boiled,  and  let  it  eool ;  skim  off  every  particle  of  &t ;  eteep,  in  a  flmall 
portion  of  which  should  be  boiling,  four  oonoes  of.  the  crunb  of 
light  stale  btead  slioed  thin,  and  when  it  has  simmered  a  few  minutes, 
drain  or  wring  the  moisture  from  it  in  a  clean  cloth,  add  it  to  the  flesh 
of  the  chicken!?,  and  pound  them  together  until  they  are  perfectly 
blended;  then  pour  the  stock  to  tlieni  in  very  small  quantities  at 
first,  and  mix  them  smoothly  with  it ;  pass  the  whole  through  a 
sieve  or  tammy,  heat  it  in  a  clean  stewpau,  stir  to  it  from  a  pint  to 
a  pint  and  a  half  of  boiling  cream,  and  add,  should  it  not  be  suffi- 
ciently thick,  an  ounce  and  a  half  of  arrow-root,  quite  free  from  lamps, 
and  moistened  ^vith  a  few  spoonsful  of  cold  milk  or  stock. 

Remark. — This  soup,  and  the  two  which  immediately  follow  it,  if 
made  with  cnre  nnd  great  nicety  b}-  tlic  exact  directions  given  here  for 
them,  will  be  found  very  refined  and  excellent. 

For  stock:  veal,  4  lbs.;  ham,  6  oz. ;  water,  4  quarts;  hunch  of 
herbs ;  carrots,  2 ;  onions,  2 :  mace,  large  blade ;  peppercorns,  J  tea- 
spoonful  ;  salt:  S  hoars.  Fowls,  2,  or  pullets,  3 :  J  to  1  hour ;  stewed 
afterwards  1  to  IJ  hour.  Crumb  of  bread,  4  oz.;  cream,  1  to  Ij^ 
pint;  arrow-root  itf  needed),  1^  oz. 

Ohs. — Some  cooks  pound  with  the  bread  and  chickens  the  yoW^  of 
three  '^r  four  hard-boiled  ei^'gs,  but  these  improve  neither  the  colour 
nor  tHe  flavour  of  the  potage, 

WHITB  OYSTER  fiOUP* 

(or  Oyder  Soup  d  la  Heine^ 

Wlien  the  oysters  are  small,  from  two  to  three  dozens  for  each 
pint  of  S(^up  should  be  prepared,  but  thi?^  mini  her  can  of  course 
be  diiiuu^slied  or  increased  at  pleasure.  Let  the  fish  (which 
shoald  be  finely  conditioned  natives)^  be  opened  carefullv ;  poor  the 
liquor  from  then^  and  strain  it;  rinse  them  in  it  well,  and  beard 
them  ;  strain  the  liqaora  second  time  through  a  lawn  sieve  or  folded 
muslin,  and  pour  it  again  over  the  oysters.  Take  a  portion  from  two 
quarts  of  the  palest  veal  stock,  nnd  simmer  the  beards  in  it  from 
twenty  to  thirty  minutes,  licut  the  sotip,  flavour  it  vrith  mace  and 
cayenne,  and  strain  the  stock  from  the  ovster- beards  into  it.  Plump 
the  fish  in  their  own  liuuor,  but  do  nut  let  them  boil;  pour  the 
liquor  to  the  soup,  and  add  to  it  a  pint  of  boiling  cream ;  put  the 
Ofystm  into  the  tureen,  dish  the  soup,  and  send  it  to  table  quickly. 
Should  any  thiekening  be  required,  stir  briskly  to  the  stock  an  ounce 
and  a  half  of  arrow-root  entirely  free  from  lumps,  and  carefully  mixed 
with  a  little  milk  or  cream  :  or,  in  lien  of  this,  when  a  rich  ?oiip  is 
liked,  thicken  it  with  four  ounces  of  Iresii  butter  well  blended  with 
three  of  flour. 

Oysters,  8  to  12  dozens ;  pale  Teal  stock,  2  quarts ;  creara,  1  pmt ; 
flilckening,  1 1  os.  arrow-root,  or  butter^  4  os^  floori  8  oa. 
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BABBIT  aOITF  X  LA  BBIHB. 

Wash  and  toak  thoroughly  three  young  rabbita,  put  'him  whole 
hito  the  soup- pot,  and  pour  on  them  seven  pints  of  cold  *vater,  or  of 

clear  real  broth ;  when  they  have  stewed  gently  about  three  quarters 
of  an  hour  lift  them  out,  and  take  off  the  flesn  of  the  backs,  with  a 
little  from  the  legs  should  there  not  be  half  a  pound  of  the  former; 
*^rip  off  the  skin,  mince  the  meat  very  sm  ill,  and  pound  it  to  the 
s>Du>otLiest  pa2»te ;  cover  it  from  the  air,  and  set  it  by.  Put  back  into 
the  soup  the  bodies  of  the  rab!)its,  with  two  mild  onions  of  modern te 
gize,  a  head  of  celery,  three  carrots,  a  I'aggot  of  sav  oury  herbs,  tw  o 
Uadea  of  maoe»ahalf-tea8poonfhl  of  pep^rcorns,  and  an  ounce  of  salt. 
Stew  the  whole  aofUj  three  hours;  strain  it  off,  let  it  stand  to  settle, 
pour  it  gently  &om  the  sediment,  put  from  four  to  five  pints  into  a 
dean  stewpan,  and  max  it  very  gradually  while  hot  with  tne  pounded 
rabbit  -  tlesh  ;  this  must  be  done  with  care,  for  if  the  liquid  be  not 
added  in  ver^'  small  portions  at  fir^t,  the  ment  will  gather  into  lumps 
and  will  not  eiisily  be  worked  smooth  ittk  rwards.  Add  as  much 
ponndcil  mace  and  cayenne  as  will  season  the  soup  pleasantly,  and  pass 
it  through  a  coarse  but  very  clean  sieve  ;  wipe  out  the  stewpan,  put 
back  the  soup  into  it,  and  stir  in  when  it  boils,  a  pint  and  u  quarter 
of  good  cream*  mixed  with  a  tablespoonftil  of  the  best  airow>root : 
fldf,  if  needed,  should  be  thrown  in  previously. 

Young  rabbits,  3;  water,  or  clear  veal  broth,  7  pints :  f  of  an  honr. 
Bemama  ot  rabbits ;  onions,  2 ;  celery,  1  head ;  carrots,  3  ;  savoury 
herbs;  mace,  2  blades;  white  peppercorns,  a  half-ten >^|>aoniui ;  salt, 
1  oz. :  'i  hours.  Soup,  4  to  5  pints;  pounded  rabbit -fiesh,  8  oz. ; 
salt,  mnce,  and  cayeune,  it  ueedt^d^  cre^m,  14  pint;  arrowroot,  1 
Ublespoonful  (or  ounce). 

BROWM  BABBIT  SOUP. 

Cut  down  into  joints,  flour,  and  fry  lightly,  twofUll  grown,  or  three 
joong rabbits;  add  to  them  three  onions  of  moderate  size,  also  fried 
to  a  clear  brown ;  on  these  pour  gradually  seven  pints  of  boilmg 
water,  throw  in  a  lar;^e  teaspoonful  of  salt,  clear  off  au  the  scum  with 
care  as  it  rises,  and  then  put  to  the  soup  a  fnp^got  of  parsley,  four 
not  very  large  carrots,  and  a  small  tea^joonl iil  of  pepporcorns  ; 
IkhI  the  whole  very  softly  from  five  hours  to  live  and  a  half;  add  more 
SiJt  if  ueeded,  strain  off  the  soup,  let  it  cool  sufficiently  for  the  fat  to 
be  skimmed  clean  from  it,  heat  it  afresh,  and  send  it  to  table  with  sip- 
pets of  fried  bread.  Spice,  with  a  thickening  of  rice-flour,  or  of 
wheatSD  floor  browned  in  the  OTen,  and  mixed  with  a  spoonfrd  or  two 
of  very  good  mushroom  catsup,  or  of  Ha^^  e\  sauce,  can  be  added 
at  pleasure  to  the  above,  with  a  few  drops  of  eschalot- wine,  or  vine* 
fv;  but  thedmple  receipt  will  be  found  extremely  good  without  them* 

*  We  give  this  receipt  suctW  m  we  had  it  first  compomided,  but  less  oreaai 
a^  ntber  tooie  snrov-VMlaiigbt  be  ussdSor  il,  sad  would  adapt  It  bstltr  to  iba 
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Rabbits,  2  full  grown,  or  3  small ;  onion*?  fricfl,  3  middling- 
nizi'd;  water,  7  })ints  ;  salt.  1  larire  toaspooiitui  or  more;  carrots,  4; 
A  I'a^'^ot  of  iiorsiey;  pcp^rcurus,  1  small  teaspoout ui :  ^  to  ^4 
hours. 

SUPERLATIVE  HARE  SOUP. 

Cttt  down  a  hare  into  joints,  and  put  into  a  soup-pot,  or  large  stew- 
pnn,  with  about  a  pound  of  lean  nam,  in  thick  slircs,  three  mtxlcratc- 
sized  mild  onions,  three  blades  of  mace,  a  laggot  ol  tii  vmc,  s^vect  inar- 
borani,  and  parsley,  and  alwut  three  quarts  of  good  bcel  stock.  l>tt 
it  stew  very  gently  for  full  two  hours  from  the  time  of  its  first 
beginning  to  boil,  and  more,  if  the  bare  be  old.  Strain  tbe  eoup  and 

Kund  together  very  fine  the  slices  of  ham  and  all  the  flesh  of  the 
ek,  legs,  and  shoulders  of  the  bare,  and  put  this  meat  into  a  stew- 
pan  with  the  liquor  in  whicli  it  was  boiled,  the  crumb  of  two  French 
rolls,  and  Inilf  a  pint  of  port  \^  ine.  Set  it  on  tfie  stove  to  simmer 
twenty  nnnutts;  then  ruh  it  through  a  sieve,  j)iate  it  again  on  the 
stove  till  \  eiy  hot,  but  do  not  let  it  boil ;  season  it  with  salt  and. 
caj  enne,  and  send  it  to  table  directly. 

Hare,  I ;  ham,  12  to  16  oz. ;  oniont*  3  to  6 ;  mace,  3  blades ;  fag- 
got of  savoury  herbs ;  beef  stock,  3  quarts:  2  hours.  Crumb  of  2 
rolls ;  port  wine)  i  pint ;  little  salt  and  cayenne :  20  minutes. 

▲  LESS  EXPKN8ITE  HARB  SOUP.* 

Pour  on  two  pounds  of  neck  or  shin  of  beef  and  a  hare  "well  washed 
and  carved  into  joints,  one  gallon  of  cold  water,  and  when  it  boilsand 
has  been  thoroughly  skimmed,  add  an  ounce  and  a  half  of  salt,  two 
o!iion«?,  one  large  bead  of  celery,  three  ino  !*  rate-sized  carrotSi  a  tea- 
spoonful  of  Ijlaek  peppercorns,  and  six  cloves. 

Let  these  stew  very  gently  for  three  hours,  or  longer,  should  the 
hare  not  be  perfectly  tender.  Then  take  up  the  principal  joints, 
eut  the  meat  from  them,  mince,  and  pound  it  to  a  fine  paste,  with  tbe 
crumb  of  two  penny  rolls  (or  two  ounces  of  the  crumb  of  household 
bread)  which  has  been  soaked  in  a  little  of  the  boiling  soup,  and  then 
pressed  very  dry  in  a  cloth  ;  strain,  and  mix  smoothly  with  it  the  stock 
from  the  remainder  of  the  hare ;  pass  the  sonp  through  a  strainer,  season 
it  \\ith  cayenne,  and  serve  it  when  at  the  point  of  hoiluig;  if  not 
sufHciently  thick,  add  to  it  a  tabk*spoonful  of  arrow-root  moistened 
with  a  little  cold  broth,  and  let  the  soup  sinmier  for  an  instant  after- 
wards. Two  or  three  gUwBe»  of  non  wine,  and  two  dozens  of  small 
forcemeat-balls,  may  be  added  to  this  soup  with  good  eflect. 

Beef,  2  lbs..;  hare,  1 ;  water,  1  gallon;  salt,  1|  os  ;  onions,  2; 
celery,  1  head ;  carrots,  3 ;  l)unch  of  savoury  herbs ;  pep|)ercoms,  1 
tea^spoonful ;  cloves,  fj :  3  hoar*?,  or  mot^.  Bread,  2  0Z.|  cayeuce, 
arrow -root  (if  needed),  1  tablespooiiful. 

•  The  rraudat of  amwted  haie,  wUh  the Inecneti  siid  gravy,  ait  admlnbly 
osknUiwl  for  Buking  this  soap. 
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ECONOMICAL  TURKEY  SOUP, 

The  remains  of  a  roast  turkey,  even  after  they  have  supplied  the 
nsuil  mince  and  >>roil,  will  furnish  a  tureen  of  cheap  and  excellent 
soup  with  the  addition  of  a  little  fresli  intat.  Cut  up  rather  Bumll 
two  pounds  of  the  neck  or  other  lean  joint  of  beef,  and  pour  to  it  five 
pints  of  cold  water.  Heat  these  very  slowly ;  skim  the  liquor  when 
It  begiiui  to  boil,  and  add  to  it  an  ounce  of  sslt,  a  smaU^  mild  onion 
(the  proportion  of  all  the  Tegetables  may  be  much  increased  when 
they  are  liked),  a  little  celery,  mid  tlie  Hesli  and  bones  of  tlie  turkey, 
with  anv  crrnvv  or  forcemeat  that  may  have  been  left  with  them.  Let 
the*^'  \)oii  j^cntly  for  about  three  hours ;  then  strain  oli  the  souj)  through 
a  coarse  sieve  or  cullender,  and  let  it  remain  until  the  liit  can  be  en- 
tirely removed  from  it.  It  may  then  he  served  merely  well  thickened 
with  rice*  which  has  previously  been  boiled  veiy  dry  as  for  currie,  and 
stewed  in  itfbr  about  ten  minutes ;  and  seasoned  with  one  large  heaped 
tshlespooiifiil  or  more  of  minced  parsley,  and  as  much  salt  and  pepper 
or  cayenne  it  may  refjiiire.  This,  as  the  reader  will  perceive,  is  a 
somewhat  Irugal  preparation,  by  which  the  residue  of  a  roast  turkey 
may  be  turned  to  economical  account;  but  it  is  a  favourite  soap  at 
some  cood  Em^lish  tables,  where  its  very  simplicity  is  a  reconunenda- 
^n.  It  can  always  be  rendered  more  expensive^  and  of  richer  quality, 
bf  the  addition  of  lean  ham  or  smoked  beef,t  a  larger  weight  of  frc^ 
mea  \ ,  I  nd  catsup  or  other  store-sauces. 

Turkey  soup  d  la  reine  is  made  precisely  like  the  Potage  a  la  Reine 
of  fowls  or  pulletSy  of  which  the  receipt  will  be  found  in  another  part 
of  this  chapter. 

PHBAaAKZ  SOUP* 

Half  roast  a  braee  of  well-kepi  phesasnts,  and  flonr  them  rather 
^ckly  when  thfy  are  first  laid  to  toe  fire.  As  soon  as  they  are  nearly 
eold  teke  all  the  flesh  from  the  breasts,  put  it  aside,  and  keep  it 
fovercd  from  the  air;  carve  do\^'n  the  remainder  of  the  birds  into 
joints,  bruise  the  bodies  thoroughly,  and  stew  the  whole  gently  from 
two  to  tliree  hours  in  ?lvc  pints  of  stronj]^  beef  broth  ;  then  strain  ott 
the  soup,  and  prc^^i  &:i  much  of  it  aj;^  po:sbible  from  the  pheasants. 
Let  it  cool;  and  in  the  mean  time  strip  the  skins  ih)m  the  breasts, 
minoe  them  small,  and  pound  them  to  the  finest  paste,  with  half  m 
much  firesh  batter,  and  half  of  dry  crumbs  of  bread ;  season  these  well 
with  cayenne,  sufHciently  with  salt,  and  moderately  with  pounded 
mace  and  grated  nutmeg,  and  add,  when  their  flavour  is  liked,  thi^ 

•  It  vfD  be  desirable  to  prepare  six  ounces  of  tloe,  snd  to  ats  ss  mndi  of  it 

fcs  may  be  required,  the  reduction  of  the  stock  not  l>f  in  :  always  equal,  and  the 
feline  ^eitrht  of  rice  therefore  not  being  in  aU  cases  sufficieut.  Kice-llour  can  be 
feabstiiuk.d  far  the  whole  grain  and  nsed  u  directed  for  JUe9  Flow  Soup,  page  16 
•f  As  we  have  stated  in  our  chapter  of  Foreign  Cookery,  the  Jewish  smoVed 
h&et  of  H'lijch  vrr-  hrirn  ^:^ven  parti I'ltlfir^  th^re,  imparts  a  Btiperior  flarotir  to 
•oapi  and  gmvies  ;  au<i  it  is  an  econouiicai  addiuon  to  them,  aa  a  tmali  portion 
id  it  will  much  heighten  their  saTour. 
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or  fonr  Cf^halots  previoiwly  hoilcd  tender  in  R  little  of  th«j  soup,  Icf^ 
tiii  cuid,  and  minced  before  they  arc  put  into  the  mortar.  Aloisieii  the 
xnixtore  with  the  yolks  of  two  or  three  eggs,  roll  it  into  gnull  balls 
of  equal  sive,  dost  a  little  flour  upon  them,  skim  all  the  fitt  from  the 
soup,  heat  it  in  a  dean  stewpan,  and  when  it  boils  throw  them  in  and 
jMwch  them  firom  ten  to  twelve  minutes,  but  fint  ascert^iia  that  the 
soup  is  properly  seasoned  with  salt  find  cayenne.    We  have  recom- 
mended that  the  birds  should  be  partially  roasted  before  they  are  ])iit 
into  the  soup-pot,  because  their  flavour  is  much  finer  when  this  ia 
done  than  when  they  are  siui])Iy  stowed;  they  should  be  placed  rather 
near  to  a  brisk  fire  that  they  nmy  be  quickly  browned  on  the  &ur- 
&ce  without  losing  any  of  their  juices,  and  the  basting  should  be  con- 
stant. A  slight  thickening  of  noe-flour  and  arrow-root  can  be  added 
to  the  soup  at  pleasure,  and  the  foreemeat-faells  may  be  fried 
and  dropped  into  the  tureen  when  they  are  preferred  so.  Half 
a  doien  eschalots  lightly  browned  in  butter,  and  a  small  head  of 
cclcrv,  may  also  be  thrown  in  after  tlic  birds  begin  to  stew,  but  nothing 
should  be  allowed  to  prevail  over  the  natural  flavour  of  the  pime 
itself;  and  this  should  be  observed  equally  with  other  kindsi  as  par- 
tridf^en,  grouse,  and  veni.wn. 

Pheasants,  2  :  roasted  20  to  25  minutes.  Strong  beef  broth,  or 
stock,  5  pints:  2  to  3  hours.  Foroenieat-halb :  breasts  of  pheasants, 
half  as  much  dry  bread-enunbs  and  of  butter,  salt,  maoe,  cayenne; 
yolks  of  2  or  3  eggs  (and  at  choice  3  or  4  boiled  eschalots). 

O&ff. — ^The  stoeK  may  be  made  of  six  pounds  of  shin  of  beef,  aad 
four  quarts  of  water  reduced  to  within  a  pint  of  half.  An  onion,  a  large 
carrot,  a  bunch  of  ^nvoury  herbs,  and  «5omc  «;nlt  and  spioe  should  be 
added  to  it :  one  pound  of  neck  of  veal  or  of  beet'  will  improve  iU 

AKaTBSB  PBBABAKT  0OUF. 

Boil  down  the  half-roastcd  birds  as  directed  in  the  foregoing  receipt, 
aad  add  to  the  soup,  alter  it  is  strained  and  re-heated,  the  breasts 
pounded  to  the  finest  paste  with  nearly  as  much  bread  soaked  in  m 
Httle  of  the  stock  and  pressed  very  dry ;  for  the  proi)er  manner  of 
mixing  them,  see  Potage  d  la  Heine,  29).  Haifa  pint  of  small 
mushrooms  cleaned  as  for  pickling,  then  sliced  rather  thickly,  uid 
«t  \ved  from  ten  to  fifteen  minutes  without  browning,  in  an  ounce  or 
two  of  fresh  butter,  with  a  slight  seasoning  of  niacc,  caycnii€,  ami 
salt,  then  turned  into  the  mortar  and  pounded  vnih  the  other  injrrc- 
dients,  will  be  I'ouud  an  ejccelknt  addition  to  the  soup,  wliich  must 
be  passed  through  a  strainer  after  the  breasts  are  added  to  it,  brought 
to  the  point  of  boiling,  and  seired  with  sippets  d  la  Retue^  or  inth 
others  simply  iVied  of  a  delicate  brown  ana  well  dried.  We  have 
occasionally  had  a  small  quantity  wf  delicious  soup  made  with  the 
remains  of  birds  which  have  been  served  at  table;  and  where  game 
is  frequently  dressed,  the  cook,  b}'  reserving  all  the  fragments  for  the 
purpose,  and  combining  different  kinds,  may  often  lend  Up  a  good 

tureen  of  such,  made  at  a  very  slight  cost. 
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Pheasant?,  2 :  stock,  5  pints  :  bread  sonkcd  in  ^r^vy  (see  Panada, 
Cliaptcr  VI II),  ner\r!y  fi«;  nnich  in  hulk  as  the  flesh  of  the  hren«ts  of 
the  birds  :  mushrooms,  ^  pint,  Btcwid  in  one  or  two  oz.  ol  butter  10  to 
]j  niLnates,  then  pounded  with  Hcsh  of  pheasanta.    Salt,  cayenne 
mil  mace,  to  bcasou  properly. 

PABTBIDOB  SOUP. 

This  is,  we  think,  superior  in  flavour  to  the  pheasant  soup.  It 
dboald  be  made  in  pteeisely  thesune  manner,  but  three  birds  allowed 
for  it  instead  of  two.  Grouse  end  partridges  together  will  malce  m 
idll  finer  one ;  the  remains  of  roast  grouse  even^  added  to  a  brace  of 
parCridgeSy  will  produce  a  Ttrj  good  eiieet* 

MULLAOATAWNY  80UP« 

Snice,  and  fry  gently  in  some  good  butter  three  or  four  laige  onions» 
and  when  they  are  of  a  fine  eqvud  amber-colour  lift  them  out  with  a 
slice  and  put  them  into  a  deepstewpot,  or  large  thick  saucepan ;  throw 

a  little  more  butter  into  tne  pan,  and  tlitn  brown  lightly  in  it  a 
young  rabbit,  or  the  prime  joints  of  two,  or  a  fowl  cut  down  small, 
and  floured.  AVhen  tne  meat  is  suflicicntly  browned,  la}'  it  Ti]i(»n  the 
oiiion«,  pour  griuluiiUy  to  them  a  quart  of  good  boiling  stock,  and 
stew  it  gently  from  tiirtx-  quarters  of  an  hour  to  an  iiour  ;  then  take 
it  out,  and  psas  the  stock  ^d  onions  through  a  fine  sieve  or  strainer. 
Add  to  them  two  pints  and  a  half  more  of  stock,  pour  the  whole  into 
a  dean  pan,  and  when  it  boils  stir  to  it  two  tablespoonsfbl  of  currie- 
powder  miiDed  with  n^rly  as  much  of  browned  flour,  and  a  little 
odld  water  or  broth,  put  in  the  meat,  and  simmer  it  for  twenty  minutes 
or  !nna-er  should  it  not  be  perfectly  tender,  add  the  juice  of  a  smnW 
lemon  just  before  it  is  dished,  Fcrve  it  very  hot,  and  send  boiled  rice 
to  table  with  it.  Part  of  a  pickled  manpro  cut  into  strips  about  the 
size  of  large  straws,  is  sometimes  served  in  this  soup,  after  being 
^wed  in  it  for  a  few  minutes;  a  little  of  the  pickle  itself  should  be 
added  with  It*  We  have  given  here  the  sort  of  receipt  commonly 
used  in  England  for  mullaytawny,  but  a  much  finer  soup  nuiy  bo 
nade  hj  departing  from  it  m  some  respects.  The  onions,  of  which 
the  proportion  may  be  increased  or  diminished  to  the  taste,  after  being 
fried  slowly  and  with  care,  that  no  part  should  V)e  overdone,  may  be 
etewcd  for  an  hour  in  the  first  quart  of  stock  with  three  or  four  ounces 
of  grated  cocoa-nut,*  which  will  impart  a  rich  mellow  flavour  to  the 
whole.  After  all  of  this  that  can  be  rubbed  throuLh  thesieveba«  !)een 
added  to  us  much  more  stock  as  will  be  required  for  the  soup,  and  the 
corrie-powder  and  thickening  have  been  boiled  in  it  for  twenty  minutes* 

•  That  our  mden  tn  whom  this  in{^client  In  soiipi  U  new,  may  not  be  ini%- 

lei,  i:in^t  ri^pfnt  l'crf»,  t>mt  although  the  c  iri-Ta-nut  when  it  is  young  and  fresh 
imfttru  a  rectdiarly  rich  fi&voar  to  any  preparation,  it  is  not  liked  by  all  eaters, 
aad  13  better  omitted  when  the  taste  of  a  party  \%  not  known,  and  only  one  soap 
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the  flesh  of  part  of  a  ciiir»  head,*  previously  steweJ  almost  tender,  and 
cut  as  for  nu>ck  turtle,  with  a  swetitbrcad  also  parboili^d  or  stewed 
in  broth,  and  divided  into  ineh-tquara,  will  make  an  admirable 
nmilagatawnj,  if  simmered  in  the  stock  until  they  have  teken  the 
flavour  of  the  cur  ric-seasoning.  The  fleah  of  a  couple  of  calves*  feet, 
with  a  sweetbread  or  two,  may,  when  more  convenient,  be  substituted 
for  the  heiul.  A  larj^e  cnpful  of  thick  crcnni,  ti  r^t  mixed  and  boiled  with 
ateas]H)onful  of  tlouror  arrow-root  topi  LN  cnt  its  curdlintr,  and  stirred 
iuto  the  soup  bclbre  the  lemon-juice,  will  ent  icli  and  ini])rove  it  much. 

Kabbit,  1,  or  the  best  joints  of,  2,  or  fowl,  I ;  large  onions,  4  to  6  ; 
stock,  1  quart :  |  to  1  hour.  2}  pints  more  of  stock;  ciurrie*powdcr,  2 
heaped  tablcspoonsful,  with  2  of  browned  flour ;  meat  ana  all  sun* 
mcred  together  20  minutes  or  more ;  juice  of  lemon,  1  small ;  or 
pnrt  of  pickled  manj^o  stewed  in  the  soup  3  to  4  minutes. 

Or, — onion'^,  3  to  ij ;  cocoa-nut,  3  to  4  oz. ;  stock,  1  quart ;  stov,-ed 
1  hour.  Stock,  3  ])ints  (in  addition  to  the  first  quart) ;  currie-|)<)\\ der 
and  thickening  each,  2  large  tablcspoonsful :  20  minutes.  Flesh  uC  part 
of  calfs  head  and  sweetbread,  15  mlnates  or  more.  Thick  cream,  1 
cupfbl ;  flour  or  arrow-root,  1  teaspoonfVil ;  boiled  2  mmntes,  and 
stirred  to  the  soap.  Chili  vinegar,  1  tahlespoonihl,  or  lemon-juioe,  2 
tablcspoonsful. 

Obs.  1. — The  brain  of  the  calfs  head  stewed  for  twenty  minutes  in 
a  little  of  the  stock,  then  rubbed  throUjLrh  a  sieve,  diluted  [^radnnll  v 
witli  more  of  the  stock,  and  added  as  thickening  to  the  »}up,  wiil  be 
found  au  udnurabie  substitute  for  part  of  the  flour. 

Obg,  2. — ^Three  or  fonr  pounds  of  a  breast  of  veal,  or  an  equal 
weight  of  mutton,  free  from  bone  and  fht,  may  take  the  place  of  rab* 
bits  or  fowls  in  this  soup,  for  a  plain  duiner.  The  veal  should  beeut 
into  squares  of  an  inch  and  a  half,  or  into  strips  of  an  inch  in  width, 
and  two  in  length  ;  and  the  mutton  should  be  trimmed  dovm  in  the 
same  way,  or  into  very  small  cutlets. 

Obs.  3. — For  an  elegant  table,  the  jointsof  rabbit  or  of  fowl  should 
always  be  boned  before  they  are  added  to  the  soup,  for  which,  in  this 
case,  a  couple  of  each  will  be  needed  for  a  suagle  tureeni  as  all  the 
inferior  joints  must  be  r^ected* 

TO  BOIL  RIC8  FOR  MVLtAOATAWNT  80rP8p  OB  FOR  CURRIES. 

,  The  Fatna,  or  small-grained  rice,  which  is  not  so  good  as  the  Caro- 
lina, for  the  geneial  purposes  of  cooker>%  ought  to  be  served  with 
cnrrie.  First  take  out  the  unhusked  grams,  then  wash  the  rice  in 
several  waters,  and  put  it  into  a  large  quantity  of  cold  water ;  bring 
it  gently  to  boil,  keeping  it  uncovered,  and  boil  it  softly  for  fifteen 
minutes,  when  it  will  be  perfectly  tender,  and  every  grain  will  remain 
distinct.  Throw  it  into  a  lar^'e  cullender,  and  let  it  drain  for  ten 
miautes  near  Uie  tire ;  should  it  not  then  appear  quite  dry,  turn  it 

•  Tlio  B^alp  or  Bkin  only  rf  a  ralfs  hpnd  will  mako  •  xrrllent  maUsgStwrnyi 
wuh  good  broth  £or  stock ;  and  uumj  kinds  of  shell-fidh  iJido. 
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into  a  dish,  and  set  it  fur  a  short  time  into  a  gentle  oven,  or  le^  it 
■mm  in  ft  ekaa  laiioqMii  aetr  tlie  fire.  It  shonJd  neither  be  itirred, 
esoept  just  at  fint,  to  prevent  its  lumping  while  it  it  still  quite  hard, 
nor  touched  ivitb  either  fork  or  qxwn;  the  ttewpan  ma^  be  shaken 

occasionally,  should  the  rice  seem  to  require  it,  and  it  should  be 
thrown  lightly  from  the  cullender  upon  the  dish.  A  roupk  of  minutes 
before  it  in  done,  throw  in  some  salt,  and  Irom  the  time  of  ita  begin* 
ninir  to  boil  remove  the  scum  as  it  ri^es. 

i'atiia  nee,  ^  ib.  ^  coid  water,  2  (^uartij ;  boiled  slowly,  16  minutes, 
fiilt,  I  laiveteaspoonfiil. 

0I«.— Tbii^  of  ail  the  modes  of  bmlin^  rice  which  we  hare  tried, 
and  they  have  been  Teiy  numerous,  is  mdisputabiy  the  best.  The 
Carolina  rice  answers  well  dressed  in  the  same  manner,  but  requires 
four  or  five  minutes  longer  boilincr:  it  should  never  be  served  until  it 
is  quite  tender.  One  or  two  minutes  more  or  less,  will  sometime?, 
from  the  varying  quality  of  the  grain,  be  requisite  to  render  it  ten- 
der 

GOOD  V£0£TABLB  MDLLAOATAWNY. 

Bissohre  in  a  large  stewpan  or  thick  iron  saucepan,  four  ounces 
ef  butter,  and  when  it  is  on  the  point  of  browning,  throw  in  four 

larsre  mild  onions  slicefl,  three  pounds  weight  of  3'onn<^  vegetable 
marrow  cut  in  large  dice  and  cleared  from  the  skin  and  seeds,  four 
large  or  six  moderate-sized  CTiciinil)crs,  piired,  si)lit,  and  cmi)ticd 
likewise  of  their  seeds,  and  from  three  to  six  large  acid  apples,  ac- 
eoldmg  to  the  taste ;  shake  the  pan  often,  and  stew  these  over  a 
gentle  fire  until  they  are  tolerably  tender ;  then  strew  Ikhtly  over 
and  mix  well  amongst  them,  three  heaped  tablespoonsral  of  mild 
currie  powder,  with  nearly  a  third  as  nmcn  of  salt,  and  let  the  vege- 
tables stew  from  twenty  to  thirty  minutes  longer;  then  pour  to 
them  gradual] v  sufficient  boiling  water  (broth  or  stock  if  preferred) 
to  jiirt  cover  tlu  m,  and  when  they  are  reduced  almost  to  a  pulp  pn  s 
the  whole  throu*;h  a  hair-sieve  with  a  wooden  spoon,  and  heat  it  m  a 
don  ifeewpan,  with  as  much  additional  li(^uid  as  will  make  two 
quarts  with  that  which  was  first  added.  Give  any  flavouring  that 
may  be  needed,  whether  of  salt,  cayenne,  or  acid,  and  serve  the  soup 
extremely  hot.  Should  any  butter  appear  on  the  surface,  let  it  be 
carefully  skimmed  olf,  or  stir  in  a  small  de«=;ertspoontul  of  arrow- root 
(smoothly  mixed  with  a  little  cold  broth  or  water)  to  absorb  it. 
Kice  may  be  served  with  this  soup  at  pleasure,  but  as  it  is  of  the 
consistence  of  winter  peas  soup,  it  scarcely  requires  any  addition. 
The  enrrie  powder  may  he  altogether  omitted  for  variety,  and  the 
whole  converted  into  a  plain  vegetable  potage  ;  or  it  may  be  rendered 
one  of  high  savour,  by  browning  all  the  vtt^bles  lightly,  and 
adding  to  them  rich  brown  stock.  Tomntas,  wnen  in  season,  may  be 
nib<^ituted  for  the  apples,  ailer  being  divided*  and  iieed  from  their 
leetls. 

i>uttcr,  4  oz.;  v^etable  marrow,  pared  and  scooped,  3  ibs.;  ^ 
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large  mild  onions,  4;  larjrc  cuciiml)ers,  4  ;  or  niiddlinij-sized,  6; 
apples,  or  large  toinatas,  3  to  G;  to  40  iuinutes.  Mild  curric- 
})owder,  3  heaped  tablespoonsfol ;  salt^  one  small  tablespoonful: 
20  to  d2  minntM.  Water,  brotl^  or  good  stock,  2  quarts. 

CUCUMBER  SOUP. 

Pare,  split,  and  empty  from  eis^ht  to  twenty*  fine,  well  prrown,  but 
not  old  curu  Til  hers,  — those  whicli  have  the  fewest  seeds  nre  best  for 
the  purpose ;  throw  a  little  salt  over  thcni,  and  leave  tiiem  for  aa 
lionr  to  drain,  then  put  them  with  the  wliite  part  only  of  a  couple 
of  mild  onions  into  a  deep  stewpan  or  delicately  clean  ^auce^mn,  cover 
them  nearly  half  an  inen  with  pale  but  good  veal  stock,  and  stew 
theim  gently  until  they  are  perfectly  ten&r,  which  wiU  be  in  fm 
three  quarters  of  an  hour  to  an  hour  and  a  quarter ;  work  the  whde 
through  a  hair-sieve,  and  add  to  it  as  much  more  stock  as  may  be 
needed  to  make  the  quantity  of  soup  required  for  table ;  and  as  tbc 
cncnmbcrs,  from  their  watery  nature,  will  tlncken  it  but  little,  stir  to 
it  when  it  boils,  as  mnch  arrow-root,  nce-llour,  or  tons  les  uiois  (see 
page  1),  as  will  bring  it  to  a  -rood  consistence;  add  from  half  to  a 
whole  pint  of  boiimg  cream,  and  serve  the  soup  inuncdiaieij  .  b.tli 
and  cayenne  sufficient  to  season  it,  should  be  thrown  over  thti 
cucumbers  while  they  are  stewing.  The  yolks  of  six  or  eight  eggs, 
mixed  with  s  dessertspoonful  of  cnili  vinegar,  may  be  used  for  this 
soup  instead  of  cream;  three  dessertspoonsful  of  minced  paiakf 
may  then  be  strewed  into  it  a  couple  of  minutes  before  they  are 
added :  it  must  not,  of  course,  be  allowed  to  boil  after  they  axe  stined 
in. 

SFBWa  80UF  AND  SOUP  k  LA  JULIENNE. 

Throw  into  three  quarts  of  strong  clear  broth,  or  shin  of  beef 
Stock,  or  of  consomme^  half  a  pint  each  of  turnips  and  carrots  pre- 
pared hy  the  directions  of  p^jre  20,  or  turned  into  any  other  5hapc 
thnt  luav  be  preferred,  with  r;:ther  less  of  the  solid  part  of  some 
white  celery  stems,  and  of  leeks  or  of  very  iniM  onionsf  mixed.  The 
latter  must,  if  nsed,  be  sliced,  drawn  into  rin^s,  and  divided  into 
slight  bhreds.  When  these  have  simmered  IVom  twenty  to  thirtv 
minutes,  add  the  leaves  of  one  or  two  lettuces  and  a  few  of  sorrel, 
trimmed  or  torn,  about  the  sise  of  half -a- crown.  Continue  the 

fentle  boilinff  until  these  are  tender,  and  add  at  the  moment  of  serving 
alf  a  pint  of  asparagus-points  boiled  very  green,  and  as  many  French 
beans  cut  into  small  lozenges,  and  also  boiled  apart ;  or  substitute 
green  peas  for  these  last. 

For  the  Julienne  soup,  first  stew  the  carrot <?.  kr.  tolerably  tender 
in  a  couple  of  ounces  of  butter;  pour  the  siuek  boiling  to  them; 
skim  off  all  the  fat  from  the  surface,  and  fmish  as  above.    Sprigs  of 

*  This  is  a  great  disparitj  of  numbers ;  but  some  rrcrard  must  be  had  to  «x- 
peiise,  where  the  ve^^etable  cannot  be  obtained  with  facilitT. 

f  Only  avviy  •uhdued  fiavoisr  €f  these  is,  we  think,  *HmWK^t  fat  a  diMeali 
««g«tabl0  soup  oC  anj  kind. 
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cfaerviU  spiiiMih  (boiled  Apart,  wad  tparingly  added),  green  onions, 
fciy  imall  tofU  of  brocoli  or  cauUfloweTy  may  all  be  used  in  these 
eonpe  at  choice.   Both  the  kind  and  the  proportion  of  the  vegetablea 

etn  be  r^:ulated  entirely  by  the  taste.    Bread  stamped  out  with  a 

tenj  Mmau  roimd  cutter,  and  dried  a  pale  bro\m  in  the  oven,  is  added 
Bonictinies  to  tin>  Rprinj:^  soup,  but  is,  we  should  say,  no  iniprovement. 
WiiitLT  VL  j;etahiei> should  have  three  or  four  minuteas' previous  boiling 
(or  LiikiiciuDg)  before  they  are  put  into  the  soup. 

▲N  EXCELLENT  OEEEN  PEAS  SOUP. 

Tdce  at  their  fhllest  maty  bat  before  they  m  of  bad  oolonr  or 

inirm«eaten,  three  j  Ints  of  fine  laigo  peas,  and  boil  them  as  fur 
tsbk  (see  Chapter  XVUL)  with  half  a  teaspoonful  of  carbonate  of  soda 
in  the  water,  that  they  may  be  very  green.  When  \hi^y  are  quite 
tender,  drain  them  well,  and  put  them  into  a  couple  of  quarts  of 
Iwiling;.  pale,  but  good  l>c*ef  or  veal  stoi  k,  aiui  stew  them  in  it  gently 
lor  bait  an  hour ;  tiicu  work  the  whole  through  a  tine  hair-sieve, 
pat  it  into  a  clean  pan  and  biiiup  it  to  the  pdnt  boiling ;  add  salt, 
should  it  be  needed,  and  a  small  teaspoonful  of  pounded  su^r;  dear 
off  the  scum  entirely,  and  serve  the  soup  as  not  as  possible.  An 
elegant  Tariety  of  it  is  made  by  adding  a  half  pint  more  of  stock  to 
the  peas,  Rnd  fibout  three  quarters  of  a  pint  of  as]  arai^iig  points, 
Iwiled  a^Kirt,  and  well  drained  before  they  are  thrown  into  it,  which 
should  be  done  onl^  the  instant  before  it  is  sent  to  table. 

Green  peas,  3  pmts:  boiled  2 J  to  30  minutes,  or  more.  Veal  or 
beef  stock,  3  quarts  (with  peas)  :  |  an  hour*  Sugar,  one  small  tea^ 
spoonM ;  aslt,  if  needed. 

A\nien  there  is  no  Stock  at  hand,  four  or  five  pounds  of 
shin  of  beef  boiled  slowly  doym  with  three  quarts  of  water  to  two,  and 
well  seasoned  with  savoury  herbs,  youn<T  carrots,  and  onions,  will 
cen  e  in'^tead  ([uitc  v dl.   A  thick  siicc  of  lean,  undrcsscd  ham,  or  of 

Jcwiali  beet",  would  improve  it. 

Should  a  common  English  peas  soup  be  wished  for,  make  it  some- 
whit  thinner  than  the  one  above,  and  add  to  it,  just  before  it  ia 
tfibcd,  ftom  half  to  three  quarters  of  n  pint  of  young  peas  boiled 
tender  and  well  drained. 

OREEN  PEA8  SOUP,  WITHOUT  MEAT. 

Boii  tender  in  three  quarts  of  water,  with  the  proportions  of  salt 
and  &oda  directed  for  them  in  Chapter  X  VIL.,  one  quart  ol  large,  full 
gnvwn  peas;  drain  and  pound  them  in  a  mortar,  mix  with  them 
gradually  five  pints  of  the  liquor  in  which  they  were  cooked,  put  the 
whole  sgain  OTer  the  fire,  and  stew  it  gently  for  a  quarter  of  an 
boar;  then  press  it  through  a  hair-sieve.  In  the  mean  time,  simmer 
iairom  three  to  four  ounces  of  butter,*  three  huge,  or  four  small 

•  Some  per«ions  profer  tht!  ve'^etablea  slowly  fricJ  to  a  fine  brown,  then  drained 
on  a  aiere,  an  1  w  1!  !ri  I  I  fore  the  fin;  but  thon^  mm  safooij  so,  thej  do 
SoCixDfOTwvc  Uu»  cuiuur  ol  tha  ioup. 
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encumbers  pared  and  diced,  the  liearts  of  three  orfbnr  lettuces  ahn^ 
small,  from  one  to  finir  o]iioiit»  iceording  to  the  taite^  ent  thin,  a  ftw 
email  epriga  of  parsley,  and,  when  the  flayour  k  liked,  a  doaeB 
leaves  or  more  of  mint  ronghlj  chopped:  keep  theae  stirred  orer  a 
gentle  fire  for  nearly  or  quite  an  hour,  and  strew  over  them  a  half- 
teasponnful  of  s:iif,  and  a  pond  seasoning  of  white  pepper  or  cayenne. 
IV'hen  they  are  partially  done  drain  them  from  the  butter,  put  tbem 
into  the  strained  stock,  and  let  the  whole  boil  geDtly  until  all  the 
butter  has  been  thrown  to  the  surface,  and  been  entirely  cleared  i'rum 
it ;  then  throw  in  from  half  to  three  qnartera  of  a  puit  of  young 
peas  boiled  as  for  eatings  and'aerye  the  soup  immediately. 

When  more  convenient,  the  peas,  with  a  portion  of  the  liquor,  ma/ 
be  rubbed  through  a  sicve^  instead  of  beinpr  crushed  in  a  mortar  ;  and 
when  the  colour  of  the  soup  is  not  so  much  a  consideration  as  the 
flavour,  they  may  be  slowly  stewed  until  perfectly  tender  in  four 
ounces  of  good  butter,  iui»tead  of  being  boiled :  a  few  green  onious, 
and  some  branches  of  parsley  may  then  be  added  to  them. 

Green  peas,  1  quart ;  water,  5  pints :  CQcnmbers,  8  to  6 ;  lettnees , 
8  or  4;  onions,  1  to  4;  little  parsley;  mint  (if  liked),  12  to  20 
leaves;  hutter,  8  to  4  oz. ;  salt,  half-tea^M>onfiil ;  seasoning  of  white 
pepper  or  cayenne :  50  to  60  minutes.   It  ^>'iti<^  peas,  ^  to  J  of  a  pint. 

Obs. — ^Ve  must  repeat  that  the  peas  for  these  soups  must  not  be 
oldy  as  when  they  are  so,  their  fine  sweet  flavour  is  entirely  lost,  and 
the  dried  ones  would  have  almost  as  good  an  eflTect;  nor  should  the  y 
be  of  inferior  kinds.  Freshlir  gathered  marrowfats,  taken  at  nearly 
or  quite  their  Ml  growth,  will  giro  the  best  quality  of  sonpw  We 
are  credibly  informed,  but  cannot  assert  it  on  our  own  authority, 
that  it  is  often  made  for  expouiTe  tables  in  early  spring,  with  the 
young  tender  plants  or  halms  of  the  pea««,  when  they  are  about  a 
foot  in  hei^^ht.  They  are  cut  off  close  to  the  ground,  like  small 
»n1ad.  we  are  told,  then  boiled  and  pressed  tiuough  a  strainer,  and 
miju^  with  the  stock.   The  flavour  is  ailirmed  to  be  excellent. 

A  CHBAP  GRSBZf  FBAS  SOtTP. 

Wash  feiy  dean  and  throw  into  an  equal  quantiij  of  hoiling 
water  salted  as  for  peas,  three  quarts  of  the  shells,  and  in  from 
twenty  to  thirty  minutes,  when  they  will  be  quite  tender,  turn  the 
whole  into  a  large  strainer,  and  press  the  pods  strortj^ly  with  a  womlcii 
spoon.  Measure  the  liquor,  put  two  quarts  oi  it  into  a  clean  deep 
saucepan,  and  when  it  boils  add  to  it  a  quart  of  full  grown  peas,  two 
or  even  three  large  cucumbers,  as  many  moderate-sized  lettucea 
freed  from  the  coarser  leaves  and  cut  small,  one  large  omon  (or  more 
if  liked)  slieed  extremely  thin  and  stewed  for  half  an  hour  in  a 
morsel  of  butter  before  it  is  added  to  the  soup,  or  gently  fried  with* 
out  being  allowed  to  brown  ;  a  branch  or  two  of  parsley,  and,  when 
the  flavour  is  liked,  a  down  leaves  of  mint.  Stew  these  softiv  for  an 
hour.  Avith  the  addition  of  a  small  teaspoonful,  or  a  larger  quantitv 
if  required  of  salt,  and  a  good  sea^ouing  of  flne  white  pepper  or  ot> 
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(ayenne;  then  work  the  whole  of  t]:e  Tegctables  with  tbe  ^^cnip 
throuirh  a  hair-sieve,  beat  it  afresh,  nud  send  it  to  table  with  a  di-h 
of  siuaii  fnt-d  sippets.  The  colour  will  not  be  so  bright  as  that  of 
the  mm  ezpenaiTe  soaps  which  precede  it,  but  it  will  be  czcelleni 

Bn-«heOfl,  S  qviiit ;  water,  3  qaaiti :  SO  to  80  nuniiteB.  Liquor 
from  these,  2  quarts ;  full-sijed  green  pesi^  1  quart;  large  cucum- 
bers, 2  or  8;  lettuce*',  3;  onifjn,  1  (or  more);  little  parsley; 
mint,  12  leaves ;  of  salt  and  pepper  or  cajenne :  stewed  1 

hour. 

Obs, — The  cucumbers  should  be  pared,  quartered,  and  freed  from 
the  seeds  before  they  are  added  to  the  soup.  The  peas,  as  we  have 
aid  already  more  than  oncet  should  not  be  o!d^  but  taken  at  their 
loll  growth,  before  tliey  lose  their  colonr :  the  youngert  of  the  shells 
eof^t  to  be  selected  for  the  liquor* 

men  PKA8  SOUP. 

Soak  a  quart  of  fine  yellow  split  peas  for  a  nic^bt,  drain  tbera  well, 
and  put  them  into  n  large  soup-pot  with  five  quai*ts  of  good  brown 
l^vy  stock ;  and  when  they  haN  e  boiled  gently  for  half  an  hour, 
iulU  to  the  soup  three  onions,  as  many  carrots,  and  a  turniu  or  two,  all 
ilieed  and  fried  carefully  in  butter ;  stew  the  whole  softly  until  the 
was  are  reduced  to  pulp,  then  add  as  much  salt  and  cayenne  as  may 
k  needed  to  season  it  well,  give  it  two  or  three  minutes*  boilt  and 
pass  it  through  s  sieTe»  nresang  the  Tegetablcs  with  it.  Put  into  a 
dean  saucepan  a^  miicn  as  may  be  required  for  tabic,  add  a  little 
fresh  slock  to  it  should  it  be  too  thick,  and  reduce  it  by  ouick  Ixvil- 
ing  if  too  thin;  throw  iu  the  white  part  of  some  fresh  celery  sliced 
a  (quarter  of  an  inch  thick,  and  when  this  is  tender  seud  the  soup 
emckly  to  table  with  a  dish  of  small  fiied  or  toasted  sippets.  A 
faserUyoonfal  or  more  of  eurrie-powder  greatly  improves  peae 
fonp:  it  should  be  smoothly  mixed  with  a  few  spoonsful  of  it,  and 
poured  to  the  remainder  when  this  first  b^gina  to  boU  after  haying 
been  strained. 

Split  peas,  1  quart;  soaked  one  night,  dooil  brown  gravy  soup, 
5  qnarts:  30  mifiutcs.  Onions  and  carrots  browned  in  butter, 
3  of  each;  turnips,  2:  2^  to  3|  hours.  Cayenne  and  salt  as 
aeetled.  Soup,  6  pints ;  celery,  sliced,  1  large  or  2  small  heads:  20 
nlDateB. 

Obt. — When  more  convenient,  six  pounds  of  neck  of  beef  well 
■sored  and  equally  and  carefully  browned,  may  be  boiled  gently  with 
the  peas  ancf  fried  ven;etables  in  a  trnllon  of  water  (which  should  be 
poured  to  them  boilii^  for  four  or  txre  hours. 
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Wa^b  well  a  auart  of  good  split  peas,  and  float  off  such  as  remain 
II  the  surlaoe  ot  ih«  water  s  soak  them  ibr  one  night,  and  boil 
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with  a  bit  of  soda  the  size  of  a  filbert  in  iiist  sufficient  water  to  allow 
tiiLiii  to  break  to  a  maiih.  Tut  them  into  from  three  to  four  quarts 
of  good  beef  broth,  and  stew  them  in  it  gently  for  an  hour;  then 
work  the  whole  through  a  meve^  heat  mreah  as  nmeh  as  may  be 
required  for  tabic,  season  it  with  salt  and  cayenne  or  common  pepper* 
clear  it  perfectly  from  scum,  and  send  it  to  table  with  fried  or  toasted 
bread.  Celeir  flim!  and  stewed  m  it  directed  for  the  rich  peas 
«oup)  will  be  round  a  great  iniprovenu  iit  to  this. 

Veas,  1  quart:  soaked  1  ni«^nt;  boiled  in  2  quarts  or  rather  more 
of  water,  2  to  2^  hours.  Beef  broth,  3  to  4  quarts:  1  Iiuur.  iyalt 
and  cayeone  or  pepper  as  needed :  S  minntei. 

PSAS  SOUP  WXTHOVT  VBAT. 

To  a  pint  of  peas,  freed  from  all  tliat  are  worm-eaten,  and  well 
washed,  pnt  five  pmts  of  eold  water,  and  boil  them  tolerably  tender ; 
then  add  a  eonple  of  onions  (more  or  less  aecorduig  to  the  taste),  a 
eouple  of  fine  carrots  grated,  one  large  or  two  moderate-sised 

turnips  sliced,  all  gently  fried  brown  in  butter;  half  a  teaspoon ful 
of  black  ]>oppor,  find  three  times  as  much  of  salt.  Stew  these  softly, 
keeping  thLin  ot'ton  stirred,  until  the  vegetables  are  suifiaentiy  tender 
to  pass  through  a  si^.  ^  e;  then  rub  the  whole  throuL^li  one,  put  it  into 
a  ciesm  pan,  and  when  it  boils  throw  in  a  tiiiced  head  of  celery, 
heighten  the  seasonii^i;  if  needfhl,  and  in  twenty  minntes  serve  tne 
soup  as  hot  as  possibl^  with  a  ^&9h  of  fined  or  toasted  bread  ent  into 
dice.  A  little  chili  vinegar  can  be  added  when  liked :  a  larger  pro* 
portion  of  vegetables  also  may  be  boiled  down  with  the  peas  at  plea- 
sure. Wenk  broth,  or  the  liquor  in  which  a  joint  has  been  boiled, 
can  be  substituted  for  the  water;  but  the  soup  is  very  palatable  as 
we  have  given  the  receipt  for  it.  Some  persons  like  it  flavoured 
with  a  little  mushroom  catsup.  All  peas  soup  is  rendered  more 
wholesome  by  the  addition  of  a  small  quantity  of  eurhe-paste  or 
powder. 

Split  peas,  1  pint ;  water,  6  pints :  2  hours  or  more.  Onions,  2  $ 
carrots,  2  ;  large  turnip,  1  ;  pepper,  J  teaspoonful;  ialt|  IJteaspooil* 
fill :  1  to  1|  hour.  Celery,  1  head :  20  minutes. 

OX-TAT  L  SOUP. 

An  incxncn^ive  and  very  nutritious  soup  may  be  made  of  ox-tailSi 
but  it  will  be  insipid  in  flavour  without  the  addition  of  a  little  hnm, 
knuckle  of  bacon,  or  a  pound  or  two  of  other  meat.  Wash  and  soak 
three  tails,  poor  on  them  a  gallon  of  eold  water,  let  them  be  brought 
gradually  to  boil,  throw  in  an  ounee  and  a  half  of  salt,  and  elear  off 
the  scum  eavefiilly  as  soon  as  it  forms  upon  the  suiftoe ;  when  it 
eeases  to  rise,  add  four  moderate-sized  carrots,  from  two  to  four 
onions,  according  to  the  taste,  a  large  facrirot  of  savoury  herbs,  a  head 
of  celery,  a  couple  of  turnips,  six  or  eiglit  cloves,  and  a  half-teaspooa- 
i'ul  of  jH:ppercoras.   Stew  these  j^eutly  from  three  hours  to  three  and 
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a  half;  if  the  tails  be  rery  lam ;  lift  them  out,  strain  the  liquor,  and 
ildai  off  all  the  &t ;  divide  the  tails  into  joints,  and  put  theoi  into  « 

couple  of  quarts  or  rather  more  of  the  stock ;  stir  in,  vrhen  these 
begm  to  boil,  a  thickening  of  arrow-root  or  of  rice  flour  (see  page  4), 
mixitl  vr\th  as  much  cayenne  and  salt  as  may  be  requir^  to  flavour 
the  sn  ip  well,  aud  serve  it  very  hot.  If  stewed  down  until  the  flesh 
tiiU  dw  .w  I'roin  the  huucs,  the  ox-tails  will  make  stuck  which  will  be 
Qiiilc  a  iirm  jelly  when  cold ;  and  this,  straiued,  thickened,  and  well 
flavoured  with  spices,  catsup,  or  a  little  wine,  would,  to  mauj  tastes, 
be  a  saperior  soup  to  the  above.  A  richer  one  itill  may  be  made  by 
good  beef  broth  instead  of  water  to  the  meet  in  the  fiist  inp 

fiance. 

Ox -tails,  3  ;  wntor,  1  gallon;  salt,  \\  oz. ;  carrots,  4 ;  onions,  2  to 

4;  turnip'5,  2  ;  cciery,  1  head  ;  cloves,  8;  pepiK-TCorns,  ^  teaspxinful ; 
t;ii:j?ot  of  savoury  herbs:  3  hours  to  3^.  For  a  riclier  iiouji,  ,j  tu  U 
huuTii.  (Haul  cr  ^auimon  oi  ijacon  at  pleasure,  with  other  iLivour- 
ings.^ 

Oa».— To  inerease  the  sayonr  of  this  soup  when  the  meat  is  not 
KTved  m  it,  the  onions,  tomips,  end  carrots  may  be  gently  Dried  nntU 
ef  afine  li^ht  brown,  before  tney  are  added  to  it. 

A  CHRAP  AND  OOOD  STEW  BOVP. 

Pat  from  four  to  five  pounds  of  the  gristly  part  of  the  shin  of  beef 
iato  three  (quarts  of  cold  water,  and  stew  it  very  softly  Indeed,  with 
the  addition  of  the  salt  and  vegetables  directed  for  bomOon  (see  paoe 
7),  nntil  the  whole  is  Teiy  tender;  lift  out  the  meat,  strain  the 
liqiior,  and  put  it  into  a  laige  dean  saucepan,  add  a  thickening  of 
rice-flour  or  arro\\Toot,  pepper  and  salt  if  needed,  and  a  tablespoonful 
of  mushroom  catsup.  In  the  mean  time,  cut  uU  tlie  meat  into  small, 
thick  ftiices,  add  it  to  the  souj),  and  serve  it  as  soon  as  it  is  very  hot. 
The  thickening  aud  catsup  may  be  omitted,  and  all  the  vegetables, 
pressed  throngu  a  strainer,  ma^  be  stirred  into  the  soup  instead,  be* 
MS  Ihemea*  isput  beck  into  it. 

SOUP  IN  HASTE. 

Chop  tolerably  flne  a  pound  of  lean  beef,  mutton,  or  veal,  and  when 
ft  is  partly  done,  add  to  it  a  small  carrot  and  one  small  tiinu'))  cut  in 
?iict's,  half  an  ounce  of  celery,  the  white  part  of  a  moderate-sized 
Itt'k,  or  a  quarter  of  an  ounce  of  onion,  i'^liuce  all  these  together,  and 
put  the  whole  into  a  deep  saucepan  with  three  pints  of  cold  water 
When  the  soup  boib  take  off  the  scum,  and  add  a  little  salt  and 
pepper,  in  half  an  honr  it  will  be  ready  to  senre  with  or  without 
Miaining :  it  may  be  flavoured  at  will,  with  cayenne,  catsnp,  or  aught 
el?e  that  is  preferred,  or  it  may  be  converted  into  French  spring 
broth,  by  pn«-*in'^  it  throun;h  a  sieve,  and  boiling  it  again  for  Ave  or 
■ix  minutes,  with  a  handtui  oi  younjr  and  well  washed  sorrel. 

Meat,  1  lb.;  carrot,  2  oz. ;  turnip,  J.^  oz. ;  celery,  I  oz.j  onion,  ^  oa,; 
eater,  3  pints  :  half  an  hour.  Little  pepper  and  salt. 
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OBt.^Three  pounds  of  beef  or  matton,  intli  two  or  three  slieei  <d 
ham,  and  vegetables  in  proportion  to  the  above  receipt,  all  chopp^ 
fine,  and  boiled  in  three  quarts  of  vater  for  an  hour  and  a  half,  will 
make  an  excellent  family  eoitp  on  an  emergency  :  additional  boiling 
will  of  course  improve  it,  and  a  little  spice  sliould  be  added  after  it 
has  been  bkimnud  and  salted.  It  may  easily  be  conYCrted  into  carrot, 
turnip,  or  ground- ncc  soup  after  it  m  »Umued. 

TBAL  OB  MUTTON  BROTH. 

To  each  pound  of  meat  add  a  qnart  of  cold  water,  hrinf^  it  gentlj 
to  boil,  skim  it  very  clean,  add  salt  in  the  same  proportion  aa  for 

bouillon  (see  pa/^e  7),  with  spices  and  ycgetables  also,  unless  tut- 
favoured  broth  be  required,  when  a  few  pepi)ercoms,  a  blade  or  two 
of  mace,  and  a  bunch  ofsavoury  herbs,  will  be  sufficient ;  though  for 
some  ]>ur|^K)ses  evtii  tiu^e,  w  ith  the  exception  of  the  salt,  arc  better 
omitted.  Simmer  the  biotk  iur  about  four  hours,  unless  the  quan- 
tity be  very  small,  when  from  two  and  a  half  to  thiee,  will  be  suffi- 
cient. A  httle  rioe  boiled  down  with  the  meat  will  boih  thidcen  the 
broth,  and  render  it  more  nutritious.  Strain  it  off  when  done,  and 
let  it  stand  till  quite  cold  that  the  fat  may  be  ^tirely  cleared  from  it: 
this  is  especially  needful  when  it  b  to  be  served  to  an  invalid. 

Veal  or  mutton,  4  lbs. ;  water,  4  qu;irts  ;  salt.  (For  vegetables,  kc^ 
see  page  7 rice  (if  used),  4  oz. :  4  hours  or  more. 

MILK  SOUP  WITH  YER]inCEI.LI. 

Throw  into  five  pints  of  boiling  milk  a  small  quantity  of  salt,  and 
then  drop  lightly  mto  it  fivi;  ounces  of  good  fra»h  vermicelli ;  keep 
the  milk  stirred  as  this  is  added,  to  prevent  its  gathering  into  lumps, 

and  continue  to  stir  it  vt^ry  frequently  from  fifteen  to  twenty  minute^ 
or  until  it  is  perfectly  tender.  The  addition  of  a  littk  jxnuided  sug&r 
and  powdered  cinnamon  rende  rs  this  a  very  aj^eabic  dish.  In  Ca- 
tholic countries,  milk  soups  of  various  kinds  constantly  supply  the 
place  of  those  made  with  meat,  on  ina^^  days ;  and  with  us  they 
are  sometimes  very  acceptable,  as  pving  a  change  of  diet  for  the  nur^ 
seiy  or  sick  room.  Rice,  scmouhna,  sago,  cocoa-nut,  and  maccaroni 
may  all  in  turn  be  used  for  them  as  directed  for  other  soups  in  this 
chapter,  but  they  will  be  required  in  rather  smaller  proportions  with 
the  milk. 

^lUk,  6  pints;  Termicelli,  5  os. :  Iff  to  SK)  minutes. 

CHBAP  RICB  BOUP* 

Place  a  ndlon  of  water  on  the  fire  (more  or  less  according  to  the 
quantity  of  soup  required),  and  when  it  boils,  throw  in  a  moderate- 
sized  tablespoonful  of  salt,  and  two  or  three  onions,  thickly  sliced, 
a  faggot  of  sweet  herbs,  a  root  of  celery,  and  three  or  four  large 
carrots  split  d<nvn  into  many  division^,  mid  cut  into  siiort  lengths, 
iioii  tiiese  gently  ior  mi  hour  and  a  hail,  or  two  liours,  and  then  strain 
^     the  liquor  from  them.   When  time  will  permit,  kt  it  become  cold  ^ 
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then  for  each  qn?\rt,  take  from  three  to  four  ounces  of  well  washed 
ricSj  pour  thu  soup  on  it,  heat  it  very  slowly,  giving  it  an  occasioiml 
■dr^  ftnd  stew  it  gently  until  it  is  perfectly  tender,  and  the  potage 
qioHe  tkiek.  A  moderate  fleasoiiinff  of  pepper,  and  «a  oimoe  or  two 
of  ftcsh  butter  well  blended  wi&  a  teaspoonftil  of  ^ur,  may  be 
thoroughly  stirred  up  with  the  wmp  before  it  is  served ;  or,  in  lien  of 
the  butter,  the  yolk^;  of  two  or  three  iiew*laidcKg8,niized  with  a  little 
milk,  may  be  carct'uliy  added  to  it. 

It  may  be  more  quickly  prepared  by  •^uli'^titnting  yermicelli,  semoii- 
liaa,  or  soiyee  for  the  rice,  as  this  last  will  require  three  quarters  of 
an  hour  or  more  of  stewing  after  it  begins  to  boil,  and  the  tnree  other 
ingredients— other  of  which  mnst  be  dropped  gradually  into  the 
soap  when  it  is  in  foil  ebullition — will  be  done  in  from  twenty  to 
thirty  minutes ;  and  two  ounces  will  thicken  suffieientiy  a  quart  ot 
broth 

A  large  tabicspoonful  of  Captain  White's  currie-pastc,  and  a  small 
one  of  flour,  diluted  with  a  spoon  fill  or  two  or  two  of  the  broth,  or 
with  a  little  milk  or  cream,  if  perlectly  mixed  with  the  rice  and  stewed 
with  it  for  fifteen  or  twenty  minutes  before  it  is  dished,  render  it 
excellent :  few  eaters  would  discoTer  that  it  wai  made  without  meat. 

Good  beef  or  mutton  broth  can  be  used  instead  of  water  for  the 
abore  soup,  and  in  that  case  the  vegetables  sliced  small,  or  rubbed 
through  a  stratoer,  may  be  added  to  it  before  it  is  served. 

CARROT  SOUP  MAIORK. 

Throw  two  ounces  of  ?alt  into  a  gallon  of  boiling  water,  then  add 
thrcx;  ui  four  carrots  quartered  or  thickly  sliced,  one  onion  or  more 
according  to  the  taste,  and  a  laggot  of  parsley,  or  sume  parsley  roots. 
When  these  have  boiled  gently  for  upwards  of  an  hour,  strain  off  the 
liquor  and  put  it  back  into  the  saucepan.  Have  ready  more  carrotsi 
nicely  scraped  and  washed ;  split  them  down  into  strips  about  th^ 
size  of  larf^e  macaroni  and  cut  them  into  half  finger  lengths.  TwO 
quart*?  of  these  will  not  be  too  much  for  persons  who  like  the  fotip 
weii  tilled  with  the  vegetable;  boil  them  perfectly  tender,  and  turn 
them  with  their  liauor  into  the  tureen,  first  adding  pc]ip(  r  sufficient 
to  season  it  properljr,  and  more  salt  il"  ueeded.  The  proportion  of 
carrots  may  oe  diminished^  and  a  quart  or  more  of  Brusseu  sprouts, 
boiled  and  dramed,  may  be  substituted  for  part  of  them.  Some  per* 
SODS  have  these  soups  thickened,  or  enriched  as  they  think,  with  dour 
and  butter;  but  the  latter  ingredient  should  at  least  be  sparingly  used; 
and  any  other  kind  of  thickening  is  more  whole^onic.  A  few  ounces 
of  vermicelli  stewed  in  them  for  twenty  minutes  or  rather  lontrer,  ^rill 
he  found  a  very  good  one.  Celery,  leeks,  and  turnips  may  be  boiled 
down  in  tiju  carrot-stock,  or  added  when  the  fresh  veijctables  have 
bi:en  suwed  in  it  lor  about  ten  minutes. 
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An  infimte  wietj  of  ezeelleni  ioapt  may  be  made  of  fith^  wbieh 

may  be  »tewed  down  for  them  in  precMy  the  Mune  manner  as  meat, 
•od  with  the  aanie  addition  of  vegetables  and  herbs.  When  the  skin 
i'^  cn^r^e  or  rnnk  it  should  be  carefully  stripped  otV  before  the  fish  is 
used ;  aud  any  oily  particles  which  may  float  on  the  aurfaoe  ahouid 
be  entirely  removed  ft  (jni  it. 

In  France,  Jersey,  Comwull,  and  many  otlar  localities,  the  conger  eel, 
divested  of  its  skin,  is  sliced  up  into  thick  cutlets  and  made  into  soup, 
which  we  are  amred  by  Ens lieh  ftmiliee  who  have  it  often  eenred  at 
their  tables,  is  extremely  good.  A  half-grown  fish  is  best  for  the  pur- 
se. Aflcr  the  soup  has  been  straineaand  allowed  to  settle,  it  must 
heated  afresh,  and  rice  and  minced  parsley  may  be  added  to  it  as 
for  the  turkey  soup  of  page  32 ;  or  it  may  be  thickened  with  ricc- 
flour  only,  or  ^rved  dear.  Curried  fish-aoups,  too,  are  much  to  be 
r^mmended. 

When  broth  or  stock  has  been  made  as  above  with  conger  eel, 
common  eelt,  whitings,  haddoeka,  eodiings,  fresh  water  fish,  or  any 
common  kind,  which  may  be  at  hand,  flakes  of  cold  salmon,  cod  flab* 

John  Dories,  or  scallops  of  cold  soles,  plaice,*  Sec,  maybe  heated  and 
served  in  it ;  and  the  remains  of  crabs  or  lobsters  mingled  with 
them.  The  large  oysters  sold  nt  «?o  clieap  a  rate  upon  the 
coast,  and  which  are  not  much  esteemed  for  eatinG^  raw,  serve 
admirably  for  imparting  flavour  to  soup,  and  the  suiter  portions  of 
them  may  be  served  in  it  afler  a  few  minutes  of  gentle  simmering. 
Anchovy  or  any  other  store  fiah-aauoe  may  be  addS  with  good  efim 
to  many  of  these  pottages  if  used  with  moderation.  Irawns  and 
shrimps  likewise  would  generally  be  considered  an  improvement  to 
them. 

For  more  savoury  ])ro])nr:itions,  fry  the  fish  nnd  vegetables,  lay 
them  into  the  soup-put,  aud  add  boiling,  instead  of  cold  water  to 
them. 

BUCHANAN  CARROT  SOUP. 

(Eaicdleni.) 

Make  two  qnirls  of  soup  by  either  of  the  for^^oing  receipts,  using 
for  it  g(x>d  brown  stock  (for  a  common  family  dinner  strong  beef  broth 
will  do).  Mix  smoothly  with  a  little  liquid,  a  tablespoonful  of  tine  cor* 
rie-powder,  and  boil  it  in  the  soup  for  ten  minutes  ;  or  instead  of  tin'*, 
season  it  rather  higldy  with  cayenne  ])C]v]>cr,  and  tlicii  stir  into  it  from 
six  ounces  to  half  a  pound  of  Patnfi  m  c  boiled  dry  and  tender  as  for 
a  currie.  The  whole  uuiy  then  remaiti  by  the  side  of  the  tire  without 
e«^en  simmering  for  ten  minutes  longer,  and  then  be  served  imme- 
diately. As  a  winter potage  this  is  j^nerally  much  liked.  A  fpoonfid 
of  Cc^pfinpi  WkW9  cunie-paste  will  flavour  it  veiy  agreeably  If 

*  Cold  Teg«tal>le0,  cut  up  tmall,  maj-  b«  added  wiih  th«M  aA  pleasur*. 
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wnootLljr  clHufed,  and  simmered  in  it  for  two  or  three  minutes:  we 
prefer  it  alw:i\  s  to  the  powder.  Three  or  four  ounces  ot  pearl-!)arlcy 
well  washed,  aoaked  tur  some  lioiirji,  aiid  boiled  extremely  leader  m 
broth  or  water,  mapr  on  oocuioii  be  tttbstitiited  for  Ihe  xke. 

06f.— Tliis  receipt  was,  from  inadyertence,  omitted  at  its  proper 
plsoe,  page  20,  where  it  onght  to  have  been  inserted  after  the  carrot 
soups  which  will  be  found  there,  and  to  which  the  reader  is  referred 
£»r  the  method  of  prepahpg  the  present  one  ia  part 

OBSEnVATION. 

The  present  chapter  already  so  far  txccctls  the  limits  within 
wliich  it  ought  to  have  been  confinerl,  tliat  we  ure  obli<;ed  to  reserve 
neveral  additions  which  we  were  debirous  of  making  to  it,  for  the 
chsDcc  of  being  able  to  insert  them  in  an  i^pendix. 
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TO  CHOOSE  FISH. 

The  cook  should  be  well 
acquainted  with  the 
signs  of  freshness  and 
pood  condition  in  fish,  as 
they  are  most  unwhole- 
aome  articles  of  food 
when  stale,  and  many 
of  them  are  also  dan- 
gerous eating  when  they 
are  out  of  season.  The 
eyes  should  always  be 
bright,  the  gills  of  a 

fine  clear  red,  the  body  Copper  fimH  or  Ham  KctUc. 

*tiff,  the  ftcsh  firm,  yet  elastic  to  the  touch,  and  the  smell  not  di»* 
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tjpt^ble.  When  all  these  marks  are  reversed,  and  the  e}'e^  are 
*""^**Tl|  the  gills  Yery  dark  in  hue,  the  fish  itself  flabby  and  oi  otll-n- 

Bive  odour,  it  is  bad,  and  should  be  avoided. 
The  chloride  of  soda,  will,  it  is  true,  restore 
it  to  » tolenbly  cttaUe  itate,*  if  il  be  not 
Tery  mnch  orer-kepti  but  it  will  neTer  raem- 
ble  in  quality  and  wholetomencM  fish  which 
is  fresh  from  the  water. 

A  good  turbot  is  thick,  and  full  fleshed,  and 
the  under  side  is  of  a  pale  cream  colour  or 
yellowish  white;  when  this  is  of  a  bluish  tint, 
and  the  fish  is  thin  and  soft,  it  should  l>e  re- 
jected.  The  same  obsenratious  apply  equally 

The  belt  ttlmon  and  eod  fish  are  known  hj  a  amall  bead,  very 
thick  ihoiilden,  and  a  amall  tail ;  the  scales  of  the  former  should  m 

bright,  and  its  flesh  of  a  fine  red  colour ;  to  be  eaten  in  perfection  it 
should  be  dressed  as  soon  as  it  is  caught,  l>efore  the  curd  (or  white 
tahftancc  which  lies  between  the  flakes  of  flesh)  has  melted  and  ren- 
dered the  tish  oily.  In  that  state  it  is  reidly  crimp,  but  continues  so 
ooiy  tor  a  very  few  hours  ;  and  it  bears  therefore  a  much  hi^lierjirice 
in  the  London  market  then,  than  when  mellowed  by  having  been  kept 
t  dav  or  two. 

'At  flesh  of  eod  fish  should  be  white  and  dear  before  it  is  boiled, 
whiter  still  after  it  is  boiled,  and  firm  though  tender,  sweet  and  mild 
in  flsTour,  and  separated  easily  into  large  flakes.  Many  i)ersons  con- 
nder  it  rather  improved  than  otherwise  by  having  a  little  salt  rubbed 
along  the  inside  oi  the  backbone  and  letting  it  lie  from  twenty-four  to 
forty-eight  hours  before  it  is  dressed,  It  is  sometimes  served  crimp 
like  salmon,  and  must  then  be  sliced  as  soon  as  it  is  dead,  or  within  the 
ihortef<t  jx^sible  time  afterwards. 

lierniigs,  mackerel,  and  whitings,  unless  newly  caught,-are  quite 
aaettable.  When  they  are  in  good  condition  their  natural  colours 
v31  be  rery  disdnet  and  their  whole  appearance  glossy  and  Areah. 
The  herring  when  first  taken  from  the  water  is  of  a  silvery  briffht- 
noa;  the  Wk  of  the  mackerel  is  of  a  bright  green  marked  with  £urk 
■tripes ;  but  this  becomes  of  a  coppery  colour  as  the  flsh  ^rows  stale. 
The  wljitingis  of  a  jmle  browm  or  fawn  colour  with  a  pinkiah  tint; 
but  appears  dim  and  leaden-hued  w  hen  no  lon^^er  fresh. 

Kefs  should  be  alive  and  brisk  in  movement  when  they  are  purchased, 
but  the  **  horrid  barbarity,"  as  it  is  truly  designated,  of  sknming  and 
dividing  them  while  tbev  are  so,  is  without  excuse,  as  they  are  easdy 
dtaUoyed  bv  pierdng  the  sphial  marrow  dose  to  the  back  part  of  the 
ikaU  with  a  sniurp  pointed  kim  or  sb       If  this  be  doneintiie  right 

*  We  hftve  known  this  appUed  very  successfully  to  salmon  whiob  from  some 
hmit  keeping  in  mltrf  traalher  liad  aoqairad  a  slight  desree  of  t^t,  €f  wUdi 
&o  tnet  naiuuned  after  it  was  dressed  ;  as  a  general  rfis,  howefSTi  fldi  wbkih  is 
M«ltlMM<9        ahotdd  be ngeetedfor  the  table. 
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place  ill  motum  iriU  instently  oeise.**  We  quote  Dr.  Kitefaenei'fc 
aneftbn  on  tiua  tabject;  but  we  know  tlmt  the  mode  of  destructioD 
which  he  rccommendi  ic  aMnmoiily  practued  by  the  London  fiahmon* 
pen.  Boiling  water  also  will  immediately  cause  vitality  to  ceeee,  and 
IS  perhapa  the  moat  htunane  and  nady  method  of  deatroyinig  the 
hsh. 

lobsters,  prawns,  aud  shrimps,  are  very  stiff  when  fresh iy  boiled, 
and  the  tails  turn  strongly  inwards;  when  these  relax,  uiid  the  tish  are 
sou  and  watery,  tliey  are  stale ;  and  the  smell  will  detect  their  beiiig 
so,  instantly,  even  if  no  other  sy mptoma  of  it  be  remarked.  If  bouabt 
alive,  lobatera  should  be  choMQ  by  their  weight  and  ^*  livelinen.**  toe 
hen  lobster  is  preferred  for  sauce  and  aoups,  on  account  of  the  eoial ; 
but  the  flesh  of  the  male  is  generally  considered  of  finer  fiavoar  for 
eating.  The  vivacity  of  their  leapa  will  ahow  when  prawna  and 
shrimps  are  frc^li  from  the  sea. 

Oysters  should  close  forci1>ly  on  the  knife  when  they  are  opened : 
if  the  shells  are  apart  ever  so  little  they  are  losing  their  cojiuiliun,  and 
when  they  remain  iar  t>|>eii  the  lisli  are  dead,  and  tit  uidy  to  be  thrM  ^-i 
away.  Small  plump  natives  are  very  preferable  to  me  lar^ei  aud 
coaiaer  kinda. 

TO  CLEAN  FLsir. 

Let  this  be  always  done  with  the  ino^t  scrupulous  nicety,  for  nothing 
can  more  eti'ectually  destroy  theappetite,  or  disgrace  the  cook,  tlianhsh 
sent  to  table  imperfectly  cleaned.  Handle  it  lightly,  and  never  throw 
it  ruughly  about,  so  as  to  bruise  it ;  wash  it  well,  but  do  not  leave  it 
longer  iu  the  water  than  is  necessary ;  for  fish,  like  meat,  loses  it^  fa- 
vour from  being  soaked.  When  the  icalea  are  to  be  removed,  lay  the 
fish  flat  upon  its  side  and  hold  it  fiimly  with  the  Id^  hand,  while  thej 
are  acraped  off  with  the  right;  turn  i^  and  when  both  aidea  ai«  doncg 
pour  or  pump  sufficient  water  to  float  ofi'  all  the  looae  acales  ;  then 
proceed  to  empty  it ;  and  do  this  without  opening  it  more  than  is  abso' 
h'ft  hj  ni'cessarii  for  the  purposes  of  cleanliness.    Be  sure  tliat  not  the 
^1 1- litest  particle  of  ortensive  matter  be  left  in  the  inside;  washout  the 
biuud  entirely,  and  scrape  or  brush  it  away  if  needful  from  the  back- 
bone.   Thiii  may  easily  be  accomuiished  without  opening  the  fish  so 
much  aa  to  render  it  unsightly  when  it  ia  sent  to  table.  When  the 
scales  are  left  on,  the  outside  of  the  fish  should  be  well  waahod  and 
wiped  with  a  coane  cloth,  drawn  gently  from  the  head  to  the  taiL  Eela 
to  be  wholesome  should  be  skinned,  but  they  are  aometimea  dressed 
without;  boiling  water  should  then  be  poured  upon  them,  and  they 
shouM  he  left  in  it  from  th  e  to  ten  minutes  before  they  are  cut  up.  The 
dark  skin  of  the  sole  muj^t  be  strip^K-d  off  when  it  is  fried,  but  it 
should  be  left  on  it  like  that  of  a  turbot  when  the  fish  is  boded,  ami  it 
should  be  ditihcd  wth  the  white  side  upwards.  Whitings  are  skinned 
before  thev  are  e^^ged  and  crumbed  for  frying,  but  lor  boiling  or 
broilmg,  the  ikin  is      on  them.  The  gilla  of  tdl  fish  (the  red  mul- 
let aometimee  ezceptS),  must  be  taken  out.   I%e  Jbu      «  iurko^ 
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whKh  arc  cnnxitL  red  a  frreat  delkact/^  should  be  left  wUottched;  bat 
those  of  mast  other  ii^h  must  be  cut  off. 

TO  KEEP  Pisn. 

We  find  that  all  the  smaller  kinds  offish  keep  best  if  emptied  and 
cle;i!ied  soon  as  ihcy  are  brouj^ht  in,  then  wiped  s^ently  a-^  firy  ag 
tiiey  can  lie,  mu\  huw^  separately  by  the  head  uii  the  hooks  m  th(. 
ceiling  oi  a  cooi  iardcr,  or  in  the  open  air  when  the  \scachcr  will 
allow.  When  there  is  danger  of  their  bemg  attacked  by  flies,  a 
wire  safe,  placed  in  a  ttrong  draught  of  air,  is  better  adapted  to  the 
pupoK.  ISolee  in  winter  will  remain  good  for  two  days  when  thus 
prepared ;  and  even  whitings  and  mackerel  may  be  kept  so  without 
io?ini,'any  of  their  excellence.  Salt  may  he  rubbed  slightly  over  cod  fish» 
iml  well  along  the  back-bone;  but  it  injtires  the  tlavonr  of  salmon^ 
the  inside  of  which  may  be  ruhhud  with  viuegarand  pepj)ered  instead 
When  exc4:ssive  sultrinei»s  reutlci^  ali  of  these  modes  uuavailiug,  the 
fidi  orasi  at  once  be  partially  cooked  to  presenre  it,  bat  this  snould 
be  avoided  if  poeiible,  as  it  is  veiy  rarelj  so  good  when  this  method  is 
iMtedto. 

TO  8WBETB!<r  TAIMTBD  FISIff. 

The  application  of  strong  vinegar,  or  of  acetic  acid  (which  may  he 
parchasm  at  the  chemists' will  effect  this  wheu  the  taint  is  but 
tUght  The  vinegar  shonla  be  us^  pnre ;  and  one  wineglassfnl  of 
tbe  acid  should  be  mixed  with  two  of  water.  Pour  either  of  these 
over  the  fish,  and  rub  it  on  the  parts  which  require  it ;  then  leave  it 
untouched  for  a  few  minutes,  and  wash  it  afterwards  well,  changing 
the  water  two  or  three  times.  Wheti  the  ti-h  is  in  a  worsj  state 
tit*;  chloride  of  soda,  from  its  ix>vverful  an!i-])iitre4icent  properties, 
wiU  have  more  effect :  it  may  be  dUuted,  and  applied  iu  the  same 
■timer  SB  the  add. 

06t.— We  have  retsined  here  the  substance  of  the  directions  which 
ve  had  given  in  former  editions  of  this  book  for  rendering  eatable  Ush 
f and  meat)  tainted  by  being  closely  packed  or  overkept ;  and  it  is 
true  that  they  may  may  be  deprived  of  their  offensiM'  f!  n  our  and 
odonr  by  the  application  of  strong  acids  and  other  disinfucting  ML^ciits, 
—licaufoy's  cUiuride  of  boda  more  esj>ecially — but  we  are  very  doubt- 

whether  they  can  by  any  process  be  converted  into  unquestionably 
Metom  food,  unless  from  some  accidental  circumstance  the  mere 
surface  should  be  affected,  or  some  small  portion  of  theni,  which 
could  be  entirely  cut  away*  We  cannot,  therefore,  conscientiously 
icoommend  the  false  econamij  of  endangenqg  health  in  prefexence  tO 
ttjectiiig  them  for  the  table  altogether. 

THK  MODS  OP  CXXyiOKO  BB8T  ADAPTBD  TO  DIFPBRENT 

KINDS  or  FISH. 

It  is  not  possible,  the  reader  will  easily  belie|fe  to  insert  in  a  work 
«f  the  aae  of  the  present  Tolome^  all  the  modeanf  dmsing  the  manj; 
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viiietitt of  fiah  whieh  m suited  to  our  tables;  we  give,  tbeiefinc^ 
only  the  more  ewential  receipts  in  detail,  and  add  to  them  such  g^* 
era!  mformation  as  may,  we  trust,  enable  even  a  moderately  is* 
tel1i^(  nt  cook  to  servo  all  that  may  usually  be  required,  without 

dithculty. 

The  re  is  no  hcttt  r  way  of  dressing  a  good  turbot,  lirill,  John  Don-, 
or  coti  s  head  ami  *t;lii)iilder»,  than  jplaiii  but  careful  boiling.  Sabnoii 
is  excelltDt  iu  almost  every  mode  in  which  it  can  be  cookra  or  ui§ed. 
Boil^  entire  or  in  crimped  sikes ;  roasts  in  a  cradle-spit  or 
Dutch  OTcn ;  baked ;  IHed  in  small  collops ;  collared ;  potted; 
dried  and  smoked ;  pickled  or  soused  (this  is  tiie  coarsest  and 
least  to  be  recommended  process  for  it,  of  any) ;  made  into  a 
laised  or  common  pie,  or  a  potato-pasty ;  served  cold  in  or  with  sa- 
voury jelly,  or  with  n  ]\ffrffonmii.^e  sauce;  or  laid  on  potatoes  and 
baked,  as  in  Ireland,  it  will  be  toinid  Good. 

Soles  may  be  either  boiled,  or  baked,  or  fried  entire,  or  in  fillets; 


given  for  them  in  the  body  of  this  chapter. 

Flaice,  unless  when  in  fail  season  and  very  fbesh,  is  apt  to  he 
watery  uid  insipid ;  but  taken  in  its  perfection  and  carefullv  cooked, 
it  is  very  sweet  and  delicate  in  flavour.  If  large,  it  may  be  boildl 
with  advantage  either  whole  or  in  fillets ;  but  to  many  tastes  it  is 
very  superior  when  filleted,  dipped  into  egg  and  bread  crumbs,  and 
fried.  The  flesh  may  also  be  curried  ;  or  ffie  plaice  may  be  converted 
into  water-souchy,  or  saupe-tmigre :  when  amali  it  is  olten  fried 
whole. 

Red  mullet  should  always  be  bukcdy  broiled^  or  roasted:  it  shonld 
on  no  occasion  he  boiled. 

Mackerel,  for  which  many  receipts  will  be  found  in  this  ebiqiter, 
when  brofledoiidiewAo2?,a8we  have  directed,  or  freed  from  thebonei^ 
divided,  egged,  crumbed,  and  firied^  is  infinitely  superior  to  the  same 
fish  cooked  in  the  ordinary  manner. 

The  whiting,  when  vfrt/  fresh  and  in  season,  is  always  delicate  and 
good  ;  and  of  all  ti«h  considered  the  best  suited  to  invalids.  Per- 
haps ytftte  the  most  wholesome  mode  of  pre^mriug  it  for  tbom,  is  to 
©pen  it  as  little  as  possil>le  when  it  is  cleansed,  to  leave  the  s^kiu  oii, 
to  dry  the  fish  well,  and  to  broil  it  gently.  It  should  be  sent  very 
Imt  to  tsble^  and  will  requhre  no  sauce :  twenty  minutes  will  usually 
be  required  to  cook  it,  if  of  moderate  siae. 

The  haddock  is  sometimes  very  huge.  We  have  had  it  occasionally 
from  our  southern  coast  between  two  and  three  feet  in  length,  and  it 
was  then  remnrkaltl}  ^-ond  Avhen  sdmply  boiled,  even  the  day  nfter  it 
•was  cnnL^ht,  the  \vliire  curd  lietween  the  flakes  of  flesh  bein*^  like  that 
of  exiieiiicly  ire^h  salmon.  As  it  is  in  full  season  in  mid-winter,  it  cnn 
be  sent  to  a  distance  without  injury.  It  is  a  very  firm  fish  %vlu  :i 
large  and  iu  season  ;  but,  as  purchased  commonly  at  inland  market«, 
is  often  neith»  fine  fei  sise  nor  quality.  One  A  the  best  modes  of 
cooking  it  iS|  to  take  the  flesh  entire  mm  the  bones,  to  divide  it,  d^ 


red  by  any  of  the  directions 
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it  into  corir  and  bread-crumbs,  mixed  with  savoury  hcrlis  finely 
miacvd»  aiid  a  seasoning  of  salt  and  spice,  and  to  iW  it  like  soles. 
Otber  receipts  for  it  will  be  fbond  in  the  body  of  thb  ehapter. 

The  flesh  of  the  gurnard  Is  exceedingly  dry,  and  somewhat  omt 
Jfbmj  bat  when  filled  with  well-niade  fbrcemeat  and  gently  baked,  it 
1!?  much  liked  by  many  persons.  At  good  tables,  it  is  often  served  in 
'  !!     fne<l  or  bakedf  and  richly  sauced:  in  common  cookery  it  is 

souietnucs  boiled. 

rortious  only  of  the  skate,  which  is  frequently  of  enormow.?  size,  are 
used  as  food  :  these  are  in  cencnd  cut  out  by  the  fisherman  or  by  the 
salesman,  and  are  called  Uie  wings.  Hie  flesh  Is  commonly  senred 
beie  divided  into  Ions  narrow  fillets,  called  crimped  skate,  which  are 
rolled  up  and  fastened,  to  preserve  them  in  that  form,  while  thev  ase 
cooked.  In  France,  it  is  sent  to  tabic  rfiised  from  the  boncf  in  Inrc^e 
portions,  sauced  with  beurre-noir  (burned  or  browned  butter},  and 
strewed  with  well- crisped  parsley. 

Trout,  which  is  a  delicious  fish  when  stewed  in  gravy,  either  quite 
amply,  or  with  the  addition  of  wine  and  various  condiments,  and 
whidi  when  of  small  siae  is  very  sweet  and  i  kasant,  eating  nicely 
fiied,  is  poor  and  insipid  when  pliinlv  boiled.^ 

Flke,  of  which  the  fieah  is  extremdy  dry,  is  wc  think  better  baked 
than  dressed  in  any  other  way ;  but  it  is  often  Vioik d. 

Carp  should  either  be  stewed  whole  in  the  -uiic  manner  as  trout, 
or  served  cut  in  slices,  in  a  rich  sauce  called  :i  nifit/'/otc. 

Smelts,  sand-eels,  and  white-bait,  arc  alwu^  s  ixicd  ^  the  laat  two 
•nmetimes  after  being  dipped  Into  baiter. 

TUB  BEST  MOm:  OF  BOIUliO  FISH* 

We  have  left  unaltered  in  the  following  receipts  the  greater  number 

of  our  original  directions  for  boilinj?  fish,  which  were  tomid  when  care- 
fully followed,  to  produce  a  pood  result;  but  Bnron  Utlx^g  and  other 
scientific  writors  exYilain  clearly  the  princi]iks  on  which  the  nutriment 
contained  in  iidh  or  liosh  is  bc:>C  retained  by  bringing  the  surtctce  of 
either  when  it  is  cooked,  into  Immediate  contact  wiw  boiling  ^vater ; 
and  then  {after  a  few  minntes  of  ebullition)  lowering  the  temperature 
by  the  addition  of  cold  water,  and  keepiqg  it  somewhat  below  the 
boiling  point  for  the  remainder  of  the  process.  This  method  is  at 
least  worthy  of  a  trial,  even  if  it  he  attended  with  a  slight  degree 
more  ot'  trouble  than  those  in  general  use ;  but  when  fisli  is  served 
with  a  variety  of  other  dishes,  the  escape  of  some  poi  tiun  of  its 
nutritious  juices  is  of  less  importance  than  when  it  forms  the  principal 
fiiod  of  any  part  of  the  oommnnity ;  in  that  ease,  the  preservation  of 

m  We  have  heen  infnrme<^  hy  IVfr.  ITowitf  ,  tlie  well-known  anthor  of  si^voral 
highlj  int«re«tiDg  workB  ou  German jf-,  that  Uiis  fish,  when  boiled  the  irist&nt  it 
vas  esogM^HW  se  had  ««ten  it  often  on  the  banks  of  some  celebrated  Gevnum 
tront- streams — v;-\^  rar>?i  pxf^rllpnt  psp^rinlly  when  it  was  of  large  size  ;  !  nt,  ns  a 
g^Qerii  rule,  ahnoftt  auj'  other  umde  of  cooking  is  to  be  reoonunended  fat  it  in 
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all  the  nourishment  which  can  be  derired  fram  it,  b  of  real  conse* 
quence. 

DirecHam, — ^Thmr  into  as  much  water  as  will  cover  the  fiah 
entirely,  a  portion  of  the  salt  which  ia  to  be  added  in  cooking  it,  and 
when  it  IxmIs  quickly  take  off  the  pcum,  ky  in  the  fish,  and  let  it 
boil  moderately  fast  from  three  to  ten  minutes,  accordinpr  to  it?  weight 
and  thickness ;  then  pour  in  as  much  cold  water  as  tlierc  is  of  the 
boilingf  take  out  u  ^xirt,  leaving  sufficient  only  to  keep  the  fi»h  weli 
eoverra  until  it  ia  ready  to  lerre ;  add  die  remainder  of  the  salt, 
draw  the  fish-kettk  to  the  aide  of  the  fire,  and  keep  the  water  jtut 
nmmeringy  and  no  more,  until  the  fish  is  done. 

The  cook  will  understand  that  if  a  gallon  of  water  he  required  to 
cover  the  fi?h  while  it  is  rookinj^,  thnt  quantity  must  be  made  to  boil  ; 
and  tlKit  a  gallon  of  cold  must  be  added  to  it  after  the  fish  has  been 
laiil  in,  and  kept  hoiline  for  a  very  few  minutes.  For  example  : — A 
large  turbot  or  cod*s  head  for  ten  minutes ;  a  moderate-sized  plaice 
or  John  Dory,  abont  five;  and  whitings,  codlings,  and  other  nGUutt 
fish,  firom  three  to  fonr  minutes.  Tnat  one  gallon  moat  then  be 
taken  outof  tlie  kettle,  which  should  immediately  be  drawn  from  the 
fire,  and  placed  at  the  side  of  the  stove,  that  the  fish  may  be  ;rra- 
dunll y  heated  through  as  the  water  ia  brought  alowly  to  the  point  of 
ainmiering. 

The  whole  of  the  salt  may  be  added  after  a  portion  of  the  water  is 
withdrawn,  when  the  eook  cannot  entirely  depend  on  her  own  judg* 
nent  for  the  precise  quantity  required. 

This  is  the  best  praeHeal  applictttioii  that  we  can  give  of 
Banm  Liebeg*a  inatmctiona. 


Fish  is  exceedingly  insipid  if  sutiicicnt  salt  be  not  mixed  with  the 
water  in  which  it  is  boiled,  but  the  precise  Quantity  required  for  it  will 
depend,  in  eome  meaanre,  upon  the  land  of  nit  which  ia  naed.  Fine 
common  ealt  ia  that  for  which  our  directiona  are  Eiven ;  but  when  the 
Hal  don  salt,  which  ia  very  snpcrior  in  strength,  aa  well  as  in  other 
qualities,  is  subatituted  for  it,  a  smaller  quantity  must  be  allowed. 
About  four  oiTiicc'*  to  the  prillon  of  water  will  1k'  sufficient  for  small 
fish  in  f^enerai ;  mi  iidditionai  ounce,  or  mthcr  more,  will  not  be  too 
much  for  cod  fish,  lobsters,  crabs,  prawns,  and  shrimps  ;  and  salmon 
will  require  eight  ounces,  the  brine  for  this  fish  should  be  strong : 
the  water  ehoiudjdways  be  perfectly  well  ekimmed  from  the  moment 
the  scum  begins  to  form  upon  the  surface. 

Mackerelt  whiting,  and  other  amali  fiab,  4  onncea  of  salt  to  a  gallon 
of  water.  Cod  fiah,  lobeten,  craba,  prawnai  ahrimpa,  5  to  6  oi» 
Salmon,  8  on. 

TO  REK&BB  BOILBD  PUR  FIRM. 

Pat  a  small  Int  of  «l)tpetre  with  the  aalt  into  the  water  in  which  it 
la  hoilod :  a  quarter  of  an  oimee  will  be  aiiffieient  for  a  galUm. 


BRINE  FOR  BOILING  PISH. 
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TO  KiNOW  WHEN  FISH  IS  SUFFICIENTLY  BOILED|  OR  OTHERWISfi 

COOKED. 

If  the  thickest  pnrt  of  the  flesh  separates  easily  from  the  back-bone^ 
it  is  quite  ready  to  serve,  and  should  he  withdrawn  from  the  pan 
without  delay,  as  further  cooking  would  l)c  injurious  to  it.  This  test 
can  easily  be  applied  to  a  fish  which  has  been  dn  idcd,  but  when  it  is  , 
entire  it  ihoold  bt  lifted  from  the  water  when  the  flesh  of  the  tail 
lirakB  from  the  bonei  and  the  eyes  loosen  from  the  head. 


TO  BAKB  FISn. 


A  gentle  oven  may  be  used  with  advantage,  for  cooking  almost 
erei^  kind  oi  li&b,  as  we  have  ascertained  from  uur  owu  observation ; 
bnt  It  most  he  snhjeeted  to  a  mild  degree  of  heat  only.  '^^^^  pene- 
tntei  the  flesh  giadaally,  and  oonverts  it  into  wholesome  succulent 
Ibod ;  whereas,  a  hot  oven  eyaporates  all  the  juices  rapidly,  and 
renders  the  fish  hard  and  dry.  When  small,  they  should  be  wrapped 
in  oiled  or  buttered  my>cr  before  they  are  baked  ;  and  when  filleTcd, 
or  left  in  any  other  form,  and  placed  m  a  deep  dish  with  or  without 
any  iiquid  before  tliey  are  put  into  the  oven,  a  buttered  paper  should 
still  be  laid  closely  upon  them  to  keep  the  surface  moist.  Large  pieces 
of  sdmon,  conger  eel,  and  other  ftsh  of  considerable  size  are  some- 
times ia  oommoD  cookery  baked  like  meat  over  potetoes  pared  and 
halved* 


FAT  FOR  FRYU«0  PISH. 


This,  whether  it  he  batter,  lard,  or  oil  should  always  he  excellent 

in  quality,  for  the  finest  fish  will  be  rendered  unfit  for  eating  if  it  be 
fri^  in  fat  that  is  rancid.  When  good,  and  used  in  sufiScient  qnan* 
titv,  it  will  serve  for  the  fame  piirpo«5e  several  times,  if  strained  after 
each  fry  ing,  and  put  carrt  ully  ;i  v;i\  in  a  clean  pan,  provided  always 
thit  it  has  not  been  smnlu  1  nor  burnt  d  in  the  using. 

Lard  renders  tish  mure  crisp  than  butter  does;  but  fresh,  pure 
ofire-oU  (JoM  oil,  as  it  is  commonly  called  in  England)  is  the  best 
mgredient  which  can  be  used  for  it,  and  as  it  will  serve  weU  for  the 
same  puipoae,many  times  in  succession,  if  strained  and  carefully 
aiored  as  we  have  already  stated,  it  is  not  in  reality  so  expensive  as 
might  be  supposed  for  this  mode  of  cooking.  There  should  always 
be  an  nmple  quantity  of  it  (or  of  any  other  J'riture*)  in  the  ])an,  as  the 
fish  should  be  nearly'  covered  with  it,  at  the  least;  and  it  should  cease 
to  bubble  before  either  fish  or  meat  is  laid  into  it,  or  it  will  be  too 
much  abaortied  by  the  flesh,  and  will  impart  neither  sufficient  firm- 
Dcsi,  nor  infllcient  oolour. 


^  Tlie  VmoA  term  for  fot  of  all  kinds  used  !a  bym^ 


m 
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TO  KBBP  FI8U  HOI  FOR  TABLE, 

Kerer  lea^e  H  in  tbe  water  after  it  is  done,  bat  if  it  cannot  be  aeBt 
to  table  10  aoon  as  it  is  ready  to  serve,  lift  it  out,  lay  the  fish-piaSe 
into  a  laige  and  very  hot  dish,  and  set  it  across  the  Mh-kettle ;  just 

dip  a  clean  cloth  into  the  boiling  water,  and  spread  it  upon  the  fish, 
place  a  tin  cover  over  it,  and  let  it  remain  so  until  two  or  three 
minutes  before  it  is  wanted,  then  remove  the  cloth,  and  put  the  fish 
back  into  the  kettle  for  an  instant  that  it  may  be  as  hot  as  possible  : 
drain,  dish,  and  serve  il  immediately:  the  water  dumld  be  kept  boU- 
iqg  the  whole  time. 

TO  BOIL  A  TURBOT. 

[In  sesson  all  the  year.  ] 

A  fine  turbot,  in  full  season,  and 
well  served,  is  one  of  the  most  delicate 
and  delicious  fish  that  can  be  sent  to 
table;  but  it  is  generally  an  expen- 
sive dish,  and  its  excellence  so  much 
depends  on  the  manner  in  which  it  ia 
dressed,  that  great  care  shonld  be 
taken  to  prepare  it  properly.  Af^er 
it  is  emptied,  wash  tne  inside  until  it 
is  perfectly  cleansed,  and  rub  lightly  a 
little  fine  salt  over  the  outside,  as 
this  will  render  less  washing  and  handling  necessary,  by  at  once  tak- 
ing off  the  slime;  change  the  water  several  times,  and  when  the  fish 
ii  as  dean  as  it  is  possible  to  render  it,  draw  a  diarp  knife  through 
the  thickest  part  of  the  middle  of  the  back  nearly  through  to  the 
bone.*  Ntfser  cut  off  the  fins  of  a  turbot  when  preparing  it  for  table, 
and  remember  that  it  is  the  dark  side  of  the  fish  in  which  the  incision 
is  to  be  made,  to  prevent  the  skin  of  the  white  side  from  cracking 
Dissolve  in  a  well-cleaned  turbot  or  common  fish-kettle,  in  as  much 
cold  spring  water  as  will  cover  the  fish  abundantly,  salt,  in  the  uro- 
pordon  or  fonr  ounces  to  the  gallon ;  wipe  the  fish-plate  with  a  oeaa 
cloth,  lay  ^e  tnrbot  npon  it  with  the  wnite  side  upwards,  place  it  in 
the  kettle,  bring  it  slowly  to  boil,  and  clear  off  the  scum  thorough^ 
as  it  rises.  Let  the  water  onljr  just  simmer  until  the  fish  is  done^ 
then  lift  it  out,  drain,  and  slide  it  gently  on  to  a  very  hot  dish,  with  a 
hot  napkin  neatly  arranged  over  the  drainer.  Send  it  immediatel}'  to 
table  witli  rich  lobster  sauce  and  good  plain  melted  butter.  For  a 
simple  dinner,  anchovy  or  shrimp  sauce  is  sometimes  served  with 
a  small  turboti  Should  there  be  any  cracki  in  the  skin  of  the  fish, 

•  This  is  the  common  practice  even  of  the  bf$t  cc  oks,  but  is  very  nnsclenlifio 
Derertheless.  When  the  incision  is  made  really  intc  the  fle&h  Uie  torbot  should 
bft  eookad  altogethsr  on  lisbeg's  plan,  for  whloh  sss  *  The  Bsst  Mods  of  BoiUBg 
Iltb."  in  Hm  pnosdiBg  pagro. 
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liranclies  of  curled  }  ):\r<>ley  may  l)e  laid  lightly  over  them,  or  part  of 
the  iuisidc  coiai  oi  u  iultsteri  rubbed  through  a  hair -sieve,  amy  he 
^rinUed  over  the  fish ;  Imt  it  u  better  wi&oat  either,  when  it  is  veiy 
white  aiid  unbroken.  When  gamishings  are  in  favour,  a  alioe  of 
lemon  and  a  tuft  of  curled  parley,  may  be  placed  alternately  round 
the  edge  of  the  dish.  A  border  of  fried  smelts  or  of  fillets  of  soles, 
was  formerly  served  round  n  turbot,  and  is  always  a  very  adini'^'^ible 
addition,  though  no  longer  so  fashionable  as  it  was.  From  fifteen  to  % 
tMcrity  rmuutes  will  boil  a  moderate-sized  fish,  and  Irooi  twenty  to 
thirty  a  lai^  one ;  but  as  the  same  time  will  not  always  be  sufficient 
lor  a  fiah  of  the  lame  weight,  the  cook  mut  watch  it  attentiveljr,  and 
lift  it  out  aa  soon  as  its  appearance  denotes  its  being  done. 

Moderate  sized  turbot,  15  to  20  minutes.  Lugei  20  to  80  minates. 
LoTif^r,  if  of  unusual  size. 

Ob$. — A  lemon  gently  squeezed,  and  nil»bcd  over  the  fish,  is 
thought  to  preserve  it>  whiteness.  Some  p;oc>d  cooks  still  put  turbot 
into  boiling  water,  and  to  prevent  its  breaking,  tie  it  witli  a  cloth 
tightly  to  the  fiili-plate. 

TURBOT  A  LA  CR^B. 

Raise  carefully  from  ihe  bones  the  flesh  of  a  cold  turbot,  and  dear 
a  from  the  dark  skin;  eut  it  into  small  squares,  and  put  it  into  an 

exceedingly  clean  stewpan  or  sauccpnn  ;  then  mnke  and  ]x>ur  upon  it 
the  crt-am  sauce  of  Chapter  V.,  or  make  m  much  as  may  be  recnnred 
iur  the  ti^h  by  the  same  receipt,  with  equal  proportions  of  milk  and 
cream  and  a  Uttle  additional  flour.  Heat  the  turbot  slowly  in  the  sauce, 
bnt  do  not  allow  it  to  boil,  and  send  it  veiy  hot  to  table.  The  white 
ildnof  the  fish  is  not  usuallj  added  to  thk  didi,  andit  is  of  better  an- 
pearsnce  without  it ;  but  for  a  fiunily  dinner,  it  may  be  left  on  the 
flesh,  when  it  is  mudi  liked.  No  acid  minst  be  sdrred  to  tlie  sauce 
until  the  whole  is  ready  for  table. 


TURBOT  AU  BBCHAHBL,  OR,  IN  BECHAMEL  8AV0E. 

Prepare  the  cold  turbot  as  for  the  preceding  receipt,  but  leave  no 
portion  of  the  skin  -with  it.  Ifeat  it  in  a  rich  hechamel  sauce,  and 
serve  it  in  a  tol-au-vtut^  ur  in  a  deep  dish  with  a  border  of  fried  bread 
eut  in  an  elegant  form,  and  made  widi  one  dark  and  one  light  sippet, 
placed  alteinately.  The  surface  may  be  eorered  with  a  half-inch 
layer  of  delieately  fried  bread-crumb^^,  perfectl^r  well  drained  and 
dned;  or  they  may  be  spread  over  the  fish  without  being  fried, 
then  moistened  with  clarified  butteri  and  browned  with  a  salA- 

I  qi  Muui^  or  Coij>  Turbot  ¥nTH  Shbimt  CnAnnnri  see  Chapter 
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TO  BOIL  A  JOHN  DORY. 


[In  bant 


from  MH*^^"**'*  to  CfaiistxDU,  bat  good  all  the  jMr  ] 

The  John  Doiy,  though  of  immTH- 

ing  appearance,  is  considered  by  some 
persons  as  the  most  delicious  fish  that 
appears  at  table  ;  in  the  p:eneral  esti- 
mation, however,  it  ranks  next  to  the 
turbot,  but  it  is  far  lew  abundant  in 
OUT  marketai  and  is  not  oommonly 
to  be  procured  of  snffieiait  am  for 
a  handsoine  dish,  except  in  some  few 
parts  of  our  coast  which  are  cele- 
brated for  it  It  may  easily  Ix; 
known  by  its  yellow  gray  colour,  its  one  large  dark  spot  on  either 
side,  the  long  filaments  on  the  back,  a  general  thickness  of  form,  and 
its  Tery  ugly  head.  It  is  drsssed  in  the  same  manner,  and  served 
asnallj  with  the  same  sanoes  as  a  tnrhot,  hut  requires  less  time  to 
boil  it.  The  fins  should  be  cut  off  before  it  is  cooked. 


SMALL  JOHN  DORIES  BAKED* 

(AuOor'g  JUceipt—good.) 

We  have  found  these  fish  when  they  were  too  small  to  be  worth 
cooking  in  the  usual  way,  excellent  when  quite  simply  baked  in  the 
fo^lo^ving  manner,  the  flesh  being  rcniarkably  sweet  and  tender,  much 
more  so  than  it  becomes  by  frying  or  broiling.  After  they  have 
been  cleaned,  dry  them  in  a  cloth,  season  the  insides  slightly  with 
fine  salt,  dredge  a  little  flour  on  the  fish,  and  stick  a  few  ver^^  small 
hits  of  butter  on  them,  but  only  just  snfildent  to  jprerent  their 
becoming  dry  in  the  oven;  laytliem  ringly  on  a  flat  dish,  and  bske 
them  veiy  gently  from  fourteen  to  sixteen  minutes.  Serve  tl^ 
•with  the  same  sauce  as  baked  soles. 

AVhen  extremely  fresh,  as  it  usually  is  in  the  markets  of  the  coast, 
fish  thus  simply  dressed  au  four  is  preferable  to  that  more  elaborately 
prepared  by  adding  various  condmients  to  it  alter  it  is  placed  in  a 
deep  dish,  and  eovering  it  with  a  tUek  layer  of  breed  erumbe,  mois- 
tened with  darifled  butter* 

The  appearance  of  the  John  Dories  is  improved  by  taking  off  the 
heads,  and  cutting  away  not  only  the  fins  but  the  filaments  of  the 
bade 

TO  BOIL  A  BRILL. 

A  frciih  and  full-sized  brill  always  ranks  high  in  the  list  of  fish,  as 
it  is  of  good  appearance,  and  the  flesh  is  sweet  and  delicate.  It  re- 
quires less  cooking  than  the  turbot,  even  when  it  is  of  equal  siae; 
but  otherwine  may  be  dressed  and  served  in  a  similar  manner.  It4iss 
not  the  same  ridi  glutinous  skin  as  that  fish,  nor  are  tba  fins  esteemed. 
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They  nin^i  Ixi  cut  oflf  when  the  brill  is  cleaned  ;  and  it  may  he  put 
mio  nearly  boiling  vrater,  unless  it  be  very  large.  Simmer  it  gently, 
and  drain  it  upon  the  fish-plate  when  it  is  lifted  out ;  dish  it  on  a 
napldii,  and  send  lobster,  anedovy,  crab,  or  ifarimp  sanoe  to  table 
vith  it.  Lobfiter  coral,  rubbed  througb  a  nesvt^  la  commonly 
8|>nnkled  over  it  for  a  formal  dinner.  The  most  usual  garnish  for 
boiled  flat  fish  is  curled  parsley  plnct  d  round  it  in  light  tuits;  how 
far  it  ui  appropriate,  indiridiial  taste  must  decide. 

Brill,  moderate- sized,  ubuut  20  niinut05  ;  lar«re,  30  minutes. 

Obt. — 'Ihe  precise  time  which  a  fish  will  require  to  be  boiled  cannot 
be  given :  it  miul  be  watebed,  and  not  aUomaa  to  remain  in  tbe  water 
iftor  it  begjma  to  crack. 

TO  BOIIi  8ALM0N. 

[Ib  ftdl  teaaon  from  llaj  to  Aognat:  naj  be  had  nmeh  aatliar,  but  ia  scaroa 

and  dear.] 

To  preserve  the  fine  oolonr  of  this  fish,  and  to  wtihe  curd  when  it 
15  quite  freshly  canght,  it  is  usual  to  put  it  into  hoiUng^  instead  of  into 
cold  water.  Scale,  empty,  and  wash  it  with  the  greatest  nicety,  and 
be  e«peciany  careful  to  cleanse  all  the  blood  from  the  inside.  Stir 
iato  th  •  ii'.b-kettle  ci;?bt  ounces  of  common  salt  to  the  gallon  of  water, 
let  it  bt)il  quickly  for  a  minute  or  two,  take  oil' all  the  scum,  put  in 
the  salmou  aud  buil  it  moderately  fast,  if  it  be  small,  but  more  gently 
ibould  it  be  verr  thick ;  and  assure  yourself  that  it  ia  quite  suffidentlv 
done  before  it  is  sent  to  table,  for  nothing  can  be  more  distasteful, 
even  to  the  eye,  than  fish  which  is  under  dressed. 

From  two  to  tlirec  pounds  of  the  thick  part  of  a  fine  salmon  w^ill 
require  half  an  hour  to  hoil  it,  hut  eight  or  ten  ]>nmK]s  uiU  be  done 
enough  in  little  more  than  double  that  time;  k  -  in  j)]  (  portion  to  its 
weight  should  be  allowed  for  a  small  fish,  or  lur  the  tiiiu  end  oi  a 
Urge  one.  Do  not  allow  the  sslmon  to  remain  in  the  water  after  it  is 
ready  to  serve,  or  both  its  flavour  and  appearance  will  be  injured* 
DLsh  it  on  a  hot  napkin,  and  send  dressed  cucumber,  and  anchovr, 
shrimp,  or  lobster  sauce,  and  a  tureen  of  plain  melted  butter  to  table 
with  it. 

To  each  f^allon  water,  8  oz.  salt.  Salmon,  2  to  3  lbs.  (thick), 
^hour ;  8  to  10  lbs.,  1^  hour;  small,  or  thui  tish,  less  time. 

SALMON  X  LA  GENKVESB. 

A  fashionable  mode  of  serving  salmon  at  the  present  di^  is  to 
divide  the  larger  portion  of  the  body  into  three  equal  parts ;  to  boil 

them  m  water,  or  in  a  marinade ;  and  to  serve  them  dished  in  a  line, 
bttt  not  close  together,  ami  lon  t  red  with  a  rich  Genevese  sauce  (lor 
which  see  Chapter  V.)  It  appears  to  us  that  the  skin  should  be 
stripped  from  any  fisn  over  which  the  sauce  is  poured,  but  in  this 
cise  It  ia  not  custcnnaiy. 
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ORIMPKD  BALMOK. 

Cut  into  slices  au  iiich  and  a  half,  or  two  inches  thick,  the  bodj  of 
a  nlmon  gmte  newfy  caught;  throw  them  into  itrong  nit  and  water 
as  they  are  done,  hnt  do  not  let  them  toak  in  it;  wash  them  weQt 

lay  them  on  a  fish-plate,  and  put  them  into  iaet  hoiltng  water,  salted 
and  mil  «1timinft<i.  Jn  from  ten  to  fifteen  minutes  thej  will  be  done. 
Dish  them  on  a  napkin,  and  send  them  very  hot  to  table  with 
lobster  sauce,  and  plain  melted  butter;  or  with  the  cajx^r  fish-sauce  * 
of  Chapter  V.  The  water  should  be  salted  as  for  salmon  hoileti  in 
the  ordinar}^  way,  and  the  scum  should  be  cleared  off  with  great  care 
alter  the  lish  is  in. 
In  boiling  water,  10  to  15  minutes. 

SALMON  1  LA  ST.  MARCEL. 

Separate  some  cold  boiled  salmon  into  flakes,  and  free  them  en- 
tirely from  the  skin ;  break  the  bones,  and  boU  them  in  a  pint  of 
water  for  half  nn  hour.  Strain  off  the  liqnor,  put  it  into  a  elean 
^ucepan  and  «tir  into  it  by  degrees  when  it  begins  to  boil  quickly, 
two  ounces  of  butter  mixed  with  a  lar!]^e  teaspoonfnl  of  flour,  and 
when  the  whole  has  boiled  for  two  or  three  iiiiautes  add  ateaspoontid 
of  essence  of  anchovies,  one  of  good  mushroom  cat&up,  half  aa  much 
lemon-juiee  or  ehili  vine^r,  a  naif  saltspoonfiil  of  pounded  maoei 
some  cayenne,  and  a  very  little  salt  Shell  from  half  to  a  whole  pint 
ofshrimpe,  add  them  to  the  salmon,  and  heat  the  fish  very  slowly 
in  the  sauce  by  the  side  of  the  fire,  but  do  not  allow  it  boil.  Wboi 
it  is  very  hot,  dish  and  send  it  quickly  to  table.  French  cooks,  when 
they  re-dress  fish  or  meat  of  any  kind,  prej)are  the  flesh  with  great 
nicety,  and  then  put  it  into  a  stewpan,  and  pour  the  sauce  upon  it, 
whicn  is,  we  think,  Ixitter  than  the  more  usual  Ensrlish  mode  of 
layuig  it  into  the  boiling  sauce.  The  cold  salmon  may  alM>  be  re- 
heated in  the  cream  sauce  of  Chapter  Y.,  or  in  the  Maitre  (TBotd 
sauce  which  follows  it;  and  will  be  found  excellent  with  either. 
Tliis  receipt  is  for  a  moderate  sixed  dish. 

SALMON  BAKED  OVER  M  AMI  ED  POTATOES. 

We  are  informed  by  a  person  who  has  been  a  resident  in  Ireland, 
that  the  miildle  of  a  salmon  is  there  often  baked  over  mashc-d 
potatoes,  from  which  it  is  raised  by  means  of  a  wire  stand,  as  meat  is 
m  England.  ^^  u  have  not  been  able  to  have  it  tried,  but  an  in- 
^eniouit  cook  vviii  be  at  no  lo88  for  the  proper  method  of  prcpai  ing, 
and  the  time  of  cooking  it.  The  potatoes  are  sometimes  merely  pared 
and  halved ;  the  fish  is  then  laid  upon  them* 

AXLUOH  PUDDI^TG,  TO  Bli  SERVED  HOT  OB  COLD* 

(A  Scotch  ^eceipt^Qood.) 
Pound  or  chop  smsll,  or  ruh  through  a  sieve  one  found  of  oold 
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boQed  salmon  freed  entirely  from  bone  and  skin;  and  blend  it 
lightly  but  thoroughly  witn  half  a  pound  of  fine  bread-cnunbs,  a 
teMpoonful  of  cnenoe  of  anchovies,  a  quarter  of  a  pint  of  eream,  a 
seasoning  of  fine  salt  and  cayenne^  and  four  well  whisked  eggs. 
Tnm  the  mutate  etoaely  and  evenly  into  a  deep  dish  or  mould, 
battered  in  ereiy  pari,  and  bake  it  for  one  hour  in  a  moderate 
oven. 

Salmon,  1  lb.;  bread-crumbs,  J-  lb.:  e«t«?ence  of  anclinvio.  1  tca- 
■pooiiiui  i  cream,  i  piut ;  eggs,  4 ;  salt  and  cayeunt^ ;  baked  I  hour. 

TO  BOIL  COD  FltB* 

pn  IdglMtt  seiMii  from  Oetober  to  the  beginning  of  Vthnuaj ;  in  perfteliito 

about  ChrisUnM.  J 

When  this  fish  is  large  the  head  and  shoulders  are  sufficient  for  a 
handaome  dish,  and  they  contain  all  the  choicer  portion  of  it,  though 
not  so  much  siibstantiul  eating  as  the  middle  of  the  body,  w!iich,  in 
Consequence,  is  j^enerally  preferred  to  them  by  the  frugal  liouse- 
ktt^|)er.  Wash  the  tish,  aud  cleanse  tlie  inside,  and  the  back-bone  in 
particular,  with  the  most  scrupulous  care ;  lav  it  into  the  hsh-kettle 
and  cover  it  well  with  cold  water  ndxed  wito  five  onnees  of  salt  to 
the  gallon,  and  about  a  quarter  of  an  ounce  of  saltpetre  to  the  whole. 
Place  it  over  a  moderate  fire,  dear  off  the  scum  perfectly,  and  let  the 
Hah  boil  gently  untH  it  is  done.  Drain  it  well*  and  dish  it  carefully 
upon  a  very  hot  napkin  with  the  liver  and  the  roe  fis  n  t^^nmish.  To 
these  are  usually  added  lults  of  lightly  scraix^d  horse-radish  round 
tlie  edi^e.  Serve  well-made  oyster  sauce  and  plain  melted  butter 
with  It  i  or  anchovy  sauce,  when  oysters  cannot  be  procured.  The 
eram  sanoe  of  Chapter     is  also  an  appropriate  one  for  this  fish. 

Moderate  siae,  20  to  80  minutes.  ^aige»  i  to  f  hour. 

8UCB9  OF  OOD  PUH  PBXBD. 

Cat  the  middle  or  tsil  of  the  fish  into  slices  nearly  an  inch  thiek^ 
season  them  with  salt  and  white  pepper  or  cayenne,  nour  them  well, 
and  fry  them  of  a  clear  equal  brown  on  both  sides ;  drain  them  on  a 

?ieve  before  the  fire,  and  serve  them  on  a  well-heated  napkin,  with 
plenty  of  c'ri«j)ed  |jar*«1ev  round  them.  Or,  dip  them  into  beaten 
e^,  and  then  mto  tint-  n  uaiLiS  mUed  with  a  seasoning  of  s-dt  and 
pcpoer  (some  cooks  add  one  of  miuced  herbs  also),  before  the^  are 
meo.  Send  melted  hutter  and  anchovy  sauee  to  table  with  them. 
8  to  12  minutes. 

Oba. — This  is  a  much  better  way  of  dressing  the  thin  part  of  the 
fish  than  boiling  it,  and  as  it  is  generally  cheap,  it  makes  thus  an 
economical,  as  well  as  a  very  good  dish  :  if  the  slices  are  lifted  from 
the  frying-pan  into  a  good  curried  gravy,  and  left  in  it  by  the  aide 

*  Jhin  shvvdd  be  doxxe  by  setting  the  fish-plate  across  the  kettle  for  a  miuuta 
if  twa» 
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of  toe  fire  iat  a  few  minutei  before  they  aie  aent  to  table»  tliey  wiD 
be  found  ezoeilent* 

6TEW£J>  COD. 

Put  into  boiling  -water,  salted  as  usual,  about  tliree  pounds  of  fresh 

cod  fish  cut  into  slices  nn  inch  and  a  half  thick,  and  boil  them 
gently  for  five  minutes;  lilt  them  out,  aTi<l  lot  them  drain.  Have 
ready  heated  in  a  wiele  stewpan  nearly  a  }»iiit  of  veal  jrravy  or  of 
very  good  broth,  lay  iu  the  fish,  and  stew  it  lor  five  minutes,  then 
add  four  tabletpoousfbl  of  extremely  fine  bread-crumbs,  and  simmer 
it  for  three  mmutes  longer.  Stir  well  into  the  sauce  a  large  tea- 
spoonftil  of  arrow-root  quite  free  from  lumps,  a  fourth  jiart  as  much 
of  mace,  something  less  of  cayenne,  and  a  tablespoonful  of  essence  of 
anchovies,  mixed  with  a  ltIh'*'^  of  white  wine  and  a  dessertspoonful  of 
lemon  jnire.  Boil  the  whole  for  a  couple  of  minutes,  lift  out  the  fish 
carefully  with  a  slice,  pour  the  sauce  over,  and  serve  it  quickly. 

Cod  tish,  3  lbs. :  boiled  5  minutes.  Gravy,  or  strong  broth,  nearly 
1  pint:  i  minutes.  Bread-crumbs,  4  tablespoonsful :  3  minutes. 
Arrows-root,  1  large  teaspoonful;  mace,  ^  teaspoonful;  less  of 
cayenne;  essence  w  anehovks,  1  tablespoonful;  lemon -juice,  I 
dGasertspoonful ;  sherry  or  Maidera,  1  wincj^lassful  :  2  minutes. 

bs. — A  dozen  or  two  of  oysters,  bearded,  and  added  with  their 
str-^intd  liquor  to  tliiij  dish  two  or  three  minutes  before  it  i;>  served, 
wUl  to  niuny  tastes  vary  ii  \cry  agreeably. 

8TBW£D  COD  FISHp  IN  BROWlf  SAVCE. 

Slice  the  fish«  take  off  the  skin,  flour  it  well,  and  fry  it  quickly  a 
fine  brown;  lift  it  out  and  drain  it  on  the  back  of  a  sieve,  arrsoge 
it  in  a  clean  stewpan,  and  pour  iu  as  much  good  boiling  brown  gravy 

as  will  nearly  cover  it ;  add  from  one  to  two  glasses  of  port  ^vine, 
or  rather  more  of  claret,  a  dessertspoonful  of  Chili  vinegar,  or  the 
juice  of  half  a  lemon,  and  some  cayenne,  with  as  much  salt  as  may  be 
needed.  Stew  the  i'mh  very  softly  until  it  just  begins  to  break,  lift  it 
carefully  with  a  slice  iuto  a  verv  hot  diui,  stbr  into  the  gravy  an 
ounce  and  a  hslf  of  butter  smoothly  kneaded  with  a  large  teaspoonful 
of  flour,  and  a  little  pounded  mace,  give  the  sauce  a  minute's  boil, 
pour  it  over  the  fish,  and  serve  it  immediately.  The  wine  may  be 
omitted,  good  shin  of  beef  stock  substitutal  for  the  gravy,  nnd  a  tea- 
s])U()nful  of  soy,  one  of  essence  of  anchovies,  and  two  tabiedpooosful 
ol  Uarvcy's  sauce  added  to  tkvour  it. 

TO  BOIL  SALT  VTSR. 

^^■'llen  very  m\t  and  dry,  this  nuist  be  long  soaked  before  it  is 
boiled,  but  it  is  generally  supplied  by  the  fishmongers  nearly  or  quite 
ready  to  drees.   When  it  is  not  so,  lay  it  for  a  ni^ht  into  a  large 

auantity  of  cold  ^vater,  then  let  it  lie  exposed  to  the  air  for  some  time, 
ten  sgam  put  it  into  waler»  and  contiuue  thus  until  it  is  well 
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loftened  Brush  it  veiy  eleaiif  wash  it  thoroogbljr,  and  put  it  with 
sbimiUiice  of  cold  water  into  the  fish  kettle,  place  it  near  the  fire 
and  let  it  heat  very  slowly  indeed.  Keep  it  just  on  the  point  of 

rimmering,  without  nllo^ving  it  ever  to  boil  (which  would  render  it 
hard),  from  three  quarters  of  an  hour  to  a  full  hour,  accordin^^  to  its 
weight ;  should  it  be  quite  small  and  thin,  less  tuiie  will  be  suflScient  for 
it ;  but  by  followiiifi|the8e  directions,  the  fish  will  be  almost  as  good 
aeif  it  were  fresh.  TDie  scum  should  be  cleared  off  with  great  care 
from  the  beginning.  sauce  and  boiled  parsnep  are  the  nsoal 
aeeeooipaoinieiit  to  salt^nsh,  which  should  oe  dialled  upon  a  hot 
napkin,  and  wliich  is  sometimes  also  thickly  strewed  witn  chopped 

SALT  FISHy  1  LA  AlAlTAfi  d'HOXEL. 

Boil  the  fish  by  the  foregoing  receipt,  or  take  the  remains  of  that 
>  hicl]  has  been  served  at  table,  flake  it  off  dear  from  the  bones,  and 
itiip  sway  every  morsel  of  the  skin ;  then  lay  it  into  a  very  clean 
saucepan  or  stewpan,  and  pour  upon  it  the  shnrp  Mditre  d'Hotd 
sauce  of  Chapter  IV.;  or  dissolve  gently  two  or  tlirec  ounces  of 
butter  with  four  or  five  spoonsful  of  water,  and  a  half-tea.siwouful  of 
flour ;  add  some  pepoer  or  cayeunc,  very  little  salt,  and  a  dessert- 
moonftd  or  more  or  mineed  parsley.  Heat  the  fish  slowly  quite 
tsroiiffh  in  ei^er  of  these  sauces,  and  toss  or  stir  it  until  the  whole 
is  welT  mixed;  if  the  second  be  need,  add  the  juice  of  half  ri  lemon, 
or  a  small  quantity  of  Chili  \'incgar  just  before  it  is  taken  from  the 
fire.  The  ti*:h  thus  prejjared  may  be  served  in  a  deep  dishy  with  a 
border  of  ma^&hed  parsneps  or  potatoes. 

TO  BOIL  COPS*  80U2>iDS. 

Should  they  be  highly  salted,  soak  them  for  a  night,  and  on  the 

following  day  rub  oft  entirely  the  discoloured  skin ;  wash  them  well, 
lay  them  into  plenty  of  cold  milk  and  water,  and  boil  them  gently 
Irom  thirty  to  forty  minutes,  or  loncrer  should  they  not  be  quite 
tender.  Clear  of!' the  scum  as  it  rises  with  great  care,  or  it  will  sink 
aiid  adhere  to  the  sounds,  of  which  the  appearance  will  then  be 
ipoiled.  Drain  them  well,  dish  them  on  a  napkm,  and  send  egg 
wiee  snd  plain  melted  batter  to  table  with  tiiem. 

TO  FRY  cods'  BOmm  J»  BATTRR. 

Boilthcm  as  directed  above  until  they  are  nearly  done,  then  lift  them 
oal,  iuy  them  on  to  a  dxamer,  and  let  them  remain  tiii  they  are  cold : 
cat  than  across  in  strips  of  an  mch  deen»  curl  them  round,  dip  them 
ists  a  good  French  or  English  batter,  fry  them  of  a  fine  pale  orown* 
drain  and  dr^  them  well,  diah  them  on  a  hot  napkin^  and  gamiab 
tkem  with  en^ed  panley. 
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10  FRY  MII.B8. 

[In  season  all  the  year.] 

All  fish  to  fry  'well  must  be  not  only  fresh  but  perfectly  free  from 
moisture,  particularly  when  they  arc  to  be  dre^ied  with  egir  and 
bread-crunihs,  as  these  will  not  othcrwiiH,*  adhere  to  them.  Liiipty, 
skin,  and  vvu^h  liie  soles  with  extreme  uiceU',  trom  one  to  two  hours 
before  they  are  witited  for  teUe;  and  after  baviiig  deanaedand  wiped 
them  very  diT^  both  inside  and  ont,  iralace  the  roes,  fold  and  preaa 
them  gently  in  a  soft  clean  doth,  and  leave  them  wrapped  in  it  nntil 
it  is  time  to  fry  them ;  or  suspend  them  singly  upon  hooks  in  a  current 
of  cool  air,  wliich  is,  perlinpt,  the  better  iTKthod  of  proceeding  when 
it  can  }\c  done  conveniently.  Cover  tlicm  c<|ually  in  every  part,  first 
with  jiumc  l>eatcn  and  then  with  iiue  dry  crumbs  of  bread,  mixed 
with  a  very  little  Hour  to  make  them  adhere  with  more  certainty  :  a 
amall  teaspoonfol  will  be  sufficient  for  two  large  soles.  Melt  in  n 
large  and  exceedingly  dean  frying  pan  over  a  brisk  and  dear  fire,  as 
much  very  pure-flavoured  lard  as  wdl  float  the  fish,  and  let  it  be  suffi- 
ciently hot  before  they  are  laid  in  to  bro^Tn  them  quickly ;  for  if* 
this  be  neglected  it  will  be  impossible  to  render  them  crisp  or  dry. 
"When  the  iat  ceases  to  bubble,  throw  in  a  small  bit  of  bread,  nod 
if  it  takes  a  good  colour  immediately  the  soles  may  be  put  in  without 
delay.  An  experienced  cook  will  know,  without  this  test,  when  it  is 
at  the  proper  point ;  but  the  learner  will  do  better  to  avail  herself  of 
it  until  practice  and  observation  shall  have  rendered  it  unnecessary  to 
her.  Before  the  fish  are  laid  into  the  pan,  take  them  by  the  head 
and  shake  the  loose  crumbs  from  tbcni.  When  they  are  firm,  and 
of  a  fine  am!>cr-colour  on  one  side,  turn  them  with  c;ne,  ]);i'^'>inir  a 
slice  under  tin  ni  a;ul  a  fork  tliioui^h  tbe  heads,  and  brown  thcia  on 
the  other.  Liit  them  out,  and  either  dry  them  well  on  a  soft  cloth 
laid  upon  a  sieve  reversed,  before  the  fire,  turning  them  often*  or 
press  them  lightly  in  hot  white  blotting  paper.  l>ish  them  on  a 
drainer  covered  with  a  hot  napkin  and  send  them  to  table  without 
dday  with  shrimp  or  anchovy  sauce,  and  plain  melted  butter. 

Very  small  soles  will  be  done  in  six  minutes,  and  large  ones  in 
about  ten.  They  may  be  floured  and  1 1  ied,  without  being  egged  and 
crumbed,  but  this  is  not  a  very  usual  mode  of  serving  them. 

bmall  dules,  C  uiiuutes;  large,  about  10  uiiuutes. 

TO  BOIL  80L88. 

The  fiesh  of  a  fine  firesh  sole,  when  bdled  with  earoi  Is  lemaricabljr 

flweet  and  delicate  :  if  very  large  it  may  be  dressed  and  served  as  turbot, 
to  which  it  will  be  found  little  inferior  in  flavour.  Empty  it,  take  out 
the  gills,  cut  off  the  fins,  and  cleanse  and  wash  it  witn  j?reat  nicety, 
but  do  not  skin  it;  then  either  hiy  it  into  coltl  water  in  which  the  usual 
prujwrtion  of  salt  has  been  di-s olvtd,  and  heat  it  rather  slowly,  and 
then  simmer  it  from  five  to  ten  minuteii,  according  to  its  size  j  or  boil 
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it  in  the  m:inner  directed  in  the  first  pages  of  this  clinpter.  Drain  it 
ntll  on  the  ti^h-phite  as  it  is  litud  out,  and  dish  it  on  a  napkin,  the 
^it€  side  upwards,  and  serve  it  quickly  with  anchovy,  shrimp,  or 
lobster  sauce.  It  niay  also  be  sent  to  table  thickly  covered  with  the 
Cram  Fish  Sance,  Caper  FSah  Sauce^  or  Lad/t8auce,  of  Chapter  VI. ; 
though  this  k  m  mode  of  aervlee  Urn  to  be  reoommended,  ae  tbe  aavce 
eook  more  speedily  when  spread  orer  the  surface  of  the  fish :  it  i% 
howerer^  the  coatixieiital  &snioiiy  wad,  will  therefore  find  more  fkvour 
with  gome  persons. 
Very  Imrge  Bole,  6  to  10  minutca ;  moderste  aiied,  4  to  6 

FILLETS  OP  SOLES. 

The  word  fillet^  whether  applied  to  fish,  poultry,  game,  or  butcher's 
meat,  means  simply  the  flesh  of  either  (or  of  certain  portions  of  'it\ 
ral«ed  clear  from  liie  Ijouus  in  a  handsome  form,  and  divided  or  not, 
as  the  manner  in  winch  it  is  to  l)e  served  may  require.  It  is  an 
dcgaut  mode  of  dressing  various  kinds  of  fish,  and  even  those  which 
are  not  the  most  highly  esteemed,  afford  an  excellent  dish  when  thusi 
Dfenaied.  Soles  to  be  filletted  witii  advftntage  should  be  large ;  the 
DM  may  then  be  divided  down  tbe  middle  of  the  baek,  neirt,  se pa- 
nted from  the  fins,  and  with  a  very  sharp  knife  raised  clear  from  the 
boMSb*  When  thus  prepared,  the  fillets  may  be  divided,  trimmed 
into  a  good  form^  e<rge<l,  covered  with  fine  cnimbs,  fried  in  tbe  usual 
way,  and  ^^erved  with  the  same  sauces  as  the  whole  fish  ;  or  each  fillet 
may  he  rolic-d  up,  in  its  entire  length,  if  very  small,  or  after  being 
once  divides  I  if  lartrc,  and  fastened  with  a  slight  twine,  or  a  short  thin 
fikewex  i  thcu  e^^ijcd,  crumbed,  and  fried  in  plenty  of  boUmg  lard  ^  or 
merely  well  flotixed  and  fined  ftom  eight  to  ten  minutes.  When  the 
U  are  not  tot  luge,  th^  are  sometimes  boned  withoat  beinff 
parted  in  the  middle,  and  each  side  is  rolled  from  the  tail  to  thehea^ 
after  being  first  spread  ^ith  pounded  shrimps  mixed  with  a  third  of 
their  Toiume  of  butter,  a  few  bread-crumbs,  and  a  high  seasoning  of 
mace  and  cayenne  ;  or  with  pounded  lobster  mixed  with  a  larire  por- 
tion of  the  t  oiTil,  and  the  Fame  seasoning,  and  proportion  of  butter  as 
the  shrimps ;  then  laid  into  a  disli,  ^th  tbe  ingredients  directed  for 
the  Auhs  au  plat;  well  covered  with  crumbs  of  bread  and  clarified 
butter,  and  baked  from  twelve  to  sixteen  minutes,  or  until  the  crumbs 
aie  eokmied  to  a  fine  brown  in  a  moderate  oyen. 

Tbe  fillets  may  likewise  be  cnt  into  small  strips  or  squares  of  nni« 
f  irm  §ize,  lightly  dredged  with  pepper  or  cayenne,  salt  and  dour,  and 
filed  in  butter  over  a  brisk  fire ;  then  well  drained,  and  sauced  with 
a  gDod  bigkameif  fiaTonied  with  a  teaspoonfol  of  minced  panlcy, 

*  A  eclebrated  French  cook  gives  the  following  instmctions  for  raising  these 
IDett  Take  them  up  hy^  roimhig  joar  knife  first  between  the  boues  auU  the 
Ar^h,  then  between  fha  skin  and  the  fillet;  bj  laaDing  piattgr  haid  on  the  tablo 
tbej  w31  eooe  off  mrj  Mtij.** 
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aOLBB  AV  PLAT. 

Clarifjr  {hm  two  to  three  oonoes  of  firedi  batter,  and  pour  It  into 
the  dish  in  which  the  fish  ore  to  be  served ;  add  to  it  a  little  aalti  some 
cayenne,  a  teaipoonftil  of  eaaenfie  of  anchovieB,  and  from  one  to  two 

glasses  of  sheny,  or  of  any  other  dry  white  wine ;  lay  in  a  couple  of 
fine  soles  which  have  been  well  cleaned  and  wiped  very  dry,  strew 
over  them  a  thick  layer  of  tine  hi  cad -crumbs,  moisten  them  with 
cianticd  butter,  »et  the  dish  into  a  moderate  oven,  and  bake  the  fish 
lor  a  c^uartcr  of  an  hour.  A  layer  of  shrimps  placed  between  tiie 
eoles  IB  a  fpnai  improvement ;  and  we  woold  alao  recommend  a  little 
lemon-jmce  to  be  mixed  with  the  mice. 
Baked,  15  minutes* 

Of/s. — The  scales  are,  we  think,  better  without  the  wine  in  this 
receipt.  They  reouire  but  a  smnll  portion  ot  liquid,  which  might  be 
supplied  by  a  little  additional  butter,  a  sj)oonrnl  ol'  water  or  pale 
gravy,  the  lemon -juice,  and  store-sauce.  iVliiiced  parsley  may  be 
mixed  with  the  bread-crumbs  when  it  is  liked. 

BAKBD  flOLIB* 

(-4  simple  bid  excelLeuL  Receipt.) 

Fresh  large  soles,  dressed  in  the  following  manner,  are  remarkably 
tender  and  delicate  eatini^ ;  mucli  more  so  than  those  whicli  are  fried. 
After  the  fish  has  been  jjkiimed  and  cleansed  in  the  usual  way,  \vij)e  it 
dry,  and  let  it  remain  for  an  hour  or  more,  if  time  will  permit,  clusely 
folded  in  a  clean  doth ;  then  mix  with  a  slightly  beaten  egg  about  an 
ounce  of  butter,  just  liquefied  but  not  heated  at  the  mouth  of  the 
oven,  or  before  the  fire;  brush  the  fish  in  eveiy  part  with  this  mix- 
ture, and  cover  it  %vith  very  fine  dry  bread-crumbs,  seasoned  with  a 
little  salt,  cayenne,  pounded  mace,  and  nutmeg.  Tour  a  teaspoonful 
or  two  of  liquid  butter  into  a  flat  dish  which  will  contain  the  lish 
well ;  lay  it  in,  sprinkle  it  with  a  little  more  butter,  press  the  bread- 
cnmibs  lightly  on  it  with  a  broad-bladed  knife,  and  bake  it  in  a 
moderate  oven  for  about  twenl;]r  minutes.  If  two  or  more  soles  are 
rec[nired  for  table  at  the  same  time,  they  should  be  placed  separately, 
quite  flat,  in  a  large  dish,  or  each  fish  should  be  laid  on  a  dish  faj* 
it^?elf.  0)1  our  first  essay  of  this  receipt,  the  fish  dressed  by  it  (it  was 
baked  for  twenty-five  minutes  ui  a  ver}'  slack  iron  oven)  proved  in- 
finitely nicer  than  one  of  the  hiwuv  ?ize  which  was  fried,  and  served 
with  It.  The  diiierence  between  them  was- very  marked,  especially 
as  resaided  the  exceeding  tenderness  of  the  flesn  of  that  which  was 
baked;  its  appearance,  howerer,  would  haye  been  somewhat  im* 
proved  by  a  rather  quicker  oven.  When  ready  to  serve,  it  should 
be  gently  glided  on  to  the  dish  in  which  it  is  to  be  sent  to  table. 
About  three  ounces  of  bread-crumbs,  and  two  and  a  half  of  butter, 
will  be  sufficient  for  a  large  pair  of  eoles.   Xhey  will  be  more  per* 
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fecily  encrusted  with  tlic  hrcad  if  dipped  into,  or  sprinkled  with  it  a 
fecood  time,  ailcr  the  lii^t  coating  has  been  well  iiiui^teued  with  th<$ 

80LES  STEWED  IN  CREAM, 

Prepare  some  very  fresh  middling  sized  soles  with  exceeding  nicety, 
put  tbem  into  boflinff  water  slightly  salted,  and  ainuner  them  for  two 
nmiitea  only ;  lift  tnem  ottt,  and  let  them  drain;  lav  tbera  into  a 
wide  ilewpan  with  aa  much  sweet  rich  cnam  aa  will  nearly  cover 

them :  nUd  a  r^ood  seasoning  of  pounded  mace,  cayenne,  and  salt ;  stew 
thefi>h  softly  from  six  to  ten  minutes,  or  until  the  flesh  parts  readily 
from  the  boriea  ;  dish  them,  btir  the  juice  of  luilf  n  lemon  to  the 
sauce,  pour  it  over  the  soles,  and  send  thcia  immediately  to  table. 
Some  lemon-rind  may  be  boiled  in  the  cream,  if  approved  j  and  a 
■nil  teaspoonfnl  of  arrow-root,  very  smoothly  mixed  with  a  little 
milk,  may  be  stirred  to  the  sauce  (should  it  require  thickening)  before 
the  lemon-juice  ia  added.  Tnrbot  and  brill  also  may  be  di^ssed  hj 
tbis  receipt,  time  pToportiooed  to  their  siae  being  of  conrse  allowed 

for  them. 

iHiks,  3  or  4 ;  btjikd  in  water  2  mtnutes.  Cream,  |  t/i  whole 
piut;  salt,  mace,  cayenne :  fish  stewed,  6  to  10  minutes.  Juice  of 
Ufalenioii. 

OAi.— In  Coniwall  the  fish  ia  laid  at  onee  into  thick  dotted 
sad  stewed  entirely  in  it;  but  this  method  gives  to  the  sauce,  which 
ov::hi  to  be  extremely  delicate,  a  coarse  fishy  flavour  which  the  pre- 
vious boil  in  water  prevents. 

At  Penzance,  grey  mullet,  after  being  scaled,  are  divided  in  the 
middle,  just  covered  with  cold  water,  and  softly  boiled,  with  tlie  ;k]- 
dition  of  branches  of  parsley,  pepper  and  salt,  until  the  fle^h  ol  the 
back  parts  easily  from  the  bone ;  dotted  cream,  minced  parsley,  and 
lemoD-iuice  are  then  added  to  the  sanoe,  and  die  mnllets  are  dished 
with  the  heads  and  tails  laid  even  to  the  thick  parts  of  the  back, 
where  the  fish  were  cut  asnnder.  Hake,  too,  there  divided  at  every 
joint  (liaving  previously  been  scaled),  dipped  into  egg,  then  thickly 
covered  with  fine  bread-crumbs  mixed  with  plenty  of  minced  jjarsley, 
aiid  fried  a  fine  brown;  or.  the  back-bone  being  previously  taken 
oat,  the  fish  is  sliced  into  cutkin,  and  then  fiied. 

TO  FRY  WHiToroa* 

[In  fall  season  from  Michaelmas  to  beginning  of  Febmaiy.] 

Clean,  ddn,  and  dry  them  thoronghly  in  a  doth,  fasten  their  tails 

to  their  mouths,  brush  slightly  l>eaten  eggg  equally  over  them,  and 
cover  them  with  the  finest  bread-crumbs,  mixed  with  a  little  Hour ; 
fry  them  a  clear  golden  brown  in  plenty  of  boiling  lard,  drain  and 
diy  them  well,  dish  them  on  a  hot  impkin,  and  serve  them  with  good 
wtsd  butter,  and  the  sauce  emets,  or  with  well  made  shrimp  or  an* 
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chovy  saticie.     A  small  half-teaspooTifuI  of  salt  should  be  "beaten  up 


Emptf  and  wash  thoroughly,  bnt  do  not  akin  the  fish.  Take  off 
the  flesh  on  both  sides  close  to  the  bones,  passing  the  knife  from  the 
tail  to  the  head ;  divide  each  side  in  two,  trim  the  fillets  into  good 

shape,  and  fold  them  in  a  cloth,  that  the  moisture  may  be  %veU 
absorbed  from  them  ;  dip  them  into,  or  draw  them  through,  some 
beaten  e{i2f,  then  dip  them  into  fine  crumbs  mixed  with  a  small  por- 
tion of  dour,  and  fry  them  a  fine  light  brown  in  lard  or  clarified 
butter ;  drain  them  well,  press  them  in  white  blotting-paper,  dish 
them  one  over  the  other  in  a  circle,  «nd  send  the  usual  sanoe  to  table 
with  them.  The  fillets  may  also  be  broiled  after  being  dipped  into 
eggs  seasoned  with  salt  and  pepper,  then  into  crumbs  oi  bread,  next 
into  clarified  butter,  and  a  second  time  into  the  bread-crumbs  (or,  to 
shorten  the  process,  n  portion  ol"  clarified  butter  may  be  mixed  with 
the  eir«-TH  at  tirst),  aiid  served  ^v^th  ^^ood  melted  butter,  or  thickened 
veal  gravy  seasoned  with  cayenne,  lemon-juice,  and  chuuped  parsley. 

Five  minutea  will  try  the  fillets,  even  when  yeiy  luge :  rather 
more  time  will  be  required  to  hnril  them. 

TO  BOIL  WBimiOB, 

(French  Beeeipi.) 

Having  scraped,  cleansed^  and  wi[K;d  them«  lay  them  on  a  fish- 
plate, and  put  them  into  water  at  the  point  of  boiling;  throw  in  a 
nandful  or  salt,  two  bay  leaves,  and  plenty  of  parsley  well  washed 
and  tied  together ;  let  the  fish  just  simmer  from  five  to  ten  minute% 
and  watch  them  closely  ihnt  they  nmy  not  be  over-done.  Serve 
par'^ley  and  butter  with  thcui,  and  us*;  in  mflking  tiiu  liquor  ii. 
which  the  whitings  have  been  boiled. 

Jui>t  simmered  from  5  to  10  minutes. 

BAKED  WHITINQ8  1  LA  FRAN^ISB. 

Proceed  with  these  exactly  as  with  the  ioles  au  plat  of  this  chapter ; 
or,  nour  a  little  clarified  butter  into  a  deep  dish,  and  strew  it  rather 
thicicly  with  finely-minced  mushrooms  mixed  with  a  teaspoonful  of 

parsley,  and  (when  the  flavour  liked,  and  considered  appropriate) 
with  an  eschalot  or  two,  or  the  white  part  of  a  few  n;reen  onions,  also 
chopped  very  small.  On  these  ])l;n  e  the  fish  alter  they  have  been 
scaled,  emptied,  thorouj^hly  washed,  and  wiped  dry  :  season  them  well 
with  suit  and  white  pepper,  or  cayenne ;  sprinkle  Uiore  oi  tiie  herbs 
upon  them ;  pour  gently  from  one  to  two  glasses  of  light  white  wine 
into  the  dish,  cover  the  whitings  with  a  thick  layer  cf  fine  cromba  of 


FILLETS  OP  WHITZHOe. 


Digitized  by  Google 


our.  xlJ 


FISH. 


69 


bread,  sprinkle  these  plentifully  with  clarified  butter,  and  bake  the 
ia^h  from  fifteen  to  twenty  nunutes.  Send  a  cut  lemon  oidy  to  table 
with  them.  Whenthe  wiiie  knot  liked*  a  few  BpooinMof'^mde  veal 
grayy  can  be  used  instead ;  or  a  laiger  quantity  of  darified  butter, 
nith  a  tableqwonftil  of  water,  a  teaspoonfnl  of  lemon-pickle  and  ol 
mojliroom  cnt?np,  and  a&w  drope  oi  8oy« 
16  to20iiuautea,  ^ 

TO  BOIL  MACmcRISXi. 

£la  fall  MasoQ  in  Mty,  Jane,  and  Joly  ;  nmy  ha  lia  l  al^^n  ia  early  spring.] 

Open  the  fish  sufficiently  to  admit 
of  the  iiiiiides  being  perfectly  cleannedy 
but  not  mm  than  Ss  neoenary  for 
this  purpose ;  empty  them  with  care, 
lay  the  roes  apart,  and  wash  both 
them  and  the  mackerel  delicately 
flcan.  Tt  in  customary  now  to  lay  these,  and  the  greater  number  of 
other  fish  as  well,  into  cold  water  when  they  are  to  be  boiled ;  for- 
merly all  were  plunged  at  once  into  fast-boiling  water.    For  such  as 
small  liiiJ  delicate,  it  should  be  hot ;  they  should  be  brought 

eotly  to  boil,  and  atmmeied  until  they  are  done ;  the  scum  should 
cleared  off  as  it  rises,  and  the  usual  proportion  of  salt  stirred  into 
the  water  before  the  mackerel  are  put  in.  The  roes  are  commonly 
replaced  in  the  fish  ;  but  they  sometimes  require  more  boiling  than 
the  mackerel  themselves,  it  is  better,  when  they  arc  ^  cry  large,  to 
lay  them  upon  the  fish-plate  by  their  sides.  From  lit  teen  to  twenty 
minutes  will  geaerally  be  suthcient  to  boil  a  full-sized  mackerel 
lome  will  be  done  in  less  time ;  but  they  must  be  watched  aud  lifted 
sot  ss  soon  as  the  tails  split,  and  the  eves  are  starting. 

Dish  them  on  a  napkin,  and  sena  fennel  or  gooseberry  sauce  to 
table  with  them,  and  plain  melted  butter  also. 
Small  macfcerelt  10  to  l&  minntes^  laiget  1^  to  20  minutea» 

TO  BAKE  MACKKRKL. 

After  they  have  been  ckaiicd  and  well  washed,  wipe  them  very 
dry,  fill  the  iusides  with  the  forcemeat.  No.  1  of  Chapter  VIII.,  sew 
thera  up,  arrange  them,  with  the  roes,  closely  together  in  a  coarse 
baking-disfa,  flour  them  lightly,  strew  a  little  mie  salt  over,  and  stick 
bits  of  butter  upon  them;  or  pour  some  equally  over  tiienii  alter 
having  just  dissolved  it  in  a  small  saucepan.  Half  an  hour  in  a  mxy* 
derate  oven  will  bnkc  them.  Oyster  forcemeat  is  always  appropriate 
for  any  kind  of  fish  which  is  in  serr^oii  while  the  ny^ters  are  so ;  but  the 
mackerel  are  commonly  served,  and  arc  very  good  ^\  ith  that  which  we 
have  named,  i^it  t  them  carefully  into  a  hot  dish  alter  they  are  taken 
from  the  oven,  and  send  melted  butter  and  a  cut  lemon  to  table  with 

I  hour* 
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BAKRD  MACKBRKL,  OB  WHITIMG0. 

( Cinder t  II tCs  Beccipt—good.) 

Tlie  fish  lor  this  rccci])t  should  bo  oj)ened  only  ==0  much  as  will 
pcrniit  of  their  being  eni[)tied  and  perfectly  cleansed.  Wa^-h  and 
wipe  them  dry,  then  fold  thcni  in  a  soft  cloth,  and  let  them  remain  in 
it  awhile,  lieplace  the  rocs,  and  pat  the  hsh  into  a  baking-dish  of 
taitaUe  rin^  mh  %  tablespoonftil  of  winei  a  ftw  drops  of  ehili  yine* 
g^ir,  a  little  salt  and  cayenne,  and  about  half  an  ounce  of  butter,  ivell- 
blended  with  a  salt  spoonful  of  flour,  for  each  fish*  Tliej  must  be 
turned  round  with  the  heads  and  tails  towards  each  other,  that  they 
may  lie  compactly  in  the  dish,  and  the  backs  should  be  placed  down- 
ward'', that  the  *?fince  tdrv  fiirround  the  thickest  part  of  the  flesh. 
Lay  two  buttered  ]);i}»lts  over,  iuid  press  thini  down  wy^nx  ilicai ;  »<H 
the  dish  into  a  gentle  oven  for  twenty  minutes,  take  oli'  the  papers, 
and  send  the  fish  to  table  in  their  sauce. 

A  few  minutes  more  of  time  must  be  allowed  for  mackerel  when  it 
is  large,  should  the  oven  be  very  slow. 

FuU-sifled  whitings  are  exement  thus  dressed  if  carefblly  managed, 
and  many  eaters  would  infinitely  prefer  mackerel  so  prepaie{  to 
boiled  ones.  The  writer  has  port-wme  always  used  for  toe  sauce,  to 
which  a  rather  full  seasoning  of  chili  vinegar,  cayenne,  and  pounded 
mace,  is  added  ;  hut  sheri^,  Bueellas,  or  any  other  dry  wnne,  can  be 
used  instead  ;  and  the  various  condiments  added  to  it,  can  be  varied 
to  the  taste.  This  receipt  is  a  very  convenient  one,  as  it  is  prepared 
with  little  trouble,  and  a  stove-oven,  if  the  heat  be  properly  mode- 
rated, will  answer  for  the  baking.  It  is  an  advantage  to  take  oft 
the  heads  of  the  fish  beibre  they  are  dressed,  and  thev  mav  then  be 
cnturcly  emptied  without  being  opened.  When  preferred  so,  they 
can  be  re-dished  for  table,  and  the  sauce  poured  over  them. 

06«.~The  dish  in  which  they  are  baked,  should  be  buttered  before 
they  are  laid  in. 

FBIBD  MACKKRSL. 

(Commam  French  Receipt,} 

After  the  fish  have  been  emj)tied  and  washed  extremely  clean,  cut 
off  the  heads  and  tails,  split  the  bodies  quite  open,  and  take  out  tiie 
backbones  (we  recommend  in  preference  that  the  flesh  should  be 
taken  off  the  bones  as  in  the  ibUowing  receipt),  wipe  the  mackerel 
very  dry,  dust  fine  salt  and  pepper  (or  cayenne)  over  them,  floor 
them  well,  fry  them  a  fine  brow  n  in  boiling  lard,  drain  them  tho-^ 
roughly,  and  serve  them  with  the  following  sauce : — ^Dissolve  in  m 
small  saucepan  an  ounce  and  a  half  of  butter  smoothly  mixed  with  a 
teas])oonfnl  of  Hour,  some  salt,  pepper,  or  ciy<'nTie ;   shake  tbc-«-e 
over  a  gentle  fire  until  they  are  lightly  coloured,  then  add  by  siow 
degrees  nearly  bait  a  pint  of  gooil  broth  or  gravy,  and  the  juice  of 
out  large  lemon ;  boil  the  sauce  Ibi  a  couple  of  minutes,  aud  serve  it 
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Tery  hot.  Or,  instead  of  this,  add  a  largo  teaspoonful  of  stron;:^  made 
mnstard,  and  a  dessert spcxniiul  of  chili  vinegar,  to  some  thick  melted 
butter,  and  serve  it  with  the  fish.  A  spoonml  of  Harvey\<i  sauce  or 
of  mushroom  catsup  can  be  mixed  with  this  Ust  at  pleasure. 

WtUMn  OF  MJkCKEaXtf 

{Fried  or  Broiled.) 

Take  off  the  flesh  quite  whole  on  either  side,  from  three  fine 
nmtkerel,  which  have  been  opened  and  properly  cleaned ;  let  it  be 
entirely  free  fktun  bonei  dry  it  well  in  a  doth,  then  divide  each  part 
m  two,  and  dtp  thorn  into  the  beaten  jolks  of  a  oonple  of  eggs,  sea^ 
Boned  withnltand  white  pepper,  or  cayenne ;  cover  t£em  equdly  with 
fine  dry  crumtw  of  bread,  and  fry  them  like  soles ;  or  dip  them  into 
clarified  butter,  find  then  again  into  the  crumbs,  nnd  brofl  them  over 
a  very  clear  tire  of  a  fine  brown.  Dish  them  in  a  circle  one  over  the 
other,  and  send  them  to  table  with  the  Maitre  d"  Hotel  sauce  of 
Chapter  V'.,  ur  with  the  one  which  follows  it.  The  French  pour  the 
mice  into  the  centre  of  the  dish ;  hut  for  broiled  fillets  tUs  is  not  so 
weO,  we  think,  as  senring  it  in  a  tureen*  The  roes  of  the  fi^  after 
bong  well  washed  and  soaked,  may  be  dressed  with  them,  or  they 
may  be  made  into  patties.  Minoed  parsley  can  he  mixed  with  the 
bnad  cnunba  when  it  is  liJbed. 

BOILED  FILLETS  OP  MACKEREL. 

After  having  taken  off  and  divided  the  flesh  of  the  fish,  as  aboTC, 
place  it  flat  in  one  layer  in  a  wide  stewpau  or  saucepan,  and  just  cover 
the  fiUets  with  cold  water ;  throw  in  a  teaspoonful  of  »dt,  and  two  or 
three  snstU  sprigs  of  parsley ;  bring  the  nuM^eiel  slowly  to  a  boil, 
dttr  off  the  scum  with  care,  and  after  two  or  three  minutes  of  dow 
simmering  tiy  the  fillets  with  a  fork ;  if  the  thick  part  divides  with  a 
touch,  they  are  done.  Lift  them  out  cautiously  with  a  slice ;  drain, 
and  serve  them  ver}'  hot  with  Liood  parsley  and  butter ;  or  strip  9^ 
the  skin  quickly,  and  pour  a  Mditre  a  UoUl  sauce  over  them* 

MACKERFX  BROILED  WHOLE. 

{An  excellent  Receipt.) 

Empty  and  rlctiTT?e  perfwtly  a  fine  and  very  fresh  mackerel,  but 
without  opening  it  more  than  is  iicedlul ;  dry  it  well,  either  in  a  cloth 
or  by  hanging  it  in  a  cool  air  until  it  is  stiff ;  make  with  a  sharp 
knift^  a  deep  incision  the  whole  length  of  the  fish  on  either  side  of  the 
\A  hone,  and  about  half  an  inch  mun  it,  sod  with  a  fieather  put  in 
ahttle  cayenne  and  fine  Inlt,  mised  with  a  few  drops  of  good  saiad 
cfl  or  clarified  butter.  Lay  the  mackerel  over  a  moderate  fire  upon 
a  well-heated  pndiron  which  has  been  rubbed  with  suet ;  loc^nit 
pently  ?hmi]d  it  stick,  which  it  will  do  unless  often  moved  ;  and  when 
It  is  equally  dime  on  both  sidesi  turn  the  back  to  the  fire.  About 


Digitized  by  Google 


79 


MOD£fiN  COOKEBT. 


half  an  honr  will  broil  it  well.  If  a  sheet  of  thickly-lnittered  writing- 
paper  be  folded  round  it,  and  just  twisted  at  the  ends  before  it  is  laid 
on  the  gridiron,  it  will  be  finer  eating  than  if  exposed  to  the  fire  ;  but 
■ometimet  when  this  Is  done,  the  dun  will  adben  to  the  uper,  and 
be  dmwn  off  with  H,  which  imures  its  appeanuioe.  A  eold  MdUn 
if  Hotel  sauce  (soo  Chapter  V.),  may  he  put  into  the  heck  before  it  is 
sent  to  table.  This  is  one  of  the  very  best  modes  of  dressing  n 
mackerel,  which  in  flavour  is  quite  a  different  fish  when  thus  pre- 
pjircd  to  one  which  is  simply  boiled.  A  drop  of  oil  is  sometimes 
passed  over  the  skin  to  prevent  its  sticking  to  the  iron.  It  may  be 
laid  to  the  tire  after  having  been  merely  cut  we  b&ve  direcled»  whea 
it  is  preferred  so.  • 
80  minutes ;  25  ittmaU^ 

HACKERSL  STEWSD  WITH  WUfB. 

(Vrrfj  good.} 

Work  very  smoothly  together  a  large  tcaspoonful  of  floor  with  two 
ounces  of  hutter,  put  them  into  a  stewpan,  and  stir  or  shake  them 
round  oyer  the  fire  until  the  butter  is  dissolved;  add  •  quarter  of  n 
teaspoonful  of  msise,  twice  as  much  salt,  and  some  cayenne ;  [>oar  in 
by  NOW  degrees  three  glasses  of  claret ;  and  when  the  sauce  boils,  lay 
in  a  couple  of  fine  mackerel  well  cleaned,  and  wiped  quite  dry  ;  stew 
them  very  softly  from  fifteen  to  twenty  minutes,  and  turn  them  when 
hall' done  ;  lift  thuu  out,  and  dish  them  carefully  ;  ptir  a  teaspoonful 
of  made  mustard  to  the  sauce,  i^ive  it  a  bod,  and  jxjur  it  over  the 
fish.  When  more  convenient,  substitute  port  wine  aud  a  little 
lemon-juice,  for  the  claret. 

Mackerel,  2 ;  flour,  1  teaspoanful;  butter,  3 ok;  sessoning of  salt^ 
msce,  and  cayenne;  daret,  3  wine*gk88esfid;  made  mustard,  I  tea« 
spoonful:  15  to  SO  minutes. 

FULEIB  OF  MACKEREL  8TBW£D  IN  WIKB. 

(EsceUeiU,} 

Raise  the  flesh  entire  from  the  hones  on  either  nde  of  the  mackerel, 
and  diride  it  once,  if  the  fish  be  small,  but  cut  the  wlude  into  six 
parts  of  equal  size  should  they  be  large.  Mix  with  flour,  and  dissolve 
the  butter  as  in  the  preceding  receipt;  and  when  it  hm  simmered  for 
a  minute,  throw  in  the  spice,  a  little  salt,  and  the  thinly  pared  rind 
of  half  a  small  fresh  lemon,  lay  in  the  fillets  of  tisli,  shake  tlum  over 
a  gentle  fire  from  four  to  five  minutes,  and  turn  them  unce  lu  the 
time ;  then  doui-  to  them  in  small  portions  a  couple  of  large  wine- 
sbusesful  of  port  wine,  a  tables^nml  of  Harvey's  sauce,  a  teaspoon* 
lul  of  soy,  uid  one  lemon«juice ;  slew  the  mackerel  very  softl v 
until  the  thinner  parts  begin  to  hctak^  lift  them  out  with  care,  disU. 
and  serve  them  in  thor  sauce  as  hoi  as  poeaible.  We  can  recommend 
the  dish  to  our  readers  as  a  very  excellent  one.  A  garnish  of  fried 
sippets  can  be  placed  round  the  fish  at  wilL  A  teaspoonful  of 
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mustard  should  be  stirred  to  the  sauce  before  it  is  pourt  i  over  the 
fish. 

Fillets  of  mackerel,  2  ;  butter,  2  oz. ;  flour,  1  teaspoonful ;  rind  of 
I  lemon ;  salt,  cayenne,  pounded  mace :  2  nunatea.  Fish,  4  to  A 
nmutes.  Port  wme,  two  lai^ge  glasaesful ;  Harvey's  aauce,  1  table« 
siKwnful ;  soy  and  Imon-jiiiee  each,  I  teaapooofbl ;  4  to  6  minutes. 
Hustard,  I  tcn^'pooTifiil. 

0^*— Trout  xoay  be  dressed  by  this  receipt 

TO  BOIL  HADDOCKS, 

In  tba  bait  sesson  in  Octobsr,  Norambsr,  and  Deeembsr. 

Scrape  ibe  outsidea  yery  clean, 

open  the  fish,  empty  them,  wash  the 
insides  thoroughly,  take  out  the  gills, 
curl  the  haddocks  round,  fasten  tlie 
tails  to  the  mouths,  arrange  thciii  oa 
Haddock.  a  fish-plate,  and  lay  them  into  hot 

viter  nlted  aa  for  maekereL  Take  off  aU  tlie  ecpm,  and  simmor 
them  from  seven  to  ten  minntes  or  longer,  according  to  their  size, 
whkli,  ss  we  have  said  in  the  directions  for  the  best  mode  of  cook* 
various  kind  offish,"  at  the  commencement  of  this  chapter,  varies 
f:rt.av ly,  as  they  arc  sometime^  very  larp:c  ;  they  must  then  \)c  brought 
more  slowly  to  boil,  and  more  tiDic  iuuht  be  allowed  for  them.  Send 
them \Qry  hot  to  table,  with  a  tureen  of  melted  butter,  aud  one  of 
snehovy  sauce. 
7  to  10  minntes. 

Ok.— In  Scotland  lisddocks  are  skinned  before  they  are  boOed« 
and  the  heads  are  taken  ofiT;  hut  we  see  no  advantage  in  this  mode 

of  dressing  them.  Whitings,  fresh  herring?^,  and  codHng«»,  may  all 
be  dre^f^ed  hy  this  receipt,  the  time  only  being  yaried  according  to 
the  Size  oi  the  iit>h.  t 

BJIKBD  BADDOCES. 

After  they  have  been  cleaned,  dry  them  thoroughly,  then  bake 
them,  as  direeted  in  the  common  receipt  forpike,  or  fiu  them  with 
<>yster  Ibieemeat,  or  witJi  No.  1  of  Chapter  YXil.,  if  more  oonTenient» 
and  proceed  as  for  baked  mackerel. 

^  to 90 minntes;  longerif  very  laige* 

TO  FRY  HADDOCKS. 

Follow  the  directions  given  for  fillets  of  whitings ;  or,  should  a 
more  sdmple  method  be  preferred,  clcfin  and  dry  the  tish  well,  cut  oflf 
the  beafh  and  tails,  take  out  the  l):i(  liboiKs,  cut  each  fish  in  three, 
and  crumb  them,  fry  them  in  boiliii;;  l;ird  a  fine  golden  brow?i, 
serve  thciu,  well  diaintid  aud  dxit;d,  with  the  same  saucc:^  an  boiled 

haUoeki. 
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TO  ORBS8  FIKNAN  HikDOOCKS. 

These  are  slightly  salted  and  dried.  They  are  excellent  eating;, 
if  sent ly  hettod  through  upon  the  gridiron  without  bd^  hardened; 
snd  ere  served  neaaUy  at  the  brnkfket  or  rapper  ti^ ;  a  tether 
dipped  in  oil  may  be  paased  over  them  befiire  they  are  laid  to  die 
fire. 

TO  BOIL  GURNARDS. 

^With  directiont  for  dressing  them  in  other  ways,) 

It  is  more  umal  to  fill  gumawli 

with  forcemeat,  and  to  base  them, 

or  to  have  the  flesh  raised  from  the 
bones  and  dressed  in  fillets,  than  to 
serve  them  simply  boiled ;  they  may, 
however,  be  cooked  in  any  of  the 
modea  directed  for  mackerel,*  rather 
more  time  beins  allowed  for  them, 
as  they  are  much  firmer-fleshed,  thicker  in  the  bodiei^  and  generally 
of  lai^r  size  altogether.  Cut  otf  all  the  finit,  take  oat  the  gUia,  and 
empty  and  cleanse  them  like  other  fish,  washing  the  insides  well ;  put 
them  into  hot  water  ready  salted  and  skimmed,  and  boil  them  gently 
from  twenty  minutes  to  half  an  hour ;  serve  them  with  aiiehox-y 
sauce,  or  with  parsley  and  butter  rendered  acid  with  cliiii  vinegar, 
kmon-juioe,  or  caper-pickle. 


^  FRB8H  HERRINGS. 

(FarUigk  IUoeij>L) 
Ib  Mtwrn  tan  Uajto  Oetdber. 

Scale  and  clean  the  fish  with  the  utmost  nicety,  split  them  quite 
open,  and  wash  the  insides  with  particular  care ;  dry  them  well  in  a 
cloth,  take  off  the  heads  and  tails,  and  remove  the  backbones ;  rub 
the  inridea  with  pepper,  salt,  and  a  little  pounded  mace ;  stick  small 
bita  of  batter  on  theni,  and  skewer  two  of  the  fiah  together  aa  fiat  as 
possible,  with  the  ikin  of  both  oataide;  flour,  and  brail  or  fry  them 
of  a  fine  brown,  and  serve  them  with  melted  butter  mixed  with  a 
teaspoonful  or  more  of  muatard,  aome  aalti  and  a  little  ynaegtr  or 
lemon -juice. 

Ta  broil  from  20  to  25  minutes;  to  fry  about  10  minn^^ 

•  WluUngs  or  haddocks. 
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TO  D1IB88  TEE  BKk  BRBAX • 

Tlie  sea-bream,  which  is  common 
in  many  of  onr  niArketBi  is  not  con- 
sidered a  fish  of  first-rate  quality ;  but 
if  well  broiled  or  baked,  it  will  afl^ord 
a  good,  and  generally  a  cheap^  dish  of 
excellent  appearance,  the  bream  being 
of  handsome  size  and  form.  Open 
and  cleanse  it  perfectly,  but  do  not 
ztmofve  the  ■nki;  fold  it  in  m 
diydotb  to  abMnb  tiie  mobtore  which  hangs  aboat  it;  laj  it  over  a 
gentle  fire,  and  broil  it  slowly,  that  the  heat  maj  gradually  pene- 
tnte  the  flesh,  which  is  thick.  Should  any  cracks  appear  on 
the  surface,  dredge  a  little  flour  upon  them.  If  of  ordinary 
weight,  the  bream  will  require  quite  half  an  hour's  broiling; 
it  should  be  turned,  of  course,  when  partially  done.  Send  plain 
melted  butter  and  anchovy  sauce  to  table  with  it.  In  carving  it, 
lonofe  the  ddn  and  ecales,  and  aenre  only  tlie  flesh  which  lies  be« 
Math  them,  and  which  will  be  very  white  and  succulent.  A  more 
wud  and  less  troublesome  mode  of  drasring  the  bream  is  to  season 
the  inHde  slightly  with  salt  and  pepper  or  cayenne,  to  dust  a  little 
more  salt  on  the  outside,  spread  a  few  bits  of  butter  upon  it,  and  send 
It  to  a  crentlc  oven.  It  is  sometimes  filled  with  common  veal-stuffing, 
and  then  requires  to  be  rather  longer  baked ;  and  it  is  often  merely 
wrapped  in  a  buttered  paper,  and  placed  in  a  moderate  oven  fax 
tuenty-flve  or  thir^  nunntea. 

TO  BOIL  PLAICB  OR  FLOUIfDERS. 

MiS  in  SMaQB  from  Maj  to  Jamaary ;  floandan  ia  Saptambar,  Ootober,  and 

Kovember. 

After  h  a ving  emptied  and  well  cleaned 
the  fish,  make  an  incision  in  the  back 
as  directed  for  turbot ;  lay  them  into 
cold  spring  water ;  add  salt  and  salt- 
petre m  the  same  proportion  as  for  cod 
flab,  and  let  them  jnst  sunmer  ibr  four 
or  five  minutes  after  the  water  first 
begins  to  boil,  or  longer  should  tluir 
Plaice.  size  require  it,  but  guard  against  theii 

being  broken.    Serve  them  with  plain  melted  buttier. 
4  to  J  minutes ;  longer  if  needfid. 

VO  FRT  PLAICB  OB  VLOUHDERS* 

Sprinkle  them  with  salt,  and  let  them  lie  for  two  or  three  hours 
before  they  are  dressed.  Wash  and  clean  them  thoroughly,  wipe 
them  Tery  dry,  flour  them  w^,  and  wipe  them  again  with  a  dean 
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doth ;  dip  them  Into  egg,  and  fine  bread-emmbs,  and  fry  them  in 
plenty  of  lard.  If  ' the  fish  be  large,  raise  the  flesh  in  handaome 
illets  from  the  bonea,  and  finish  them  as  directed  for  fillets  of  soles. 

Obs. — Plaice  is  said  to  be  rendered  less  watery  by  heating  it  gently 
with  a  paste-roller  before  it  is  cooked.  It  is  very  sweet  and  pleasant 
in  flavour  while  it  is  ia  the  best  season,  which  is  from  the  end  of  May 
to  about  September. 

TO  ROAflTy  BAKBy  OR  BBOII.  RBD  MUULRT. 

In  bsst  BSSiOP  Iton^tha  sainmar;  may  be  bad  all  the  jair. 

First  wash  and  then  dry  the  fiah 
thoroughly  in  a  cloth,  but  neither 
scale  nor  open  it,  hut  take  out  the 
gills  gently  and  carefully  with  the 
small  intestine  which  will  atlhere  to 
them ;  wrap  it  closely  iu  a  slieet  of 
BedMuDeu  thickly  battered  paper,  tie  thia  ae- 

carely  at  the  enda*  and  over  the  mullet  with  packtnreadt  and  roast  it 
tn  a  Dutch  H>Ten,  or  broil  it  over  a  clear  and  gentle  fire,  or  hake  it  in 
a  moderate  oven :  from  twenty  to  twenty-five  minutes  will  be  sufR- 
cient  generally  to  dress  it  in  either  way.  For  sauce,  put  into  a  little 
good  melted  butter  the  liquor  which  hiis  flowed  from  the  fish,  a  small 
dessertspoonful  of  essence  of  anchovies,  some  cayenne,  a  glass  of  port 
wine,  or  claret,  and  a  little  lemon-iuice.  Kemove  the  packthread, 
and  send  the  mullet  to  table  in  tne  paper  case.  Thia  ia  the  usual 
mode  of  aervinff  it,  but  it  ia  dished  without  the  paper  for  dinners  of 
taste.  The  phin  red  mullet,  shown  at  the  commencement  of  this 
receipt,  is  scarcely  ever  found  upon  our  coast.  That  which  abounds 
here  during  the  summer  months  is  the  striped  red  mullet,  or  svrmuUet^ 
which,  from  its  excellence,  is  always  in  request,  and  is  therefore  sel- 
dom cheap.  It  rarely  exceeds  twelve,  or  at  the  utmost  fourteen, 
inchea  in  len^ith. 
20  to  80  mmuteii 

TO  BOIL  GREY  MULLET. 

This  fish  varies  so  much  in  size 
and  quality,  that  it  is  difficult  to  give 
exact  directions  for  the  time  of  cook- 
ing it  When  quite  young  and  amaU, 
it  may  be  boiled  by  the  receipt  for 
Gfcf  Midtat.  whitings,  haddocks,  and  other  iiah  of 

about  their  size  ;  but  at  its  finest 
growth  it  must  he  laid  into  cold  water,  and  managed  like  larger 
fish.  We  have  ourselves  partaken  of  one  which  was  caught  upon 
our  eastern  coast,  that  weighed  ten  pounds,  of  which  the  flesh  was 
quite  equal  to  that  of  salmon,  but  its  weight  was,  we  believe,  an 
unuaual  one.  Anchovy,  or  caper  fish  aauo^  with  mdted  batter^ 
may  be  sent  to  taUe  with  gsej  mullet 
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TBB  OAR-FIBS. 

This  18  «  fish  of  very  singn^ 
lar  sppearancc,  elongated  in 

foniL,  and  with  a  mouth  which 

resembles  the  bill  of  the  snipe, 
from  which  circumstance  it  is 
often  called  the  snipe-fish, 
I  la  boat::^  are  all  oi  a  bright 

^rvfls  coloar«  It  Is  not  to  be  reconmmded  for  tlie  table»  as  the  skin 
contains  an  oil  of  exceedingly  strong  rank  flaYour;  when  entirely 
direaled  of  this,  the  flesh  is  tolerably  sweet  and  palatable.  Persons 

who  may  be  disposed  from  curiosity  to  taste  it  will  find  either 
broiling  or  baking  in  a  gentle  oven  the  best  mode  of  cooking  it.  It 
should  be  curled  roundi  and  the  tail  fastened  into  the  bill.  As  it  is 
not  of  large  size,  from  fiileen  to  twenty  minutes  will  dress  it  suf- 
ficiently. Ancbov^r  sauce,  panley  and  butter,  or  plain  melted  butter, 
maj  be  eaten  wilh  it. 


SAND-LAUVCSy  OR,  8AlfI>>BBL. 

The  sand-l  iunce,  which  is  abund- 
ant on  many  parts  of  our  coast,  and 
the  name  of  which  is  derived  from 
its  balnt  of  bnnowing  in  the  sands 
when  the  tide  retires,  may  be  dis* 
tingnished  from  the  lar^r  species, 
the  true  .m/ul-rt  l,  by  its  lighter  colour  nnd  more  transparent  appear- 
ance, as  well  as  t>y  it«  inferior  size.  Tiie  common  mcwje  of  drcsising 
the  tish,  which  is  considered  by  many  a  irreat  delicacy,  is  to  divest 
them  of  their  heads,  and  to  remove  tiic  lusidcs  with  the  ^ills,  to 
dry  than  wdl  in  a  doth  with  flour,  and  to  fry  them  until  erisp. 
Toty  are  sometimes  also  dipped  in  batter  like  smelts.  AVe  have  not 
ourselves  had  an  opportUmty  of  testing  them,  but  we  have  received 
the  particulars  which  we  have  given  here  from  various  friends  who 
have  resided  where  they  were  plentiful.  The  sand'eeli  are  not  so 
good  as  the  smaUer  kind  of  these  flsh  called  iaunces* 

TO  I  KY  SMELTS. 
£ln  season  from  begiitniag  of  November  to  May.] 

Smelts  when  quite  fresh  have  a  perfume  resembling  that  of  a 

encumber,  and  a  peculiarly  delicate  and  agreeable  flavour  when 
drr^so^i.  Draw  them  at  the  gills,  as  they  mu^t  not  be  opened;  wash 
and  dry  them  thoroughly  in  a  cloth;  dip  them  into  buatcn  cgg-yolk, 
and  then  into  the  hnest  bread-crumbs,  mixed  with  a  very  *niall 
(quantity  of  i^oiu  ;  fry  them  of  a  clear  golden  brown,  and  serve  them 
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crisp  and  dn%  with  pood  incltL-d  butter  in  a  tureen.    They  arc  ?ome- 
timt^  dipi)Lci  into  baiter  and  then  fried;  when  tliis  is  done,  we  would 
icconnnLiul  for  them  the  French  batter  of  Chapter  V, 
o  lu  4  minutes, 

BAKBD  tMEhVL 

Prepare  them  as  for  frying;  pour  some  clarified  butter  into  the 
dish  in  whkh  they  are  to  he  sent  to  titUe,  airange  them  neatly  in  it, 
with  the  tails  meeting  ui  the  centre,  atrew  oyer  'tiiem  as  much  salt, 
mace,  and  cayenne,  mixed,  as  will  season  them  agreeably,  eoTer 
them  smoothly  with  a  rather  thick  layer  of  yery  fine  bread-cmmhs, 
moisten  them  eqiinlly  with  clarified  butter  poured  through  a  small 
strnincr,  and  bake  the  fish  in  a  moderately  quick  oven,  until  the 
rruinlis  are  of  a  fine  light  brown.  A  glass  of  cherry,  lialf  a  tea- 
sjiooitiul  of  essence  of  anchoviL-;,  and  a  de^i^^ert^poouful  of  lemon -juice, 
uie  i^ometinies  jx>uit;d  iuto  the  di:ih  beluie  tiic  smiclts  ai'e  laid  iiL. 

About  10  minw^ 

TO  DREM  WHITB  BAIT* 

[In  seasoa  iu  July,  August,  and  September.] 

This  d Locate  little  fish  requires  great  care  to  dress  it  well.  Do  ncit 
touch  it  ^^  itll  flic  hrin(l"5,  hut  th^o^%'  it  fro!n  your  dish  or  basket  into 
a  cloth,  with  three  or  four  bantLslul  of  Hour,  and  sliake  it  well;  then 
ut  it  iuto  a  bait  sieve,  to  &e|)arate  it  from  the  .^uj  t  riiuous  flour, 
lave  ready  a  very  deep  frying-jwn,  nearly  full  of  boiling  fat,  throw 
in  the  fish,  which  will  be  done  iu  an  instant ;  they  mu^t  not  he 
allowed  to  t^he  any  colouv  for  if  browned,  they  are  spoiled.  Lilt 
them  out,  and  dish  them  upon  a  ailyer  or  earthenware  dnuner,  with- 
out a  nankin,  piling  them  very  high  In  the  centre.  Said  tbem  to 
tahle  with  a  ent  lemon,  aodalieea  of  brown  bread  and  butter. 

WATER  SODCHY. 

{Oremmeh  Mmmpt,) 

This  is  a  very  .simple  and  inexpensive  dish,  much  served  at  the 
regular  tish-dinuers  for  which  Greenwich  is  celebrated,  as  wcU  as  at 
pnvate  tables.  It  is  eicellent  if  well  prepared;  and  as  it  may  be 
made  with  fish  of  varioua  kinds  when  th^  are  too  small  to  present 
a  good  appearance  or  to  be  palatable  dressed  in  any  other  way,  it  is 
aliK>  very  economical.  Flounders,  perch,  tendh,  and  eeli^  axe  said  to 
answer  best  for  water  souchy ;  but  very  delicate  soles,  and  several 
other  varieties  of  small  white  fish  are  often  used  for  it  with  go<^ 
efi'ect :  it  is  oiten  made  also  with  slices  of  salmoo,  or  id  sahnon-prei^ 
freed  from  the  skin. 

Throw  iuto  rather  more  than  butliucut  water  to  just  cover  the 
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quantity  of  fish  required  for  table,  from  lialf  to  three  quarters  of  an 
ounce  of  salt  to  the  quart,  a  dozen  corns  of  white  pepper,  a  small 
bunch  of  green  pmlej,  and  two  or  tliree  trader  parsley  roots,  first 
cut  into  iiicli  lengths,  and  then  split  to  the  sise  of  stmira,  Simmer 
the  mixtnre  nntu  these  last  are  tender,  which  will  be  in  from  half  to 
a  whole  hour ;  then  lay  in  the  fish  delicately  cleaned,  cleared  from 
crery  morsel  of  brown  skin,  and  divided  into  equal  portions  of  nhout 
^vo  inches  in  width.  Take  off  all  the  scum  as  it  rises,  and  stew  the 
Mi  soitiy  from  eight  to  twelve  nunute%  watching  it  that  it  may  not 
break  from  beios  over-duue. 

Two  mmittee  befine  it  is  dished,  strew  in  a  large  tahlespoonfhl  or 
Me  of  minced  penley,  or  some  small  branches  of  the  herb  boiled 
very  green  in  a  separate  saucepan  (we  piefer  the  latter  mode) ;  lift 
out  the  fish  carefully  with  a  slice,  and  the  parsley  roots  with  it ;  ponr 
over  it  the  liquor  in  whicli  it  has  been  boiled,  but  leave  out  the 
peppercorns.  For  a  superior  water  souchy,  take  all  the  bones  out  of 
the  tish,  and  stew  down  the  inferior  portions  of  it  to  a  strong  broth  :  , 
shout  an  hour  will  be  sufficient  tat  this.  Salt,  parslev,  and  a  little 
cayenne  wmy  be  added  to  it  Strain  it  off  dear  tnrongn  e  sieve,  and 
Mt  it  instead  of  water  for  the  souchy.  The  jvioe  of  half  a  good 
lemon  may  be  thrown  into  the  stew  before  it  is  served.  A  deep  dish 
"will  of  cour^  be  required  for  it.  The  parsley-roots  can  be  boiled 
apart  when  more  convenient,  but  they  give  an  a'^recahle  flavour 
when  ndded  to  the  liquor  at  first.  Slices  of  brown  or  white  bread 
and  butler  must  be  fteut  to  table  always  with  water  soucliy :  the  tirst 
ii  nsnally  pxeferred,  but  to  suit  all  tastes  some  of  each  may  be  served 
vichit. 

SHAD,  TOmtAIKB  FASHION. 

{Alose  d  la  mode  de  ToiLraine.") 
[In  season  in  April,  ^luy,  au  l  ratly  jmrt  of  Junn.] 

Empty  and  wash  the  fish  with  care,  but  do  not  open  it  more  than 
ii  nee^ ;  fill  it  dther  with  the  ibreemeat  No.  1«  or  Ko.  2  of 
Chapter  YUL*  and  its  own  roe;  then  sew  it  up,  or  fiuten  it  securely 
with  very  fine  skewers^  wimp  it  in  a  thickly  buttered  i^per»  and  brod 
it  gently  for  an  hour  over  a  charcoal  fire.  Serve  it  with  caper  sauoe^ 
or  v!t)i  chili  vinegar  and  melted  butter. 

^\  e  are  indebted  for  this  receipt  to  a  friend  who  has  been  long 
resident  in  Touraine,  at  whose  table  the  tish  is  constantly  served  thus 
dressed,  and  is  con&idered  excellent.  It  is  likewise  often  gently 
slewed  in  the  ll«^ht  wlute  wine  of  the  country,  and  served  covered 
with  a  rich  bSckamel,  Manv  fish  more  common  with  us  than  the 
ihsd  might  be  advantageously  prepared  in  the  same  manner.  The 
charcoal  fire  is  not  indispensable:  any  one  that  is  entirely  free  frfjm 
smoke  will  an<?wer.  Wc  would  supire'^t  as  an  improvement,  that 
oyster- lorceuieat  should  l>e  substituted  lor  that  which  we  have  indi- 
cated, until  the  oyster  season  ends. 

Broiled  gently,  1  hour,  more  or  less,  according  to  the  siie. 
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■TftWED  TROUT* 

{Good  eommem  Receipt.) 
£Ia  SMBou  Ixoin  May  to  August.] 

Melt  three  onnrc*?  of  Imtter  in  a 
broad  stcwpin.  or  well  tinned  iron 
saucepan,  stir  to  it  a  tablespoonful 
oi'  Hour,  some  mace,  cayenne,  and 
natmeg :  lay  in  the  fish  after  it  has 
hoen  eiDptiedf  washed  Tery  cleans 
and  wiped  perfectly  dry ;  shake  it  in 
the  pan,  that  it  may  not  stick,  and  when  lightly  browned  on  both 
aides,  pour  in  three  <]nftrtcrs  of  a  pint  of  good  veal  stock,  add  a  small 
fatrgot  of  parsley,  one  bay  leaf,  a  roll  of  lemon-peel,  and  a  little 
salt :  stew  the  fish  vert/  geiithj  from  half  to  three  quarters  of  [\n  hour, 
or  more,  should  it  be  unusually  fine.  Dish  the  trout,  skiiu  tiie  la.t 
from  the  gia\y,  and  pass  it  tlkrough  a  hot  strainer  over  the  fish, 
which  should  he  serrea  immediately.  A  little  acid  can  he  added  to 
the  aanoe  at  pleasure,  and  a  glass  of  wine  when  it  is  considered 
an  improvement.  This  receipt  i?  for  one  large  or  for  two  middling- 
sized  fish.  We  can  recommend  it  as  a  good  one  irom  our  own  ezpe» 
lie  nee. 

Butter,  3  oz. ;  fiour,  1  tablespoonful ;  seasoning  of  mace,  cayenne, 
and  nutmeg ;  tront,  1  large,  or  2  moderate-sized ;  veal  stock,  |  pint ; 
panley,  «mii0ftggot;  1  bay-leaf;  zoU  of  lemon-rind  $  little  sidt:  |to 

f  hour. 

06*.— Trout  may  be  stewed  in  equal  parts  of  strong  veal  gravy, 
and  of  red  or  white  wine,  without  havin«;  been  previously  browned  ; 
the  sauce  should  then  be  thickened,  and  agreeably  flavoured  with 
lernon-juice,  and  the  usual  store-sauce^  btlore  it  is  poured  over  the 
fish.  Tliey  are  also  good  when  wrapped  in  buttered  paper,  and  baked 
or  hroiled :  if  very  small,  the  better  mode  of  cooldiig  them  is  to  fry 
them  whole.  They  should  never  he  plain  hoiled,  as,  though  naturally 
a  delidous  fish,  they  aio  then  very  insipid. 

TO  BUIL  PIKE. 
[In  beat  season  fh>m  September  to  Febraaxy.} 

Take  out  the  gills,  empty  nnd  clean 
the  fish  very  thoroughly,  and  soak  it 
for  half  an  hour  with  a  cup  of  vinegar 
thrown  into  as  much  water  as  will 
cover  it  well,  should  there  be  any 
danger  of  its  having  a  muddy  taste.*  \Mpc  the  inride  dry,  and  fill  it 

•  Sonldnp  fi^li  is  alvrnys  better  avoided  when  it  can  be  so ;  well  washing  the 
in&iJe  wiUi  s  xt>ug  vinegar  would  perhaj^s  lemove  the  objectiouAble  flavour  wUh* 
ontl'« 
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With  oyster-forcemeat,  or  with  common  veal  forcemeat  made  either 
wiih  butter  or  with  suet  (for  which  see  Chapter  VIII.)  ;  curl  the  fish 
nand,  and  ftften  it  with  the  tail  in  the  mouth,  lay  it  om  a  fish-plate, 
eorer  it  well  with  cold  water,  throw  in  some  salt  as  soon  as  it 
boOi^  tSam  it  well,  and  boil  the  fish  gently  from  half  to  a  whole  hour 
according  to  its  size.  Some  persons  prefer  the  soaks  taken  off  the 
pike  wlicn  it  is  prepared  for  this  mode  of  dressing;  aiui  many  cooks 
still  put  the  fish  into  boilnig  water  wlH  salted  and.  skimmed*  bcrve 
it  with  plain  ratltud  butter,  or  anchovy  sauce. 
Moderate  sized,  4  hour ;  large,  1  hoar. 

Otf We  mast  repeat  that  it  is  impoariUe  to  ^ve  for  fish  which 
luka  so  much  in  quality  as  well  as  in  size,  direetkma  for  the  txad 

time  which  is  required  to  cook  it ;  a  few  minutes,  more  or  less,  must 
often  be  allowed  ;  and  it  should  always  be  watched  attentivelji  and 
lifted  from  the  water  as  soon  aa  it  is  done. 

TO  BAKE  PIKE. 

(Cmmmm  Beeeipt,) 

Pour  warm  water  OTer  the  ovtiide  of  the  fish,  and  wipe  it  very  dean 
with  a  coarse  doth  drawn  firom  the  head  downwards,  that  the  scales 

nay  not  be  disturbed ;  then  wash  it  well  in  cold  water,  empty,  and 
cleanse  the  inside  with  the  greatest  nicety,  iill  it  either  with  tne  com* 
mon  forcemeat  No.  1,  or  with  No.  4  of  Chapter  VI IT.,  sew  it  up, 
fasten  the  tail  to  the  month,  irivc  it  a  '?li<;ht  dredging  of  flour,  stick 
small  hits  of  buUcr  thickly  ov  er  it,aiul  hake  it  l  iom  half  to  three  quar- 
ters of  an  hour,  should  it  be  of  moderate  size,  and  upwards  oi  au  iiuur, 
if  it  be  lam.  Shonld  there  not  be  snfileient  sauce  with  it  In  the 
disb,  nMltecT  butler  and  a  lemon,  or  anchovy  sauce  may  be  sent  to 
table  with  it.  When  more  convenient  the  forcemeat  may  be  omitted, 
and  a  little  fine  salt  and  cayenne,  with  some  hits  of  hutter,  put  into 
the  inside  of  the  fish,  which  will  then  require  rather  less  baking.  A 
buttered  piper  should  always  be  laid  over  it  in  the  oven,  should  the 
outside  appear  likely  to  bcctjrae  too  highly  coloured  or  too  dr^'  before 
the  fish  in  done  ;  and  it  is  better  to  wrap  quite  small  pike  in  buttered 
paner  at  once  before  they  are  sent  to  the  oven. 
Modente-siaed  pike,  80  to  45  minutes;  huge  pike,  1  to  1^  hour. 

TO  BAKB  pm. 

(^Superior  Receipt.) 

Scale  and  wash  the  fish,  take  ont  the  gills,  then  open  it  just  suf- 
ficiently to  allow  the  inside  to  be  emptied  and  pprfectly  cleansed^ 
but  not  more  than  is  necessary  for  that  purpose.  Wii>e  it  as  dry  ai 
possible  in  every  part,  then  hang  it  for  au  hour  or  two  on  a  hook  in 
a  coo .  Lanier,  or  wrap  it  in  a  soft  doth.  Fill  the  body  with  the  forces 
meat  "So.  1  or  3^  or  with  the  oyster  forcemeat  of  Chapter  YIIL  ;  sew 

o 
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ft  up  yer^  sedtely,  earl  it  ronnd,  mad.  fksten  tBe  teil  into  the  month 
with  a  tmn  skewer,  then  dip  it  into  the  besleii  yoUoi  of  two  or  BMne 
^ggs»  wemomtd  with  nearly  hilf  » teaspoonf  ul  of  nl  t  and  « little  pe|iper 

or  cayenne ;  cover  it  equally  with  the  finest  bread  eniml^  dip  it  a 
second  time  into  the  egg  and  crumbs,  then  pour  some  clarified  batter 
gently  over  it,  through  a  small  strainer,  and  send  it  to  a  well  heated 
oven  for  an  hour  and  a  quarter  or  more,  should  it  be  very  large,  but 
for  less  time  if  it  be  only  of  moderate  size.  As  it  is  naturally  a  very 
diy  fisli,  it  should  not  be  lefl  in  the  oven  after  it  is  tfaoioagluy  done* 
hnt  it  should  never  be  sent  to  table  until  it  is  so.  The  cnunbs  of 
bread  are  sometimes  mixed  with  a  sufficient  quantity  of  minced  parsley 
to  give  the  surface  of  the  fish  a  green  hue.  bend  puun  melted  hotter^ 
and  brown  caper,  or  Dutch  sauce  to  table  with  it. 

TO  STIiW  CARP. 

{A  oowsiea  CotoUnt  SMtioL^ 

Scale  and  clean  the  fish  with  exceeding 
care,  lay  it  into  a  stewpan,  and  cover  it 
with  good  cold  beef  or  veal  broth  ;  add 
one  small  onion  stuck  with  a  fewdorcsi 
a  faggot  of  sayoury  herbs,  three  or  four 
slices  of  carrot,  and  a  little  salt,  and  stew 
the  carp  as  gently  as  possible  for  nearly  an  hour.  Have  ready  some 
good  brown  ^ravy,  mixed  with  a  couple  of  glasscsful  of  port  wine 
add  a  squeeze  of  lemon-juice,  dish  the  carp  very  carefully,  pour  the 
sauce  over,  and  serve  it  immediately  We  would  recommend  the 
Genevese  Sauce,  of  Chapter  as  superior  to  any  other  for  thia 
dish. 

This  receipt  is  for  a  fish  which  ayersges  from  five  to  six  pounds  in 
weight,  but  the  carp  sometimes  attains  to  a  very  large  siste  ;  and  snf- 
fidoit  time  to  cook  it  perfectly  should  always  be  allowed  for  it. 

TO  BOIL  PBRCH** 

First  .yripe  pr  wash  offthe  slime,  then 
sempe  off  tni  sddes,  which  adhere  iither 

tenaciously  to  this  fish  ;  empty  and  dean 
the  insides  perfectly,  take  out  the  gills, 

cut  off  the  nns,  and  lay  the  perch  into 
equal  parts  of  cold  and  of  boiling  water, 
salted  as  for  mackerel :  from  eight  to  ten  minutes  will  boil  them  un» 
less  they  are  very  large.    Dish  them  on  a  napkin,  garnish  them  with 

•  The  figure  of  this  fish  is  very  disproportioiiecl  in  tixe  to  thai  of  As  svp  sad 
other  kinds  inserted  here,  as  it  is  guilt  tmaU  at  iu  ftallMl  growth  flSBiysiwf  with 
tiiocHp,  wi>ich  epaistlsiea  sttsiat  to  a  pist  wejgjil. 
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curled  parsley,  and  aerre  melted  butter  with  them,  or  Maitre  (TUotel 

Sawe  Maigre. 

\tiy  good  French  cooks  put  them  at  once  into  boilingwater  aad 
bep  thun  over  %  brisk  fife  for  about  fifteen  mihuteg,  xhey  dress 
tbem  ibovitbout  takini^  off  the  scales  or  fins  nntil  they  are  ready  to 
$cn*c,  when  they  strip  the  whole  of  the  skin  off  carefullyt  and  stick 
the  red  6ns  into  the  middle  of  the  backs ;  the  fish  are  then  eovcred  vrith 
the  Stewanr"^  ^^auce,  thickened  with  e^^f^'?. 

In  warm  water,  b  to  10  minutes  \  m  boiling,  12  to  15, 

TO  VRT  PBRCH  OB  TBKCH. 

Scale,  and  clean  them  perfectly ;  dry  them  well,  flour  and  fry 
thm  in  boiling  lard.  Serve  plenty  of  crisped  or  fried  parsley  rouna 
tbem. 

TO  FRY  EBLS^ 

[Ib  sesifla  ill  the  year,  Imt  not  so  troll  enndiUonad  in  ApiU  and  May  as  la  other 

months.] 

Fir^t  kill,  then  skin,  empty,  and  wash  them  as  clean  as  possible  ; 
cut  them  into  four-inch  lengths,  and  dry  them  well  in  a  soft  cloth. 
Season  lijcia  with  tine  salt,  and  white  i>epper,  or  cayenne,  Hour  then| 
thickly,  and  fry  them  a  fine  brown  in  boding  lard ;  drain  and  dry 
them  ss  directed  for  soles,  and  send  them  to  table  with  plain  melted 
butter  or  anchovy  sauce.  Kels  are  sometimes  dipped  into  batter  and 
thvn  fried;  or  into  ef^g  and  fine  bread-crumbs  (mixed  with  minced 
jK'.r«]ey  or  not.  at  pleasure),  and  served  with  plenty  of  erisped  parsley 
rr)und.  and  on  them. 

It  is  an  improvement  for  these  modes  of  dressing  the  fish  to  oj^n 
tbtiu  entirely ;  and  remove  the  bon^ :  the  smaller  parts  should  be 
thrown  into  the  pan  a  minute  or  two  later  than  the  tbicker  portions 
df  the  bodies  or  tb^  will  not  be  equally  donet 

13(11  ED  EELS. 

^German  licceipt.) 

Pare  a  fine  IcmoTi,  and  strip  from  it  entirely  the  wliite  inner  rind  ; 
^lia-  it,  and  remove  the  pips  with  cfire ;  put  it  with  a  blade  of  irmce, 
a&uiall  lialf-teaspooiiful  of  wliitc  ])cpi>ercom8,  nearly  twice  as  much 
of  salt,  and  a  moderate-sized  bunch  of  parsley,  into  three  pints  of 
cold  water,  Ining  them  gently  to  boil,  and  simmer  them  for  twenty 
Bunetes;  let  tbem  beeome  ijuite  eold;  then  put  in  ibtee  pounds  of 
eels  skinned  ;  and  cleaned  with  great  nieety,  and  cut  into  lengths  of 
three  or  four  inches;  simmer  them  very  softly  from  ten  to  fifteen 
njimites,  lift  them  with  a  slice  into  a  very  hot  dish,  and  serve  them 
With  a  good  Dutch  sauce,  or  with  parsley  and  butter  acidulated 
^ith  kmon-iuice,  or  with  chili  vinegar. 

For  bulled  eels  with  sage  (Grcrmou  Receipt),  see  Chapter  of  Foreign 
Cookerjf. 
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EBL8. 

Skin,  empty,  and  wash  as  dean  as  po6sible»  two  or  three  fine  eelfi* 
cut  them  into  short  lengths,  and  just  cover  them  with  cold  water; 

add  sulfu  ic:it  siilt  and  cayenne  to  ^en^on  them,  and  stew  them  very 
softly  indeed  from  fifteen  to  twt  iit}  nnnutes,  or  longer  should  they 
require  it.  When  they  are  nearly  done,  strew  over  them  a  teu>]H>oi!fuI 
of  niiuced  parsley,  thicken  the  sauce  with  a  teaspoouful  of  tlour  mixed 
with  a  slice  of  butter,  and  add  a  quarter  of  a  pint  or  more  of  clotted 
cream.  Give  the  whole  a  boil,  lift  the  fiish  into  a  hot  dish,  and  stir 
briskly  the  juice  of  half  a  lemon  into  the  sauce;  pour  it  upon  the 
eels,  and  serve  them  immediately:  Very  sweet  thick  cream  is,  we 
think,  preferable  to  clotted  crentn  for  this  dish.  The  sauce  should  he 
of  a  good  consistence,  and  a  dessertspoonful  of  Hour  will  be  needed  for 
a  large  dish  of  the  stew,  and  from  one  and  a  half  to  two  ounces  of 
butter.  The  size  of  the  fish  must  determine  the  precise  quantity  of 
liquid  and  of  seasoning  which  they  will  require. 

ui:d  ukhkinos,  X  la  dauphin. 

Take  off  the  heads,  open  the  backs  of  the  fish,  and  remove  tlie 
back-bones :  soak  the  herrings,  should  they  be  very  dry,  for  two  or 
three  hours  in  warm  milk  and  water,  drain  and  wi|)e  them.  Dissolve 
a  slice  of  fresh  ijuiter,  and  mix  it  with  the  beaten  yolks  of  a  couple 
of  eggs  and  some  savoury  herbs  minced  small :  dip  the  fish  into  these, 
and  spread  them  thickly  with  fine  bread  crumbs ;  broil  them  of  a 
light  brown,  over  a  moderate  fire,  and  serve  them  on  hot  buttered 
tMts,  sprinkled  with  a  little  cayenne. 

ju:i)  in:uiiiNGs,  common  English  mode. 

This  fish  is  ri  ndered  infinitely  more  delicate  by  pourinpi;  hoilinj^ 
water  on  it  before  it  is  dressed,  and  leavin;;  it  to  soak  for  haif  an 
hour,  or  more,  should  it  be  highly  dried.  The  fresh  Yarmouth  bloaterM 
do  not  require  this.  Cut  off  the  beads  and  tails,  open  the  herrings  at 
the  back,  and  warm  them  through  before  the  fire,  or  upon  the  grid- 
iron. They  voAy  be  rubbed  with  a  bit  of  cold  butter,  and  seasoned 
with  fi  slight  sprinkling  of  pepper  or  cayenne,  when  these  are  liked* 
or  served  quite  plain. 

ANCHOyjES  PSIBD  TN  BATTER. 

Scrape  very  clean  a  dozen  or  more  of  fine  anchovies,  and  soak  them 
In  plenty  of  spring  water  from  two  to  rix  hours:  tb^  wipe  them  drr, 
open  them,  and  take  out  the  back-bones,  without  dividing  the  fiso. 

Season  the  insides  highly  with  cayenne,  close  the  anchovies,  dip  them 
into  the  French  hatter  of  Chapter  V.,  or  into  a  light  Knglish  batter,  and 
fry  them  a  pale  amber-colour ;  in  from  four  to  five  minutes  they  will 
be  quite  sutficiently  doue. 
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CHAPTER  III. 


0Y6TEHS. 

[In  Beason  from  September  to  April.] 
The  old-fashioned  plan  of  feeding  oysters  with  a  sprinkling  of  oat- 
meal or  flour,  in  addition  to  the  salt  and  water  to  whicli  they  were 
committed,  has  lone  been  rejected  by  all  genuine  amateurs  of  these 
nutritious  and  excellent  fish,  who  consider  the  i)lumpnes8  which  tiie 
oysteis  are  supposed  to  gain  from  the  process,  but  poor  comiKnsation 
for  the  flavour  which  they  are  sure  to  lose.  To  cleanse  them  when 
they  first  come  up  from  the  beds,  and  to  keep  them  in  good  condi- 
tion for  four  or  five  days,  they  only  require  to  be  covered  with  cold 
i^-ater,  with  five  ounces  of  salt  to  the  gallon  dissolved  in  it  before  it  is 
poured  on  them  ;  this  should  be  changed  with  regularity  every  twenty- 
four  hours,  liy  following  this  plan  with  exactness  they  may  be  ktj)t 
alive  from  a  week  to  ten  days,  but  will  remain  in  perfect  condition 
scarcely  more  than  half  that  tinie.  Oysters  should  be  eaten  always  the 
iiis^ant  they  are  ojiened.  Abroad  they  arc  served  before  the  soup  in  the 
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first  course  of  a  dinner,  arranged  usually  in  as  many  plates  as  there  an 
guests  at  table.  In  Kngland  they  are  sometimes  served  after  the  soup 
A  sense  of  anproprittUne9$  must  determine  how  ihr  the  Tariations  o; 
fashion  should  be  foUoved  In  such  matters. 

Obs. — We  were  accustonKd  ft)rinerly  to  have  the  brine  which  wm 
supplied  to  oysters  intended  t  o  be  kej)t  for  Bomc  days,  chan*^cd  t\nce  in 
the  twenty-four  hour'' ;  l  iiL  wc  vvt  i  c  infornud  by  au  oyster  merchaol 
iu  au  cj^tuisive  busineba  tbut  once  was  suthcieut. 

» 

TO  SCALLOP  OVSTEUS. 

Larji^  coarse  oysters  should  never  be  dressed  in  this  way.  Select 

small  plump  ones  for  the  purpose,  let  them  l»e  opened  carefully,  give 
tlitm  :\  ^oald  iu  their  own  liquor,  wash  thcni  in  it  free  from  j^rit,  and 
beard  them  neatly.  Huttcr  tlie  ^^rnHnp  shells  and  shake  >on>e  firii 
bread-crumbs  over  them  ;  fill  them  with  tiltcrnate  layers  of  oysters, 
crumbs  of  bread,  and  fresh  butter  cut  into  small  bits;  {xnir  iu  liie 
oyster-liquor,  after  it  has  been  strained,  put  a  thick,  smooth  layer  ot 
bread -emmbs  on  the  tom  moislan  tbem  with  elarified  butter,*  phue 
the  shdis  in  a  Dutch  oren  befora  a  dear  fire,  and  turn  them  often 
until  the  tops  are  equally  and  l%h1ly  browned:  send  them  immedi- 
ately to  table. 

Some  persons  like  a  little  white  pepper  or  cayenne,  and  a  flavour- 
ing of  nutmeg  added  to  the  oysters;  others  prefer  ])mnuletl  mace. 
French  rooks  recommend  with  them  a  mixture  of  niiucvd  mu-hnx^ni^ 
sfrwed  in  butter  till  quite  tender,  and  sweet  herbs  finely  choppul. 
The  i'mh  is  sometimes  laid  mio  the  shells  alter  having  been  bearded 
only. 

Flump  and  beard  the  oysters,  after  having  rinsed  them  well  in 
their  own  strained  liquor ;  add  to  this  about  an  eoual  quantity  of 
very  rich  white  sauce,  and  thicken  it,  if  needftil,  with  naif  a  teaspoon- 
ftd  of  flour,  mixed  with  a  small  slice  of  butter,  or  with  as  much 
aiTDW*n>ot  only ;  put  in  the  oysters,  and  keep  them  at  the  point  of 
HniTncnnj;  for  three  or  four  minutes :  lay  them  into  the  shells,  and 
cover  the  to})s  thickly  with  crumbs  fried  a  delicate  brown  0  7i(i  well 
dried  ;  or  heaj)  over  them  instead,  a  layer  of  line  crumbs  j  pour  cla- 
rified butter  on  tbem,  and  brown  them  with  a  salamauder. 

TO  STEW  OYSTERS. 

A  pint  of  small  plump  oysters  will  be  sufiicient  for  a  quite  mode* 
rate-sized  dish,  but  twice  as  many  will  be  required  for  a  lai^  one. 
Let  them  be  very  carefully  opened,  and  not  nmn^rled  in  the  slighte5^t 
degree ;  wash  them  free  from  grit  iu  their  owu  strumed  liquor,  Imy 

•  Conunon  cooks  merely  tUck  sauU  bite  of  hottsr  on  ihcm. 
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Uwo  into  ft  rtrj  deu  ttew^  or  wdl-tnmed  8aiicepaii»  strain  tb« 
liquor  a  second  tune,  poor  it  on  them,  and  heat  them  slowly  in 

it  When  they  are  just  beginning  to  simmer,  lift,  them  ont  with  a 
slice  or  a  bored  wooden  «ii>oon,  and  take  off  the  beards  ;  add  to  the 
liquor  a  quarter  ot  a  pint  of  good  cream,  a  seasoning  of  pounded  mace, 
sod  cayenne,  and  a  little  salt,  and  when  it  boils,  stir  in  from  one  to 
two  ounces  of  good  butter,  smoothly  mixed  with  a  large  teaspoonful 
of  floor;  eontinne  to  stir  the  sraoe  nntil  theae  m  penTeethr  blended 
with  it,  then  put  in  tlie  oysters,  and  let  them  lemain  by  the  side  of 
the  fire  until  they  are  yery  hot:  they  require  so  little  cooking  that« 
if  kept  for  four  or  five  minutes  nearly  finmierin^^,  tbcy  will  !)e  ready 
for  tabic,  nnd  they  are  quickly  hardened  by  being  allowed  to  boil, 
or  by  too  much  stevring.  b>erTe  them  garnished  with  pale  fried 
sippcits. 

Snuil  plump  oysters,  1  jpmt :  thdr  own  liquor :  brought  slowly  to 
die  point  of  nminenQg.  Cresm,  i  pint;  eeasonmg  of  pounded  maoe 
and  cayenne;  aait  ae  needed;  butter,  1  to  S  oc;  flour,  1  large  teo- 

spoonful. 

Ohs.~A  little  lemon-juice  should  he  stirred  quickly  into  the  stew 
jun  as  it  i^  Taken  from  the  tire.  Another  mode  of  ^^rcjiaring  this 
di-sh,  is  tu  add  the  strained  liquor  of  the  oysters  to  about  an  equal 
quantity  of  rick  bechamel^  with  a  liltle  additional  tliick^ning ;  then 
to  best  tbon  in  it,  iDter  husying  prepared  and  plumped  them  properly. 
Or,  the  bourde  cf  the  fish  may  be  stewed  for  half  an  hour  in  a  little 
psk  gravy,  or  good  broth,  and  this,  when  strained  and  mixed  with 
the  oyster-liquor,  may  be  brought  to  the  consistency  of  crenm  with 
the  French  thickening  of  Chapter  V.,  or,  with  dour  and  butter,  then 
seaHjjjed  with  spice  as  above  :  the  process  should  be  quite  the  same 
in  all  of  these  receipts,  though  the  composition  of  the  sauce  is  varied. 
Ewiice  of  anchovies,  cavice,  chili  vinegar,  or  yolks  of  eggs  can  be 
sdded  to  the  taste. 

For  Cnixkd  Oyeten  see  Chapter  XVL 

OYSIEA  BADfiAOES. 

(A  mott  exceUent  Receipt.) 

Beard,  rinse  well  in  their  strained  liquor,  and  mmce  but  not 
finely,  three  dozens  and  a  half  of  plump  native  oysters,  and  mix  them 
with  ten  ounces  of  fine  bread-crumh«?,  and  ten  of  beef-suet  Vliopped 
extremely  small;  add  a  salt^pooalul  of  t^it,  and  one  of  pep[)er,  or 
las  tiien  half  the  quantity  of  cayenne,  twice  as  much  pounded  mace, 
sad  the  third  of  a  small  nutmeg  grated :  moisten  the  whole  with  two 
QDbeaten  eggs,  or  with  the  yolks  only  of  three^  and  a  dessertspoonfhl 
of  the  whites.  When  these  ingredients  have  b^  well  worked  toffe* 
ther,  and  are  perfectly  blended,  set  the  mixture  in  a  cool  pkce  for 
two  or  three  hours  before  it  is  used  ;  make  it  into  the  form  of  small 
idusages  or  sausage-cakes,  tiour  and  try  them  in  butter  ol  a  hue  hght 


Digitized  by  Google 


88 


MODXBV  OOOKKXr. 


Kilt 


teown;  or  dinnr  them  into  boiling  "water  for  three  iMiimtee,  dnhit 
and  let  them  become  cold,  dip  them  into  egg  and  bread-crumbs,  aiul 
broil  them  gently  until  tbej  are  lij'btly  coloured.  A  small  bit 
should  be  cooked  and  tasted  before  the  whole  is  put  aside,  that  the 
seasoning  may  be  heightened  if  refjuired.  The  sausages  thus  made  are 
extremely  good :  the  fingers  should  be  well  floured  iu  making  them 
up. 

Small  plwop  oysters,  3}  doma ;  bread-eromba,  10  ob. ;  beef  aact» 
10 01. ;  apOBomng  of  salt,  cayemie,  poimded  maoe»  and  notmeg;  vn- 
beaten  ^ggi  2y  or  yolka  of  8. 


L&iMl 


TO  BOIL  LOBoma. 
ftcB  April  to  October:  may  be  had  iHihe  jear.] 


Chooae  them  by  the  directions  given  at  the  commencement  of  this 
chapter,  and  throw  them  into  plenty  of  fiut^h&Umg  aalt  and  water, 
that  life  may  be  destroyed  in  an  instant. 

To  1  gallon  of  water,  5  ounces  salt :  moderate  sized  lobster,  15  to  20 
miiiulcs  i  large  lobster,  30  to  40  minutes ;  verj^  large,  1  hour  or  mon: 

s 

COLD  DRIS88ED  LOBSTBR  AKD  C^B. 

Before  a  lobster  is  sent  to 
table  take  otf  the  large 
claws,  hold  each  of  them 
firmly  with  the  edge  up« 
wards,  and  with  a  quick 
light  ))lo\v  from  aentlet  bat 
orought  else  convenient  for 
the  purpose, crack  the  shell 
without  disti^uriTi«»:  the 
tish.  Split  the  tail  open 
with  a  Tery  aharpknifeand 
dish  the  lobiter  m  the  manner  ahown  tn  the  engraving,  cither  ^^th«  or 
without  a  napkin  under  it.  When  the  soft  part  of  the  body  la  re* 
quired  to  mix  with  the  dressing,  take  it  out  before  it  is  served^ 
and  add  it  to  the  renundade^  or  other  sauce  with  which  it  is  to  be 
mingled.  The  shrimp  chatney  of  Chapter  VI.  is  a  wholesome  accom- 
pa.niment  to  this  fish  ;  which  we  nmst  remark  here  should  be 
sparingly  eaten,  or  altogether  avoided,  by  persons  in  delicate  health, 
and  eapeeially  at  night.  It  la  too  mndi  the  fSuhion  to  aerre 
it  aa  aanpper  dish  at  parties;  and  it  aometimes  produces  dangerona 
attacks  of  mdi^peatiOB  and  other  illness.  The  flesh  of  the  cmb  la  much 
lighter.  This  is  served  in  the  shell,  which  s^hould  be  entirely  emptied 
and  nicely  cleaned  out ;  the  sides  tilled  with  the  white  flesh  divided 
into  small  ilakes,  and  the  centre  with  the  soft  part  or  cream  as  it  la 
called. 
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The  flesh  of  two  crabs 
can  be  served  in  one  shell 
when  a  dish  of  handsome 
appearance  is  required,  and 
tne  sauce  can  be  mixed 
wtth  H  the  instaat  before 
His  sent  to  table,  though  it 
"wiU  be  whiter,  and  of  better 
appearance  without  it.  The 
centre  may  be  filled  with  a 
red  Imperial  Mayonnaise^  when  a  good  effect  is  wanted.  For  other 
appropriate  sauces  see  Chapter  VL 

LOBSTERS,  FRTCASSBBDy  OR  AU  BicHAllBL.  (BNTR^B.) 

Take  the  flesh  fromtheclaws  and  tails  of  two  moilerate-sized  lobsters 
cut  itinto^niall  scallops  or  dice;  heat  it  slowly  quite  throu;;h  in  about 
thret;  uuarters  of  a  pint  of  good  white  sauce  or  oecAame/ ^  and  serve  it 
when  It  is  at  the  point  of  Iwiling,  after  havinp;  stirred  briskly  to  it  a 
]«ttk  lemon-juioe  inst  as  it  is  taken  firom  the  hre.  The  coral,  pounded 
and  mixed  gradually  with  a  few  spoonsful  of  the  sauce,  should  be  added 
previously.  Gno^shin  of  1)cef  stock  made  without  vegetables  (see 
page  97),  and  somewhat  reduced  by  quick  boiling,  if  mixed  with  ar. 
equal  proportion  of  cream,  and  thickened  with  arrow-root,  will  answer 
extremely  well  in  a  general  way  for  this  dish,  wliich  is  niost  excel- 
lent if  well  made.  The  sauce  should  never  be  thin ;  nor  more  than 
SBficient  in  quantity  to  j  ust  cover  the  fish.  For  a  second  course  dish» 
only  as  much  must  be  used  as  will  adhere  to  the  fish,  which  after  being 
heated  should  be  laid  evenly  into  the  shells,  which  ought  to  be  split 
quite  through  the  centre  of  the  backs  in  their  entire  length,  without 
being  broken  or  divided  at  the  joint,  and  nicely  cleaned,  When  thus 
arranged,  the  lobster  may  be  thickly  covered  with  well  dried,  fine,  pale 
fried  crumbs  of  bread,  or  with  unfried  ones,  which  must  then  be 
equally  moistened  with  clarified  butter,  and  browned  widi  a  sala- 
■Moder.  A  small  otuuitity  of  sslt,  maoe,  and  cayenne,  may  be  re- 
qaind  to  finish  the  flavooniig  of  either  of  these  preparations. 

HOT  CRAB,  OR  LOBSTER. 
{In  seatan  during  the  utme  time  aa  Lobsters.) 

ffliee  quite  small,  or  pull  into  light  flakes  with  a  couple  of  forks,- 
the  flesh  of  either  fish ;  put  it  into  a  saucepan  with  a  few  Ints  of  good 
butter  Ughtl^f  ^^^^  ^  flour,  and  heat  it  slowly  over  a  gentle  fire ; 
then  pour  over  and  thoroughly  mix  with  it,  from  one  to  two  tea- 
spoonsful  or  more  of  common  or  of  chili  vinegar ;  if  with  the  former, 
idd  to  it  a  tolerable  seasoning  of  cayenne.  Grate  in  a  little  nutmeg, 
Aod  when  the  whole  is  well  heated  serve  it  immediately,  either  in  tiie 
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fhell  of  tbe  cnb  or  lobster,  or  in  scallop-shells,  and  serve  it  plain,  or 
witb  bread-erumbs  over,  m  in  tiie  pre<^ing  receipt.  A  tpooolbl  or 
BO  of  sood  nmt  jelly  is,  we  think,  a  great  improvement  to  ibis  diab* 
for  whieb  an  onnoe  and  a  half  of  imttcr  will  be  quite  muSBaeaU 
Xbis  k  sometimea  called  Bvitered  Crmb. 

POTTED  L0B8TBR8. 

Separate  carefully  the  flesh  of  frcshly-boilcd  lo^«ters  from  tbe 
shells,  and  from  tlie  tough  red  skin  of  the  tails,  nunce  the  hsh  up 
quickly  \\\\\\  a  very  sharp  knife,  turn  it  immediately  into  a  large 
mortal  ,  aiid  btrew  uvtr  it  a  mixed  5eai>oning  of  tine  cayenne,  pounded 
mace,  lightly  grated  nutmegi  and  salt:  tbia  lait  ahotild  be  sparingly 
used  in  the  first  inatanoe,  and  it  should  be  reduced  to  powder  bet 6re 
it  is  added.  Pound  tbe.  lobsters  to  a  perfect  paste  with  from  two  to 
three  ounces  of  firm  new  butter  to  each  fish  if  of  large  size,  but  with 
less  should  it  he  smnll ;  and  the  lobster-coral  previously  rubbed 
through  a  sieve,  or  \\  itli  a  ymrtioTi  of  it  only,  should  any  part  of  it  be 
required  for  other  purposes.  \\  hen  tiicre  is  no  coral,  a  tine  colour 
may  be  given  to  the  mixture  by  stewing  the  red  skin  of  the  tails  ysar 
softly  for  ten  or  twelve  minutes  in  part  of  tbe  batter  which  is  used 
for  it,  but  which  must  be  strained  and  left  to  become  perkily  cold 
before  it  is  mingled  witb  the  fish.  The  d^rce  of  seasoning  given  to 
the  mixture  can  be  reflated  by  the  taste ;  but  no  flavour  should  pre- 
dominate over  that  of  the  lobster  itself;  and  tor  ail  delicntc  ]>rej>ara- 
tions,  OYer-s])icing  should  be  particularly  avoided.  A  quart  ur  more 
of  tine  bi  uwn  shrimps,  if  very  fresh  and  quickly  shelled  at  the  in- 
stant of  using,  may  be  chopped  up  and  pounded  wiUi  the  lobsters 
witb  excellent  effecL  Before  the  mixture  is  taken  from  the  mortar 
it  should  be  placed  in  a  cool  larder,  or  set  over  ice  for  a  short  time, 
to  render  it  tirm  before  it  is  pressed  into  the  potting-pans  or  moulds. 
In  putting  it  into  these,  be  careful  to  press  it  iiito  a  compact,  even 
mass  ;  smooth  the  surface,  run  a  little  clarified  butter  over,  when  it 
is  only  just  liquid^  for  if  hot  it  would  prevent  the  fish  from  kLvj.ing 
—and  send  tne  lobster  to  table,  neatly  garnished  with  iiglit  grctu 
foliage ;  or  witb  omamentall^-cut  paper  lastened  round  the  mould ; 
or  with  a  small  damask  napkm  tastefully  arranged  about  it. 

Obs. — By  pounding^  separately  part  of  the  white  flesh  of  the  fish, 
freed  from  every  particle  of  the  skm,  and  by  colouring  the  remainder 
highly  with  the  coral  of  the  lobster,  and  then  pressing  the  two  in  al- 
ternate and  regular  layers  into  a  mould,  a  dish  of  ]>retty  apix^arance 
is  produced,  which  should  be  turned  out  of  the  luuuid  lor  table. 
Ham  and  turkey  (or  any  other  white  meat)  are  ofteii  potted  iu  lin^ 
way. 
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IiOBSTER  CUTLETS. 

(A  Superior  JSnirh,) 

Prepare  and  pound  with  exoecdfaig  nioety,  by  the  preceding  tempi 
for  Potted  Lobsters,  about  three  quarters  of  a  pound  of  the  nesh  of  a 

couple  of  fine  fresh  lobfiters,  of  which  ohe  must  be  a  hen  lobster ;  add 
to  It,  when  it  is  partiall}''  beaten,  an  ounce  and  a  half  of*  ?wc>ct  new 
butter,  a  ^altspoonful  of  salt,  and  about  two-thirds  as  much  of  mixed 
mace  and  cayenne,  with  a  dessertspoonful  of  the  inside  coral,  the 
whole  of  which  should  be  rubbed  with  a  wooden  spoon  through  a 
hair  neTe,  to  be  in  readiness  for  use.  When  all  these  ingredients 
are  well  blended,  and  beaten  to  the  finest  and  smoothest  paste,  the 
mixture  should  be  tested  bj  the  taste,  and  the  seasonioff  heightened 
if  needful ;  but,  as  the  preparation  is  very  delicate,  it  «nou!d  not  be 
over-spiced.  Mould  it  into  the  form  of  small  cutlets  about  the  third 
of  an  inch  thick,  stick  into  each  a  short  bit  of  the  smallest  claws, 
strew  the  coral  l^htlv  over  them  so  as  to  give  them  the  aupearancc 
of  being  cmmbca  witn  it,  arrange  ^em  round  the  dish  hi  wnich  they 
are  to  be  sent  to  table,  place  them  in  a  very  gentle  oven  for  eight  or 
ten  minutes  only  4o  heat  them  through,  or  warm  them  in  a  Dutch  or 
American  oven,  plarinl  nt  ^^ome  distance  from  the  fire,  that  the  brilliant 
colour  of  the  coral  may  not  be  destroyed;  and  pour  into  the  centre 
^rae  ^o;xl  htxhamcl  (sec  page  108),  or  the  Lady's  Sauce,  or  the 
Crciiin  Sauce  of  Chapter  IV.  A  very  white  sauce  best  contrasts  vk  iih 
the  colour  of  the  cutlets.  This  is  an  ezeellent  and  d^pmt  dish,  of 
which  an  admirable  Tarietf  ts  made  by  the  addition  of  toiee  or  four 
ounees  of  the  fVeshest  shnmps,  quickly  shelled,  and  chopped  before 
thcT  arc  thrown  into  the  mortar,  with  naif  an  ounce  of  butter  and  a 
little  sj.ice.  All  the  coral  can  be  added  to  the  cutlets  at  pleasure; 
but  it  is  generally  in  request  lor  many  purposes,  and  is  required  for 
this  one  only  iu  part. 

Oh9, — As  lobsters  are  well  known  to  be  the  most  indigestible  of 
Aell  fish,  and  as  they  sometimes  prove  dangerously  so  to  persons  out 
of  health,  these  pounded  preparations  are  the  best  and  safest  forms  in 
which  they  can  be  served :  they  should  at  all  times  be  l)eaten  to  a 
smooth, ^ir^7tfM  paMte,  before  they  are  takrn  from  the  mortar ;  and 
no  fish  thit  is  not  entire]y  /r<?.vA  should  ever  be  used  for  them.  Prawns 
mav  Ire  ,i'i%'anta£^eou>ly  served  in  the  Fame  manner. 

i  or  hidiiiii  Lobster  Cutlets,  see  Chapter  ui  i  oxcigu  Cuokery. 

LOBSTER  SAUSAGES. 

Lei  the  flab  be  pounded  as  for  the  cutlets  above  or  for  houdSmUUe^ 
bm  mix  half  or  moie  of  the  coral  with  the  flesh  of  the  lobsters; 
ibape  it  Uk»  smaU  sausages,  spriniUe  them  with  the  powderaA  coral. 
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and  beat  tliem  through  in  a  Dutch  or  Aiucrioin  oveo.  They  may 
lie  brushed  with  clarified  butter  before  the  coral  is  strewed  over  tbem« 
btti  rh^  icaieely  need  it  A  fierce  degree  of  be«t  will  dertroy  the 
excellence  of  off  these  psq^exttions. 

'BoviifKETm  or  towmOf  PRAwnBy  OR  sBEUiPi*  (nmiiB). 

{AuUtor'M  Beeeipt,) 

When  the  fish  has  been  prepared  as  above,  mould  it  in  as  many 
very  tnudl  round  cups  as  will  suffice  for  a  dish ;  heat  them  gently 
through  at  the  moutn  of  the  oven  or  before  the  fire,  and  serve  thera 
dry,  or  with  a  little  rich  white  sauce,  coloured  with  lobster-coral 
|K>ured  round,  i)ut  not  upon  them.  These  boii'Iin/ftfs  are  tk  licious, 
made  entii-elv  of  shrimps  or  prawns,  which  it  is  au  ail  s  antage  to  have 
prejmred  as  rollows,  either  for  this  purpose  or  for  potting  siinpl\ ,  as 
tbev  will  then  be  firmer,  and  will  also  remain  goiod  much  longer : 
^  Shell  them  qnicklj^i  and  touch  them  as  little  as  nossible  in  the 
procoKi;  put  tnem  into  an  enamelled  saucepan  with  about  three 
tmurv'i  or  butter  to  the  quart,  and  strew  the  spice  upon  them; 
place  tlieni  bv  the  side  of  a  gentle  fire  that  they  may  heat  tliroutih 
Very  gradually,  and  shake  the  saucepan  round  occasionally  to  miuijic 
the  bcoKoning  eoually  with  them.  Do  not  allow  them  to  boil,  as 
that  would  render  them  tough,  but  when  they  are  heated  ouile 
through  and  the  butter  approaches  the  point  of  simmering,  draw 
them  from  the  fbre ;  let  them  remain  for  a  few  minutes  in  the  sauce- 
pan, then  lay  them  verj'  evenly  and  closely  into  the  pans  and  pour 
tlie  ])utter  on  them  ;  but  let  it  be  clear  from  sediment,  or  from  any 
liipiid  winch  may  be  perceptible  at  the  bottom  of  the  saucepan. 
\\  lien  merely  required  for  boudiiiettes,  the  lish  may  be  turned  into  a 
large  {tan  or  basin  and  left  until  thoroughly  cold,  then  chopped 
small  upon  a  dish  with  the  butter  iu  which  they  are  imbedded,  and 
poundea  as  usual ;  no  ailditional  butter  will  be  required  for  them^ 
and  part  of  that  in  wliich  they  have  been  heated  may  be  set  aside 
for  fi'^li-s'Hice  the  ])roportion  of  it  directed  here  is  considered 
too  large.  As  it  shoul  l  cover  the  shrimps  entirely  when  they  are 
potted  whole,  sufficient  to  do  so  should  be  melted  with  them.  It  is 
an  excellent  plan  to  disBolve  it  in  a  separate  saucepan,  to  skim  it 
well*  and  alter  it  has  stood  to  become  dear,  to  pour  it  gently  oTer 
the  shrimps,  leaving  all  the  buttermilk  behmd.  They  should  not  be 
placed  immediately  bv  the  fire,  or  they  will  heat  too  quickly  :  they 
should  be  set  awny  from  it  until  the  butter  has  cooled  upon  them. 
If  carefully  prepared,  and  a^^rceably  seasoned,  they  will  be  excellent, 
and  can  be  sent  to  a  great  distance  without  detriment  if  packed  so  as 
to  be  kept  cooL  The  red  shrimps  may  be  substituted  for  the  brown, 
when  they  can  be  more  easily  procured. 

Ote. — ^Lobsters  and  sbrimns,  or  prawns,  in  equal  proportions^ 
aiiiwer  txtrmtijf  well  for  boMoimetteM  as  fbr  potting. 
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Throw  them  into  plenty  of  fast  boiling  water,  to  which  salt  has 

been  added  in  the  proportion  of  from  five  to  six  ounces  to  the  gallon ; 
take  off  all  the  scum,  boil  the  shrimps  for  five  or  six  minutes,  or 
rather  less  should  they  be  very  small,  and  the  j)ravvn«»  for  nboiit  two 
minutes  lunger.  The  shrimpcib"  ui  the  coast  t'rt^quciitly  cook  them 
in  sea-water,  but  the  flavour  is  not  then  so  agreeable  &s  when  fresh 
brine  is  used  for  thenu  They  are  always  unwholesome  when  not 
snffidently  b(nled ;  and  even  more  so  when  they  are  stale.  As  soon 
as  they  are  tender,  drain  them  well  in  a  cullender,  and  spread  them 
out  on  a  s<)l\  cloth  to  cool  ;  or  dish  them  on  a  napkin,  and  send  them 
hot  to  table  when  they  are  liked  so.  The  lar^^e  brown  shrinip^s  are 
considered  the  best,  and  they  are  more  easily  shelled  than  the  red 
ones:  these  la^st,  however,  are  sometimes  preferred  to  them.  Frawns, 
though  superior  to  shrimps  only  in  jrtze,  are  always  much  higher 
in  pnce. 

hhrimps,  5  to  6  minutes  if  laige.  Prawnsi  6  to  8  muiutes. 

Obs. — Ready-dressed  shrimps  or  prawns  may  be  preserved  fit  for 
eating  at  least  twelve  hours  longer  than  they  would  otherwise  keep, 
by  throwing  them  for  an  instant  into  boiling  salt  and  water,  when 
t!]ey  first  begiu  to  lose  their  freshness,  and  then  draining  them  as 
above. 

TO  DISH  COLD  PAAWNS. 

When  they  are  quite  cold,  dish  them  singly  upon  a  very  white 
napkin  neatly  arranged  over  a  saucer  or  snutU  basin  reversed  in  a 
dish,  and  garnish  the  base  with  a  wreath  of  curled  paralegr,  or  with 
atnall  leaves  of  the  purple  endive. 

TO  aUSLL  SHKlMra  AMD  PBAW2«S  QUICKLY  AND  EASILY. 

This,  though  a  most  simple  process,  would  appear,  from  the  manner 

in  which  it  is  performed  by  many  people,  to  be  a  very  difficult  one  ; 
indeed  it  is  not  unusual  for  persons  of  the  lower  classes,  who,  from  lack, 
ofa  little  skill,  find  it  slow  and  irksome,  to  have  resource  to  the  dan- 
gerous plan  of  eatinj^  the  fish  entire.    It  need  scarcely  be  remarked 
that  very  serious  conscqnenies  may  accrue  from  the  shells  being 
swallowed  with  them,  particularly  when  they  are  taken  in  large  quan- 
titiea.  Unless  the  fish  be  stale,  when  th^  are  apt  to  break,  tney  will 
quit  the  shells  easily  if  the  h^  be  held  firmly  in  the  right  hand  and 
the  tail  in  the  other,  and  the  fish  be  straightened  entirely,  then  the  two 
hands  pressed  quickly  towards  each  other,  and  the  shell  of  the  tail 
broken  by  a  '-liirht  vibrator}'  Timtion  of  the  right  hand,  when  it  will 
Ik.  tirau n  ot'  ^  ith  the  head  adhernig  to  it:  a  small  portion,  only  will 
then  ruuaiu  on  at  the  other  end,  which  can  be  removed  iu  an  instant. 

.  •OrpttMnfffViSsihejsreoftinGaUsd. 


Digitized  by  Google 


M01>£BN  COOKE  UV. 


[CUAP.  IV. 


CHAPTER  IV. 

€ltxtnts» 

mTBODUCTORT  ES1IABX9. 

Gravies  are  not  often  reqnirctl 
either  in  great  variety,  or  in  aliun- 
dantquantities^Wiien  only  a  moti  crate 
table  is  kept,  and  a  clever  cook  wiii 
luuuagc  to  bupply,  at  a  trilling  cost, 
all  that  is  generally  needed  for  |>laiii 
QfftfyKcMie.  family  dinnen;  while  an  unaulfnl 

or  extravagant  one  will  render  them  sources  of  unbounded  expense.* 
Bat  however  small  the  proportions  in  which  they  are  niade,  their 
qntdity  should  be  particularly  attended  to»  and  they  ahonld  be  well 
adapted  in  flavour  to  the  dishes  they  are  to  accompany.  For  some, 
a  h'v^h  dc^roe  of  savour  is  desirable,  but  for  fricassees,  and  other 
preparations  of  delicate  white  meats,  Thi*^  should  be  avoided,  and  a 
soft,  smooth  sauce  of  reiincd  flavour  tihuuld  be  used  iu  prelerenoe  to 
any  of  more  piquant  relish. 

ln>tc»ul  of  frying  the  ingredients  for  1)1  own  gruvie^,  which  is 
usually  done  iu  common  English  kitchens,  French  cooks  pour  to  them 
at  first  a  small  qiianti^  of  liquid,  which  is  reduced  bjr  rapid  boiiuic 
to  what  is  technically  called  gkae ;  particular  directions  which 
will  be  found  in  the  next  receipt  to  this,  and  also  at  pages  10  and  104. 
When  the  glaze  has  acquired  the  proper  colour,  boiling  broth  should 
be  added  in  small  portions,  and  well  shaken  round  tne  stewpan  to 
detach  it  entirely ;  the  meat  may  then  be  stewed  gently  for  three  or 
four  hours  w'ith  a  few  mushrooms,  should  they  be  at  hand,  a  bunch 
of  parsley,  and  sonu  >:reen  onions,  or  with  a  Portugal  omkhi  instead. 

A  thick  slice  or  two  of  an  unboiled  ham,  is  an  almost  intii<]>en^- 
able  addition  to  rich  soup  or  gravy,  and  to  supply  it  in  the  iau,-t 
economical  liiauner,  a  liiige,  highly  cuicd  one,  or  more,  not  over 

•  We  know  of  an  instance  of  n  cook  who  stowe«l  down  two  or  thrro  ponnds  of 
beef  to  make  f<'''*^'y  f*>r  ^  i^ingle  brace  of  j utrt ridges ;  and  who  coin  p lain t^l  of  the 
meanness  oi  Ucr  «mpk>jei'8  ^wUu  were     uo  means  affluent/  bccau  >u  Lia^  \kas  ub> 
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fatted,  sf»botild  lye  kept  for  tlie  purpose,  and  cut  as  rcquirer!.  The 


grayy-gtocik  as  the  meal  HaeU;  if  ivell  boOed  down,  parttealarlj  tboae 
«f  the  kin,  «r  neck  of  veal ;  and  as  the  flesh  of  these  ma^  be  dressed 
ia  inaay  ways  advantageously  witboat  them,  the  whole  joint  nay  be 

tomed  to  excellent  account  by  so  dividing  it. 

The  necks  of  poultry,  with  the  feet  proi)erly  skinned,  a  few  hcrb«, 
a  morsel  or  two  of  ham  or  of  lean  bacon,  and  such  slight  flavouringa 
beside  as  the  spicc-box  can  supply,  with  a  lew  drops  of  good  musii- 
room  catsup,  will  of  themselves,  if  weU  managed,  produce  sufficient 
gravy  to  serve  with  the  birds  fkim  which  they  are  taken ;  and  if  not 
wanted  Ibr  the  pnrpoae,  they  should  always  bo  stewed  down«  or 
thrown  into  the  stock  pot»  for  which  the  shank  bones  of  legs  of 
TnTitton,  and  all  trimmmgfl  of  meats  should  likewise  be  reserve. 
Kxceilent  broth  for  the  sick  or  for  the  needy,  may  also  be  made  of 
them  at  little  cost,  ^.vhcn  they  are  not  required  for  other  uses. 

Tu  deepen  the  colour  of  gra\  it:ii,  the  thick  muiihroum  pressings 
of  Chapter  YII.^  or  a  little  soy  (when  its  flavonr  ia  admissible),  or 
csfiee,  or  Harvey *s  sauoe^  may  be  added  to  it;  and  Ibr  some  dishes,  a 
glass  of  claret,  or  of  port  wine. 

Vermicelli,  or  rasped  cocoa-nut,  lightly,  and  very  gently  browned 
in  a  small  quantity  of  butter,  will  both  thicken  and  enr'n  h  tliein,  if 
about  an  (luncc  of  cither  to  the  pint  ot  gravy  be  stowed  gently  init| 
from  half  an  hour  to  an  Ijour,  and  then  strained  out. 

All  the  ingredients  indicated  at  ^ge  4,  for  giving  consistency  to 
soups,  will  answer  equally  for  gra▼lel^  which  wonld  not,  however, 
be  too  mneb  thickened,  partiealarly  with  the  unwholesome  miztnie 
of  flour  and  batter,  so  commonly  used  for  the  purpose.  Arrow«root 
or  rice-flour,  or  common  flour  gradually  browned  in  a  slow  oven,  are 
much  better  suited  to  a  delicate  stomach.  No  particle  of  fat  should 
ever  be  perceptible  upon  them  when  they  are  sent  to  table;  and  when 
it  cannot  be  removed  by  skiuiiumg,  they  should  be  allowed  to  become 
anfliciently  cold  for  it  to  congeal,  and  be  taken  off  at  once  without 
tronUe.  It  may  be  cleared  mm  such  as  have  not  been  thickened  by 
naasing  them  through  a  closely  woven  doth,  which  has  preTioualy 
been  laid  into^  and  well  wrong  mm,  some  cold  water. 


This  hee€,  of  which  we  have  more  fully  spoken  in  Chapter  XXXIY., 

imparts  a  rcmnrkably  fine  flavour  to  soup  or  gmvj  ;  mit  irrcat  care 
n'.wt  be  taken  in  using  it  to  cut  quite  away  all  the  external  parts 
%\hn  h  have  been  discnlourcd  in  the  drying  :  the  whole  of  the  surface, 
iuiieviJ,  ^ijuuid  be  raihcr  thickly  pared  ott,  or  it  will  give  a  aniohy 
taste  to  the  gravy.  An  onnce  or  two  of  the  lean  thus  cleared  from 
the  osfndei  and  from  all  skin  and  fbt,  and  diTided  first  into  thick 


bones  of  undrt^i^^  meat  will 


nWISH  SMOKED  BEEF. 


(^Extremehj  useful  fur  giving  Jiuvour  to  soup  arvl  c^ravy,) 
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slices,  and  then  into  small  squares,  will  flavour  a  p?nt  or  more  of 
stock  of  any  kind  :  it  Diay  Lc  added  to  the  meat  m  makiu^  Licbcg 
gimvy  when  it  ii  first  put  into  the  stewpan. 

TO  HBIOnTEN  TOE  COLOUR  AND  THE  PLATOUR  OF  ORATIIB. 

This  is  best  done  hy  the  directions  giyen  fbr  mskuig  Esju^pMle, 
An  ounce  or  two  of  the  lean  of  nnboilea  htm,  ent  into  dice  and  oo- 
loured  slowly  in  t  small  stewpan,  or  smoothly-tinned  iron  sanoepan, 
with  less  than  an  otmce  of  butter,  a  blade  of  mace,  two  or  tnree 
cloves,  a  bay-leaf,  a  few  small  sprigs  of  savoury  berbn,  and  an  eschaloi 
or  two,  or  nl)C)iit  a  tcaspooriful  of  minced  onion,  and  a  little  young 
parsley  root,  wlicn  it  can  be  had,  will  con  vert  common  shin  of  beef 
stock,  or  even  strong  broth,  into  an  excellent  gravy,  if  it  be  j^'^radnally 
added  to  them  after  they  have  stewed  slowly  for  quite  half  an  hour, 
and  then  boiled  with  tfiem  for  twenty  minutes  or  more.  The  liquid 
bhould  not  be  mixtxl  wuli  the  other  ingredients  until  the  side  of  the 
Stewpan  is  eoloured  of  a  reddish  brown ;  and  should  any  thickening 
be  reauuredt  a  teaspoonM  of  flour  should  be  stirred  in  well,  and  sun- 
merea  for  three  or  four  minntes  before  the  stock  is  added ;  the  ]^n 
should  be  strongly  shaken  round  afterwards,  to  detach  the  browmng 
from  it,  and  this  must  be  done  often  while  the  bam  is  stewing. 

Ob8.'-The  cook  who  is  not  acouainted  with  this  mode  of  preparing 
or  enriching  prpvic*?,  will  do  well  to  make  herself  ncqn'riinted  with  it; 
as  it  presents  no  dirticuities,  and  is  excmlingly  con'.  l  nient  and  nd- 
vantageous  when  tliey  are  wanted  in  small  quantities,  very  hiiih.ly 
flavoured  and  wdl  coloured.  An  unboiled  ham,  kept  in  cut,  will  le 
foil  m  i,  as  we  ha\e  already  said,  a  great  economy  for  this,  and  tnher 
purposes,  savin?  much  oJ  the  expense  commonly  incurred  for  j^rAxy" 
meats.  As  ewbalots,  when  sparingly  used,  impart  a  mueh  finer  sa* 
Tour  than  onions,  though  thcjir  are  not  eoomionly  so  much  uaed  in 
England,  we  would  recommend  that  a  small  store  of  them  should  al* 
ways  be  kept. 

BARON  LIEBB0*8  BEEF  ORATT. 

(Ifoff  exeeOeni far  mmees,  and  Mtr  dishes  made  ofeM  ntaof.) 

For  particulars  of  this  most  useful  receipt,  for  extracting  all  its 
juices  from  fresh  meat  of  overy  kind  in  the  best  manner,  the  cook  is 
referred  to  the  first  parr  r  1  the  chapter  on  sou[».  The  preparation, 
for  which  minute  direct  im^  are  given  there,  if  poured  on  a  low  bits 
of  lean  ham  litrlitly  hi  owned,  with  the  other  mgredients  indicated 
abo>'e,  will  be  converted  into  gravy  of  tiue  ilavuur  and  nuperiur 
quality* 

\Vith  no  addition,  beyond  that  of  a  little  thickening  and  spice,  it 
will  serve  admirably  for  dieising  cold  meat,  in  all  the  usual  foims  of 
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^hes,  iiiiuce^  hianqueites,  Sic,  ^c,  and  conrert  it  into  dishes  as 
MNiriihiDg  aa  (hoie  of  meal  freshly  cooked,  and  H  mftj  be  economloKl) j 
Wide  m  mdaU  qnantUies  with  any  trimniings  of  mndre$Md  bee(  mut- 
ton^ or  rod,  mixed  together,  which  are  free  from  fal,  Mid  not  sinewy: 
flsroar  may  be  given  to  it  at  once  by  chopping'  up  with  them  the 
kiB  part  oalj  of  »  alice  or  two  of  ham,  or  of  Uighly-eured  beef, 

8HDr  07  BEBV  ffTOOK  VOB  ORATIBS. 

There  b  no  better  foondation  for  strong  grayfea  than  shin  of  beef 
ilefped  down  to  e  jelly  (which  it  eeaily  heeomea)*  with  the  addition 
en^  of  tome  spice,  a  buneh  of  laTOnry  herbs,  and  a  moderate  pro- 
portton  of  salt;  this,  if  kept  in  a  cool  larder,  boiled  sofily  for  two  or 
three  miTiutes  every  second  or  third  dny.  niid  each  time  put  into  a 
clean,  well-scalded  pan.  will  remain  '^ood  for  many  days,  and  may 
eaj^ily  be  converted  into  excellent  soup  or  grary.  Let  the  bone  be 
brokeu  iu  one  or  two  places,  take  out  tiie  marraw,  which,  if  not 
Mated  for  immediete  use,  thoold  be  dariiledy  and  etored  for  Aitnre 
oeemoDs;  put  a  pint  and  a  half  of  cold  water  to  the  pound  of  heef» 
md  slew  It  Tory  gently  indeed  for  six  or  seven  hours,  or  eren  longer 
shoald  the  meat  not  then  be  quite  in  fragments.  The  bones  of  ciufs 
feet  which  hare  been  boiled  down  for  jellv,  the  liquor  in  which  the 
bcAd  h'A-,  l)een  cooked,  and  any  remains  ot  ham  quite  freed  from  tho 
UDuk^  purls,  from  rust,  and  fat,  will  be  serviceable  addiiion»  to  this 
itock«  A  couple  of  pounds  of  the  neck  of  beef  may  be  added  to  six 
flf  tbeihin  with  ?ery  good  effect;  but  for  white  aonp  or  aeiiceB  this 
it  belter  sTotded. 

6Un  of  bee^  6  lbs.;  water,  9  pints;  salt,  1  oz. ;  large  bimoh  of 
ntooiyherba;  peppereomai  1  teespoonfal;  mace»2  bladea. 

BIOH  PALI  TBAIi  OBATT,  OB  0011801018. 

Tlje  French,  who  Lave  alwavs  at  band  their  stock-pot  of  good 
MQIm  (beef  aoop  or  broth)^  make  greet  nse  of  it  in  preparing  their 
gnvici.  It  ia  added  ioBtead  of  water  to  the  fresh  meat,  and  when 
thi^  in  somewhat  larger  proportioitt»  !•  boiled  down  in  it»  with  the 

addition  only  of  a  bunch  of  parsley,  a  few  j^een  onions,  and  a  mode- 
rate -tpfi-^ctMinc:  of  a  slron;^:  and  very  pure-flavoured  |»ilc  gmvy 
i■^  pr'nlucrd.  When  the  best  joints  of  fowls,  or  of  partriil^'es  have 
bteu  liiiitii  fur  liicassees  or  cutlela,  the  remaiuder  may  be  stewed 
vitb  a  pound  or  two  of  veal  into  a  congvmme,  which  tlicu  takc^ 
Ute  name  of  chicken  or  of  game  gravy.  For  a  large  dinner  it  it 
always  decMile  to  have  in  readiness  such  stock  as  can  easily  and 
^niekly  be  converted  into  white  and  other  sauces.  To  make  this, 
arrsnje  a  slice  or  two  of  lean  ham  in  a  Htrwj>nn  or  ssiuccpan  with 
iliree  pounds  of  the  neck  of  veal  once  or  twice  divided  (unless 
tbc  thick  Heshy  part  of  the  knuckle  cau  be  had)|  and  pour  to  them 
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three  MX  pints  of  atrong  beef  or  veei  broth;  or,  if  this  cannot 
conrenientl^  bo  done,  increese  the  pn^rtion  of  meat  or  diminish  the! 

of  the  liquid,  suhatitutin*^  water  for  the  broth ;  throw  in  some  salt 
after  the  boilin*^  has  commenced,  and  the  gnwy  has  been  well  skiintuedy 
with  one  mild  union,  a  biii»ch  of  savoury  herb?,  a  little  celery,  a  car- 
rot, a  blade  of  mace,  and  a  half-saltspooufui  of  peppercorns;  stew 
those  rery  gently  for  four  hours ;  then,  should  the  meat  be  quite  in 
fragments,  strain  off  the  gravy^  and  let  it  become  sufficiently  cold  to 
allow  the  fat  to  be  entirely  cleared  from  it.  A  handful  of  nicely  pre- 
pared mushroom-buttons  will  much  improve  its  flarour;  and  the 
bones  of  boiled  calf's  feet,  or  the  fre.-^h  ones  of  fowl*^,  will  be  found 
excellent  additions  to  it.  A  better  method  of  making  it,  when  time 
and  trouble  are  not  rc^rarded,  is  to  heut  the  meau  which  ought  to  be 
free  of  buuea,  t^uile  througli,  with  from  a  quailer  to  half  a  pint  of 
broth  only,  and  when  on  probing  it  with  the  point  of  a  knife  no  blood 
issues  from  it,  and  it  has  been  turned  and  equally  done,  to  moisten  it 
with  the  remainder  of  the  broth,  which  should  be  boiling. 

Lean  of  ham,  6  to  8  oz. ;  ueck  or  knuckle  of  veal,  3  lbs. ;  strong 
broth,  3  pints  (or  veal,  4  lbs.,  and  water,  3  pints);  salt;  bunch  of 
savoisry  herbs;  mild  onion,  1;  carrot,  1  large  or  2  small;  celery  ^ 
smuii  head ;  mace,  1  large  blade ;  peppercorns,  ^  saltspoonful ;  4  hours 
or  more.  Or :  ham,  ^  lb. ;  veal,  4  lbs. ;  broth,  third  of  a  pint ;  uearlj 
1  hoar.   Additional  broth,  3  pints :  3^  to  4^  hours. 

BIOH  DE£P-COLOD££D  VEAIi  QBATT. 

Lay  into  a  large  thick  stewpan  or  saucepan,  from  half  to  three 

quiirters  of  a  pound  of  undressed  ham,  freed  entirely  from  fat,  and 
Irom  the  smr>kei!  edge**,  and  sliced  half  an  inch  thick;  on  this  place 
about  four  pouiuls  dt  lean  veal,  cut  from  the  beat  part  of  the  knuckle 
or  from  the  neck  ([jul  i  ut  the  hilet,  which  in  France  is  often  used  fur 
it  instead,  not  beuig  generally  purchasable  here,  the  butchers  seldom 
dividing  the  joint) ;  poor  to  them  about  half  a  pint  of  good  broth,* 
and  place  the  pan  over  a  brisk  fire  until  it  is  well  rMUced;  then 
thrust  a  knife  into  the  meat,  and  continue  the  stewin^:  more  eeoitiy 
until  a  glaze  is  formed  as  we  have  described  at  page  10.  The  latter 
p  u  t  of  the  process  must  he  very  slow ;  the  stewpan  must  be  frequeTitly 
bhaki  1),  and  tlie  gravy  cIum  Iv  \siitc'he<i  tluit  it  may  not  Imrii:  when  i( 
IS  oi  a  line  dtej/  umber  colour,  pour  iii  suliicient  boUiiig  brulh  to 
cover  the  meat,  add  a  bunch  of  parsley,  and  *  few  mushrooms  and 
green  onions.  A  Uade  or  two  of  mace,  a  few  white  peuperooms,  and 
a  head  of  celery,  would,  we  think,  be  very  admissible  aaUitions  to  tliia 
gravy,  but  it  is  extremely  good  without.  Half  the  quantity  can  be 
made,  but  it  will  then  be  rather  more  troublesome  to  manage. 
Ujiilressed  ham,  &  to  12  oz. :  lean  veal,  4  lbs,;  broth,  }  piut;  I  to 

•  "When  there  U  no  provision  of  this  in  the  house,  the  quantity  may  be  made 
-with  a  ainail  proportion  of  beuC,  ftud  Uie  tniiimiaff»  of  the  veai,  bjr  (tie  cUiectioii*  for 
fouiUou,  CliaptM  I. 
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2  hours.  Brotb,  3  to  4  pints :  bunch  of  parslcj  and  green  ouiuus,  or 
1  Pcftngd  onion ;  miuhrooms,  i  to  |  pint :  11  to  2  honis. 

GOOD  BEEP  OR  VEAL  GRATY.     (bNOLISH  BBCfilPT.) 

Flour  and  fry  lightly  in  a  bit  of  good  hutter  a  (X>uple  of  pounds  of 
ehber  beef  or  veal ;  drain  the  meat  well  from  the  fat,  and  lay  it  into 
8  ?raall  thick  ^tewpan  or  iron  saucepan ;  pour  to  it  a  quart  or  boiliTiir 
water;  add,  alter  it  has  been  well  skimmed  and  saltnl,  a  ]nr<re  miid 
oobn  sliced,  Tery  delicately  fried,  and  laid  on  a  sic\  c*  tu  drain,  a  car- 
rot also  &Uced,  a  small  bunch  of  thyme  and  parsley,  a  blade  of  mace, 
■od  t  few  pepperoonu ;  stew  these  gently  for  thiee  boun  or  more, 
pass  the  gra^y  tbroogb  a  sieve  into  a  dean  pan,  and  when  it  ia  quite 
eold  clear  it  entirely  from  fat,  heat  as  much  as  is  wanted  for  table, 
and  if  not  snffieiently  thick  stir  into  it  from  half  toa  whole  teaspoon* 
Jful  ot'arrowroot  mixed  with  a  little  mushroom  catsup. 

Bet  for  veal,  2  lbs. ;  water,  2  pints;  tried  onion,  1  large ;  carrot,  1 ; 
small  buuch  of  herbs ;  salt,  1  small  teaspoouiui  or  more ;  mace,  1 
Uadc ;  peppercorns,  20 :  3  to  3^  boon. 

A  RICH  BNOLI8B  BROWN  ORATT, 

Brown  Ugbtly  and  carefblly  fW>m  four  to  six  ounces  of  lean  ham, 

thickly  sliced  and  cut  into  huge  dice ;  lift  these  out,  and  put  them 

into  the  pan  in  which  the  gravy  is  to  be  made ;  next,  fry  lightly  also, 
a  couple  of  pound-^  of  neck  of  beef  dredged  moderately  vnth  flour, 
and  slightly  with  pepper;  put  this,  wlien  it  is  done,  over  the  ham  ; 
aod  then  brown  gently  and  add  to  them  two  or  three  eschalots,  or  a 
Portu^  onion ;  should  neither  of  these  be  at  hand,  one  not  large 
comBKm  onion  nrast  be  used  instead.  Poor  over  these  ingredients  a 
quart  of  boiling  water,  or  of  weak  butweU-flavoored  broth;  bring  the 
whole  slowly  to  a  boil,  clear  off  the  scum  with  great  care,  throw  in  a 
ttltspoonfnl  of  salt,  four  cloves,  a  blade  of  mace,  twenty  roms  of 
pepper,  a  bunch  of  savoury  herbs,  a  carrot,  and  a  few  slices  of  celery  : 
thcK:  last  two  may  \ye  fried  or  not  as  is  most  convenient.  Boil  the 
gravy  very  softly  until  it  is  reduced  to  little  more  than  a  j^int ;  sliain, 
sad  set  it  bjr  until  the  fiit  ean  be  taken  firom  it.  Heat  it  anew,  add 
BQiemlt  ifiieeded  and  a  Ikde  mushroom  catsup,  cayenne- vin^^, 
or  whatever  flavouring  it  miiy  require  ibr  the  dish  with  which 
it  is  to  be  served;  it  will  seldom  require  any  thickening.  A 
dozen  small  mushrooms  prepared  as  for  ]»ieklinij,  or  two  or  three 
aurels,  previously  well  washed  and  soaked,  may  be  added  to  it  at 
first  with  advantage.  Half  this  quantity  of  pravy  will  he  sufficient 
fiDf  a  single  tureen,  and  the  economist  can  dimiudbii  a  little  the  pro* 

ywtiooSrmeat  when  it  is  thought  too  much. 

PLAIN  OBAVY  PGR  VENISON, 

Trim  away  the  fat  from  some  cutlets,  and  lay  them  into  a  stewpan ; 
RtUwflioTer  a  dear  fire,  and  let  them  browR  a  little  in  their  own 
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CTavy;  then  add  a  pint  of  boilini^  ixatcT  to  each  pound  of  meat. 
Take  off  the  scum,  throw  in  a  httle  salt,  and  boil  the  gravy  until 
reduced  one  half.  Sonic  cooks  broil  the  cutlets  lii^htij,  boil  the 
cravy  one  hour,  and  reduce  it  after  it  is  strained. 

For  appropriate  gravy  to  icnre  ifitk  YCiUiOii,  see  «*  Haunch  of 
Yenison,"  Chapter  XV. 

A  RICH  GRA.Vr  FOR  VRMSON, 

Thne  are  few  eaten  to  whom  this  would  be  aooeplable,  the  gene- 
rahty  of  them  preferring  infinitely  the  flavour  of  the  reni^on  itself 
to  any  which  the  richest  gravy  made  of  other  meats  can  ailord  ;  but 
ivhen  the  flavour  of  a  well-made  Mapagnole  is  likely  to  be  relished, 
prepare  it  by  the  receipt  of  the  following  page,  substituting  plain 
tltrong  mutton  stock  lor  the  veal  gravy. 

gWBBT  SAVCBy  OB  QBATT  FOB  TBinBON. 

\dd  to  a  quarter-pint  of  common  Tcnison  gravy  a  couple  of  glanea 
ot  uurt  wme  or  daret,  and  half  an  onnceof  sugar  in  Inmpa,  Christo- 
pher North's  sance,  mixed  with  three  times  ito  measure  of  gimvy, 
would  be  an  excellent  substitute  for  this. 

A  kigJd^'Jhioimred  Qrwsg. 

Di«»solve  a  couple  of  ounces  of  good  butter  in  »  thkk  stewpan  or 
saucepan,  throw  in  from  four  to  nx  sliced  esdbalolB^  ounces  of 
the  1^  of  an  undieased  ham,  three  ounees  of  carrot,  cut  m  smaU 
dice  one  bay  leaf,  two  or  three  branches  of  parsley,  and  one  or  t^^o 

of  thyme,  btrt  these  last  must  be  small ;  three  cloves,  a  blade  ot  mace, 
and  a  dozen  corns  of  pepper  ;  add  part  of  a  root  of  parsley,  il  it  be  at 
hand  nnd  keep  the  whole  stirred  or  shaken  over  a  moderate  fire  for 
twenty  minutes,  then  add  by  degrees  one  pintof  very  stewig  vea 
stock  or  eravy,  and  btew  the  whole  gently  from  thirty  to  forty 
Ses;  ftrain  it,  skim  off  the  fill,  audit  wA  be  ready  to  se^^^ 

Butter,  2  ox.;  eschalots,  4  to  6;  lean  of  undressed  ham,  4  ox.; 
carnHB^S  ox.:  bay  leaf,  I;  little  thyme  and  parsley,  m  hrnnches; 
doyesTS'  mace,  I  blido  :  peppercorns,  12 ;  little  parsley  root :  ined 
0en%,  20  minntc«.  strong  veal  Slock,  or  gravy,  1  pmt:  stewed 
yerj  soitly,  34)  to  40  minutes. 

KBPAONOlBy  WITH  WIKB* 


small 


Take  the  same  proportions  of  ingredients  as  for  thejwecedmg 
■nnh'^  uith  the  addition,  if  they  should  be  at  hand,  off  a  dozen 
mushrooms  prepared  as  for  ste1^^ng ;  wh«i  these  have  fin^ 
gently  in  the  stewpan  untU  it  appears  of  a  reddish  colour  all  round 
Stir  in  atabkspoonM  of  flour,  and  when  tt  is  hghUy  browned,  add 
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in  «mian  portions,  letting  each  one  boil  tip  before  the  next  is  poured 
in  and  s}Ktkin;^  the  pan  well  round,  three  quarters  of  a  pint  of  hot  and 
g^MMi  vtal  gravy,  and  nearly  half  a  pint  of  JNL;nit:iraor  sherry.  Wheu 
the  sauce  has  boiled  gently  for  half  au  hour,  add  to  it  a  email  quan- 
ti^  «f  cAyenae  and  tome  mH,  if  tlda  laat  be  needed ;  then  elnun  it, 
ikdn  eff  the  fill  cntiiehr  riumid  mny  appear  upon  ^e  tnrfiuse,  and 
lenreit  veiy  hot.  A  smaller  proportion  of  wme  added  a  few  minutes 
before  the  sauce  is  ready  for  table,  would  perhaps  better  suit  with 
Eng^lish  ta'=;te,  as  \nth  lontrer  boiling  its  flavour  passes  off  almost  en- 
tirtiy.  Either  of  thesu  J.spagnolcs,  poured  over  the  well  bruised  rc- 
miins  of  pheasants,  partridges,  or  moor  ibwl,  and  boiled  with  them 
for  an  hour,  will  become  most  admirable  game  gravy,  and  would  gene- 
rallT  be  eonsidered  a  superlatiTe  addition  to  ottier  xoaet  hiids  ofthdr 
load,  w  well  ae  to  the  hiash  or  nlmi,  for  which  we  Chapter  XV. 

Ingredienta  as  in  preceding  receipt,  with  maahrooms  18  to  18  { 
Madoia,  or  goodaheny,  i  to  |  pint. 

JUS  Dr:S  ROGNUNS,  OR,  KIDNKY  GRAVY. 

Strij)  the  skin  and  take  the  tat  from  three  fresh  mutton  kidneys, 
dice  and  flour  tbera  ;  melt  two  ounces  of  butter  in  a  deep  saucepan, 
and  put  in  the  kidneys,  with  an  onion  cut  small,  and  a  teaspoonful 
ef  tine  hefte  stripped  fiom  the  stidke.  Keep  these  well  ehaken  over 
a  clear  fire  untU  nearly  all  the  moiatnre  is  dried  up ;  then  ponr  in  a 
piiitefboilingwater,adflhalf  ateaapoonfulof  salt,  and  a  little  cayenne 
or  common  pepper,  and  let  the  ^ra\'y  boil  gently  for  nn  hour  and  a 
half,  or  longer,  if  it  be  not  thick  and  rich.  Strain  it  lii rough  a 
fine  sieve,  ajod  take  off  the  tat.  Spipe  or  catsup  may  be  added  at 
pleasure. 

Matton  kidneys,  3 ;  hntter,  2  ok.  ;  onion,  1 ;  fine  herb8»  1  tea* 
apooafbl :  \  hoar.  Water,  1  pint ;  lalt,  )  teaspoonful ;  little  cayenne^ 

or  black  pepper :  1|  hoar. 

Oht, — ^This  is  an  excellent  cheap  gravy  for  haricots,  curries,  or 
hashes  of  mutton  ;  it  mny  !>e  mucli  improved  by  the  addition  of  two 
or  three  eschalots,  and  a  small  bit  or  two  of  lean  meat. 

ORATT  IN  HASTR. 

Chop  fine  a  few  bits  of  lean  meat,  a  small  oinon,  a  few  slices  or 
carrot  and  turnip,  and  a  little  thyme  and  parsley ;  put  these  with  half 
an  onnoe  of  hntter  into  a  thick  saucepan,  and  keep  them  stirred  until 
they  are  slightly  hrowned;  add  a  little  epioe,  and  water  in  thepropor-^ 
tion  of  a  pint  to  a  pound  of  meat ;  clear  the  gravy  ^irom  tcnni,  let  it 
boil  half  an  hour,  then  strain  it  for  use. 

Meat,  1  lb, ;  1  small  ouion ;  little  carrot,  turnip,  thyme,  and  parsley  ; 
butter,  i  oz. ;  dov^  b  \  coma  of  pepper,  12  \  water,  1  pint;  \  hour. 

CBBAP  OBAYY  FOR  A  B0A8T  VOWL, 

When  there  is  neither  hroih  nor  mvy  to  be  had,  nor  meat  of 
wfakh  dCber  can  be  nidei  boil  the  seek  of  the  fowl  after  having  cat 
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it  smnll,  in  "half  a  pint  of  water,  with  any  slight  seasouinc^s  of  spice 
or  herbs,  or  with  n  little  vsalt  and  pepper  only  ;  it  should  stew  very 
softly  for  an  hour  or  more,  or  the  quantity  will  Ix  too  rauch  reduced. 
When  the  hirdis  just  ready  tV>r  table,  tikkc  lUv.  gr;ivy  from  tlie  drip- 
ping-pan, and  drain ofi'  the  lat  troiii  it  as  closely  as  possible  ]  >ii  aui  lue 
uquor  from  the  neck  to  it,  mixing  them  smoothly,  pass  the  graTj 
again  through  the  Btialner,  heat  it,  add  nit  and  ^pper  or  cajenne,!! 
iieeded,  and  senre  it  extremely  hot.  When  this  is  done,  die  fomi 
•honld  he  hasted  with  good  butter  only,  and  well  floored  when  it  is 
first  laid  to  the  fire.  Many  cooks  always  mix  the  gravy  fnxn  the  pta 
when  game  is  roasted,  with  that  which  they  send  to  table  with  it,  as 
they  think  that  it  enriches  the  flavoar;  but  to  many  perMns  it  k 
peculiarly  distasteful. 

Neck  of  fowl ;  water,  |  pint ;  pepper,  salt  (little  vegetable  and 
spice  at  choice) :  stewed  gently,  1  hour;  stramed, stirred  to  thegrav^ 
01  the  roast,  well  cleared  from  fat. 

ANOTHER  CBBAP  GRATT  VOR  A  90WL. 

A  little  good  broth  added  to  half  a  dozen  dice  of  lean  ham,  lightly 
browned  in  a  morsel  of  butter,  with  half  a  doaen  corns  of  pepper  and 
a  small  branch  or  two  of  parsley,  and  stewed  for  half  an  hour,  will 
make  excellent  gravy  of  a  common  kind.  When  there  is  no  broth, 
the  neck  of  the  chicken  must  be  stewed  down  to  supply  its  place. 

GRAVT  OR  SAUCB  FOB  A  GOOSE. 

Hince,  and  brown  in  a  small  saucepan,  with  a  slice  of  butter,  two 
ounces  of  mild  onion,  When  it  begins  to  brown,  stir  to  it  a  tea- 
f;jH)nnfnl  of  tlour,  and  in  five  or  six  minutes  afterwards,  pour  in  bj 
degrees  the  third  of  a  pint  of  good  brown  gravy  ;  U*t  this  simmer 
fifteen  minutes  ;  strain  it,  bring  it  again  to  tlie  jiouit  of  boiling, 
and  add  to  it  a  tcikHpuonful  of  made  mustard  mixed  well  with  a  ghi:?!* 
of  port  wiue.  Seasi»ii  it  wiih  cayenne  and  pepper  and  sa/i,  il 
this  last  be  needed.  Do  not  let  the  sauce  boil  alter  the  wmc  u 
added,  but  seire  it  very  hot. 

Onions,  S  os.;  butter,  1^  os. :  10  to  15  mmutes.  Flour,  1  tea- 
spoonAil :  5  to  6  nunntes.  Gravy,  J  pint :  15  nunutes.  Mustard,  1 
teaspoonful;  port  wine,  1  glassiVu;  cayenne  pepper;  salt.  See  also 
Christopher  North's  own  sauce. 

ORANGE  GRAVY  FOR  WILD  FOWL. 

'    BoU  for  about  ten  minutes,  in  half  a  pint  of  rich  and  highly* 
flavoured  brown  gravy,  or  Esoagnole^  half  the  rind  of  a  SeviUe 

oranprc,  pared  as  thin  as  po«5«ih1e,  and  a  small  strip  of  lemon-rind, 
witli  u  bit  of  sugar  the  size  ot  a  hazel-nut.  Strain  it  utt,  add  to  it  a 
quarter  pint  of  port  or  claret,  the  juice  of  half  a  lemon,  and  a  table- 
spoonful  of  Seville  orange-juice :  season  it  with  cayenne,  and  serve  it 
as  hot  as  poshibk. 
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Qnrj,  I  pint ;  )  tbe  rind  of  a  Seritte  orange ;  lenon-peel,  1  smiill 
itrip;  sugary  also  of  haxel-not:  10  miDUtos.  Juice  of  ^  a  lemon; 
Seville  orange-juieoy  1  toblespoonful;  cayenne.  Bee  also  CJiriatopher 
Horth'a  own  sanoe. 

MEAT  JELL1£S  FOR  TIES  AND  SAUCES. 

A  Terj  firm  meat  jelly  is  easily  made  by  Btewinf  slowly  down  equal 
part>  of  shin  of  beef,  ami  knuckle  or  neck  of  veal,  with  a  pint  of  cold 
water  to  each  pound  of  meat ;  but  to  g;ivp  it  flavour,  some  thick 
sliits  of  lean  unboiled  ham  should  be  adJ"  il  to  it,  two  or  three 
oirrotd,  some  spice,  a  buuch  of  parsley,  one  mild  ouion,  or  more,  aud 
a  moderate  quantity  of  salt ;  or  part  of  the  meat  may  be  omitted,  and 
a  eilf 's  heaot  or  ue  ncalp  of  one,  rery  advantageonsly  substituted 
for  it,  tbongh  the  flavooring  must  then  be  heightened,  because, 
thouo^h  Tery  gelatinous,  these  are  in  themselves  exceedingly  insipid 
to  the  taste.  If  rapidly  boiled,  the  jelly  will  not  he  clear,  and  it  will 
be  difficult  to  render  it  so  without  clarifying  it  with  the  whites  of 
e^:^s,  wliicii  it  ouj^ht  never  to  require;  if  very  gently  stewed,  on  the 
contrary,  it  will  only  need  to  be  pas.sed  through  a  fine  sieve,  or  cloth. 
The  fia  most  be  carefallj  removed,  after  it  »  quite  oold.  The  shin 
of  beef  recommended  for  this  and  other  receipts,  should  be  from'  the 
nuddle  of  the  leg  <tf  young  heifer  beef,  not  oi  that  which  is  large  and 
coarse. 

Middle  of  small  shin  of  beef,  3  lbs. ;  knuckle  or  neck  of  veal,  3 
lbs.;  lean  of  Iniui,  h  lb.;  water,  3  quarts;  carrots,  2  larjje,  or  3  small ; 
bunch  of  parsley  ;  i  mild  onion,  btuck  with  8  cloves ;  2  Huiall  bay- 
leaves ;  1  large  blade  of  mace ;  small  salt'^poonful  of  pejipercorus ; 
sslt,  I  oz.  (more  if  needed) :  5  to  6  hours'  very  gentle  stewing. 

Ob$. — A  finer  jelly  may  be  made  by  using;  a  larger  proportion 
of  veal  than  of  beef,  and  by  adding  clear  beef  or  veal  broth  to  it  in- 
>te.id  of  water,  in  a  small  proportion  at  first,  as  directed  in  the  receipt 
for  consomme,  sre  page  98,  and  by  pouring  in  the  remainder  avIkmi 
the  meat  i^  licatrd  tbrongh.  The  necks  of  poultry,  any  inferior 
joints  of  them  omiUed  from  a  fricassee  or  other  dish,  or  an  old  fowl, 
wiU  fortber  improTC  it  much;  an  eschalot  or  two  may  at  choice 
be  boiled  down  in  it,  instead  of  the  onion,  but  the  ilaronr  shouhl 
be  Bouroelj  perceptible. 

A  CHEAPEB  MEAT  JELLT. 

One  calf's  foot,  a  pound  and  a  half  or  two  pounds  of  neck  of  Teal  or 
beef,  a  small  onion,  a  carroty  a  bunch  of  parsley,  a  little  spice,  a  bit  or 

two  of  quite  lean  ham,  dressed  or  utk! rested,  aiid  five  naif  ]>iut.s  of 
water,  boiled  very  slowly  for  five  or  six  hours  will  give  a  strong, 
thoug-h  not  a  hicrlilY-tiavoured  jelly.  More  ham,  any  bones  of  unboiled 
liitui,  puuiiry,  ur  game  will,  in  thib  respect,  iiupruve  it;  and  the 
liquor  m  wluch  fowls  or  real  hare  been  boiled  for  table  should,  wheu 
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At  hnnd,  be  used  for  It  iofliMd  of  wttter.  Tbete  jellies  keep  modi 
better  aiid  loo^r  when  no  TcigetoUes  are  sieved  down  in  them. 

This  is  merely  strong ^  clenr  gravy  or  jelly  boiled  quickly  down  to 
the  consi^teuce  of  thin  cream ;  bat  this  reduction  must  be  eerefullj 
tDfinaged  thet  the  glaze  may  be  brought  to  the  proper  puinl  without 
being  burned ;  ii  must  be  attentively  watched,  and  stirred  witliout 
being  quitted  for  a  moment  from  the  time  of  its  beginning  to  thicken ; 
when  It  hm  reached  the  proper  degree  of  boiling,  it  will  jelly  in 
droppin;^  from  tlie  spoon,  like  preserve^  and  should  then  be  poured 
out  ioiniedtJitcly,  or  it  will  burn.  Wlicn  wanted  for  use,  melt  it 
gently  by  placing  the  vessel  which  coDtaiiis  it  (bee  article  Glazmj^ 
Chapter  IX.)  in  a  pan  of  boiling  water,  and  with  a  paste-brash  ]aj  if 
on  to  the  meat,  upK»n  which  it  will  form  a^  sort  of  clear  vaniish.  In 
consequence  of  the  Tery  great  reduction  which  it  undergoes,  salt  should 
be  added  to  it  sparingly  when  it  is  made.  Any  kind  of  stock  may  be 
boiled  down  to  glaze  ;  but  unless  it  be  strong,  a  pint  will  atford  but  a 
spoonful  or  two:  a  small  quantity  of  it,  however,  is  generally  suf- 
ficient, uiilciki  a  large  repast  is  to  be  served.  Two  or  three  layers 
must  be  given  to  each  joint.  The  jellies  which  precede  this  will 
answer  for  it  extremely  well ;  and  it  may  be  made  also  with  shut  of 
beef  stock,  for  common  occasioosy  when  no  other  is  at  hand. 

ASPir,  OU  CLEAR  SAYOUBT-JEULT* 

Boil  a  couple  of  calf's  feet,  with  three  or  four  pounds  of  knuckle 
of  veal,  three  quarters  of  a  ]H>iiTid  of  lean  ham,  two  larg^e  onions, 
three  whole  carrots,  and  a  large  bunch  of  herbs,  in  a  gallon  of  water, 
till  it  is  reduced  more  than  half.  Strain  it  off ;  when  {>crfec  tiy  culd, 
remove  every  particle  of  fat  and  sediment,  and  put  the  jelly  into  a 
very  clean  stewpan,  with  four  whites  of  egp  well  beaten;  keep  it 
stirred  until  it  is  nearly  boiling;  then  place  it  by  the  side  oiP  the  fire 
to  simmer  for  a  quarter  of  an  nouf.  Let  it  settle,  and  pour  it  tlurough 
ft  jelly-bnu^  until  it  is  quite  clear.  Add,  when  it  tirst  begins  to  boil, 
three  blades  of  mace,  a  teaspoonful  of  white  pe})percorn»,  and  suf- 
ficient halt  to  flavour  it  properly,  allowing  fur  the  ham,  and  the 
reduction.  French  cooks  flavour  thiii  jelly  with  tarntgou  vinegar 
when  it  is  clarified ;  cold  poultry,  game,  fish,  ploTers'  egg^,  traliesy 
and  Tarious  dressed  Tegetables,  with  many  other  things  often  elabo* 
rately  prepared,  and  highly  ornamental,  are  moulded  and  served  in  it, 
especially  at  large  dejeuners  and  similar  repasts.  It  U  also  much 
u<v(\  to  decorate  raised  piesy  and  hams }  and  for  many  other  purposes 
of  the  table. 

Calf's  feet,  2 ;  veal,  4  lbs. ;  ham,  j  lb.  *,  onions,  2 ;  carrot-t,  3 ; 
herbs,  large  bunch ;  mace,  3  blades ;  white  whole  pepper,  1  teaspoon- 
ful ;  water,  1  gallon :  S  to  fi  hours*  Whites  of  eggs,  4:  16  minutes. 
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BaiH  Maru,  or  Water  Hath. 


The  difference  beiwem  good 
and  bad  cookery  can  scarcely 
be  more  strikinj^Iy  shown 
thau  in  the  manner  in  wliich 
»auce»areprepared  and  served. 
If  well  made,  appropriate  to 
IIm  diBhes  they  aoeompanj, 
and  tent  to  table  with  them  as 
hot  as  po8sil>Ie,  they  not  onlj 
fire  a  heiL,'hteiied  reh'sh  to  a 
dinner,  but  ihey  prove  that  both  skill  and  taste  have  been  exerted  in 
its  arran<^emeiits.  When  coarst  ly  or  carelessly  prepared,  on  the  con- 
trary, as  they  too  often  are,  they  greatly  discredit  the  cook,  and  are 
anythiDg  but  acceptaUo  to  the  eaters.  Melted  butter,  the  most 
eoanDon  of  all — the  ''one  smroe  of  England^"  as  U  is  ealled  by 
ftireigner<,  and  which  forms  in  reality  the  basis  of  a  large  number  of 
those  which  are  serred  in  this  countrj-^is  often  so  ill  prepared,  being 
cither 'oiled  or  lumpy,  or  conipo?;cd  principally  of  flour  and  water, 
that  it  «-av«4  >)ut  little  for  the  state  of  cookerv  anionirst  us.  We  trust 
that  the  receipts  in  the  present  chapter  are  so  far  clearly  given,  that 
if  strictly  followed  they  will  materially  assi^tt  the  learner  in  preparing 
tidenibly  palatable  sauces  at  the  least.  The  cat  at  the  eommencement 
of  the  chapter  exhibits  a  ressel  called  a  bant  mane,  in  which  sauce- 
psos  are  placed  when  it  is  necessary  to  keep  their  contents  hot  with* 
out  allowing  them  to  boil :  it  is  extremely  nseful  when  dinners  are 
jsUjed  after  they  are  ready  to  senre. 

TO  TBIOmf  8AUCE8. 

When  this  is  done  with  the  yolks  of  eggs,  they  should  first  be  well 
beaten,  and  then  mixed  with  a  spoonful  of  cold  stock  should  it  be  a( 
bendy  and  with  one  or  two  of  the  boiling  sauce^  which  should  b^ 
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Stirred  Tory  qii'cVly  to  tlicm,  and  ih^y  mvM  in  ttim  be  stirred  brislcly 
to  the  SAUce,  wlucli  may  be  buld  over  the  tire,  and  well  sliuUt'ti  tcir 
an  iiistaut  afterwards^  but  ne?er  placed  upon  it,  nor  allowed  to 
boiL 

To  tbe  rousB  or  Frmh  thiekoiiiDg  (which  follows),  the  zmyj  or 
other  Uqnid  which  is  to  be  mixed  with^  It  should  be  poured  boiltog 
and  in  small  quantities,  the  saucepan  being  often  well  shaken  round, 
and  the  sauce  made  to  boil  up  after  each  portion  is  added.  If  this 
precaution  be  observed,  the  butter  will  never  float  upon  the  surface, 
but  the  whole  will  be  well  and  smoothly  blended:  it  wiU  otherwise 
be  difficult  to  clear  the  sauce  from  it  perfectly. 

For  invalid^i,  or  persons  who  object  to  butter  iu  their  soups  or 
rnneee,  flour  only  miied  to  a  smooth  baiter,  and  Bttrred  into  the 
boiling  liquid  may  be  subetltuted  for  other  thtckeDing:  arrowroot 
also  uied  in  the  same  waj,  will  answer  eren  better  than  floor. 

WBEKOR  THICJUSIONQ,  0&  BBOWN  BOUZ* 

For  ordinary  purposes  this  may  be  made  as  it  Is  wanted  for  use; 
but  when  It  is  required  for  various  di»he8  at  the  same  time  or  for 
cookery  upon  a  larg^c  scale,  it  can  be  prepared  at  once  in  sufficient 
quantity  to  last  foi*  several  «lay'~-,  nml  it  will  reniain  good  for  some 
time,  Di'^solve,  with  a  wry  ntle  dcunee  of  heat,  half  a  pound 
of  good  butter,  then  draw  it  from  the  lire,  skim  it  well,  give  time 
for  it  to  settle,  pour  it  gently  from  the  sediment  into  a  very  clean 
frying-pan,  and  i)lace  it  orer  a  slow  but  dear  fire.  Put  into  a 
dredging  box  about  seven  ounces  of  fine  dry  floor;  add  it  graduallj 
to  the  butter,  shake  the  pan  often  as  it  is  thrown  in,  and  keep  the 
thickening  constantly  stirred  until  it  has  acquired  a  clear  lii;ht  brown 
colour.  It  should  be  very  slowly  and  equally  iIotk*,  or  its  flavour 
will  be  unpleasant.  Pour  it  into  ajar,  and  isiir  a  spoonful  or  two  as 
it  is  needed  into  boiling  soup  or  gravy.  When  the  butter  is  not  cla- 
rified it  will  absorb  an  additional  ounce  of  flour,  the  whole  of  wldch 
ought  to  be  flne  and  dry.  This  thickening  may  be  made  in  a  well- 
tinned  stewpan  even  better  than  in  a  frying-pan,  and  if  simmered  orcr 
a  coal  fire  it  should  be  placed  high  above  i(,  and  well  guarded  from 
smoke* 

WBITB  ROnZ,  OB  FRBICOH  TUICKKHUfO. 

Proceed  exactly  as  for  the  preceding  receipt,  but  dred^^e  in  the 
flour  suou  a:i  the  butter  is  in  full  bimiuer,  and  be  careful  not  to 
allow  the  thickening  to  take  the  subtest  colour:  this  is  used  for 
white  gravies  or  sauces. 

SAUCE  TOUBn££,  OS  PALE  TinCK£:<rS0  ORAVT. 

Sauce  toum6e  is  nothing  more  than  rich  pale  gravy  made  with 
veal  or  poultry  (see  €k>niommerp  Chapter  IV.)  and  thickened  with  deJIp 
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Cfite  wliiie  roiix.  The  French  ^ve  it  a  flarmiring'  of  Tniislirooms  and 
^rt.en  oiiions,  by  boiliii;^  some  of  each  in  it  fur  about  half  an  liour 
before  the  sauce  is  served:  it  mmt  then  be  strained,  previously  to 
heiuf;  dibhed.  Either  first  dissolre  an  ounce  of  butter,  and  then 
^ge  gradually  to  U  tbree-qnarten  of  an  ounce  of  flooTi  nnd  pro- 
ceed ai  for  the  preceding  receipt ;  or  blend  the  flour  nnd  butter  per- 
fmh  with  a  knife  before  they  are  thrown  into  the  etewpan,  and  keep 
tbcm  stirred  without  oeasing  OTer  a  clear  and  gentle  fire  until  they 
hare  simmered  for  some  minutes,  then  place  the  f5lewpan  high  oTcr 
the  fire,  and  shake  it  c<»nstanlly  until  (he  roiix  hm  lost  the  raw  taste 
of  the  flour  ;  next,  siir  very  irmdnnlly  to  it  a  pint  of  the  jrrsivy,  which 
should  be  boiling.  Set  it  by  liit-  side  of  the  stove  fur  a  lew  minutes^ 
skim  it  lhorou;;bly,  and  bfcrve  it  witiumt  delay. 

liulter,  1  oz,;  flour,  |  oz.  ;  strong  pale  gravy,  seasoned  with 
nnshrooQcs  and  green  onions,  1  pint. 

06ff.  3.— With  the  addition  of  three  or  four  yolks  of  Tery  fresh 
mixed  with  a  seasoning  of  mace,  cayenne,  and  lemon-juice,  this 
becomes  German  Mtice,  now  much  used  for  frieassees,  and  other 
dabes;  and  minced  parslejr  (boiled)  and  chili  vinegar,  each  in  suf- 
ficient quantity  to  flarour  it  agreeably,  oonrert  it  into  a  good  fish 
•soee* 

This  is  a  fine  iVench  white  sauce,  now  rery  much  served  at  good 
Eng&h  tablefi.  It  may  be  made  in  various  ways,  and  more  or  less 
expensively;  but  it  ^>iuld  always  be  thick,  smooth,  and  rich,  though 
delicate  in  flavour.   The  most  ready  mode  of  preparing  it  is  to  take 

-''D  equal  portion  of  very  strong,  pale  veal  ^ravjr,  and  of  ^ood  cream 
(*  pint  of  each  for  example),  and  then,  by  rapid  boilin:^  over  a  very 
clear  fire,  to  reduce  the  irravy  nearly  hiilf;  next,  to  mix  with  part 
of  the  cream  a  tablespoontnl  of  fine  dry  iluur,  to  pour  it  to  the  re- 
mainder, when  it  boils,  and  to  keep  the  whole  stirred  for  five  minutes 
or  more  over  a  slow  fire,  for  if  placed  upon  a  liei  cc  one  it  would  bo 
lisUe  to  bum ;  then  to  add  the  gravy,  to  stir  and  mix  the  sauce  per- 
fectly, and  to  simmer  it  for  a  few  minutes  longer.  All  the  flavour 
aliottid  be  g^ven  by  the  gravy,  in  which  French  cooks  boil  a  handful 
of  mu>h  rooms,  a  few  green  onions,  and  some  branches  of  pandey  be^ 
foe  it  is  reduced;  but  a  good  bichamel  may  be  maue  without 
thein,  witii  a  strong  ooniommi  (see  pale  veal  gravy,  page  88)  well 
reduce  d. 

Strong  pale  veal  gravy  (flavoured  with  mushrooms  or  ii  >(),  I 
pint:  rcdue<-d  half.  Rich  cream,  1  pint;  flour,  1  tablespooulul :  5 
minnte*.    With  jp"^^^}'  -i  or  6  minutes. 

^  OU. —  Veiouitf  wiiicb  is  a  rather  thinner  sauce  or  gravy,  is  made  by 
(imply  well  reducing  the  cream  and  stock  8e|)arAtely,  and  theu 
uiibg  them  together  without  any  thickcuing. 
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BiCHAMfiL  MAIGRB. 

(A  d^p  WhiiB  Sauce.) 

A  good  hSdUmui  may  be  made  entirely  without  meet*  wbeo  eeo» 

nomy  is  an  object,  or  when  no  gravy  is  at  hand.  Fat  into  a  stewpan, 
or  a  weU-tiniked  and  thick  saucepan,  with  firom  two  to  three  ounces 
of  butter,  a  carrot,  and  a  couple  nf  f^ninll  onion??,  cut  in  slices,  w  ith 
a  liandful  of  nifely-clenned  mushroom  button^,  when  these  \n^t  ran 
be  easily  procured  ;  nnd  when  they  have  s\<:\\v<\  slowly  lur  halt  an 
hour,  or  until  the  butler  ia  nearly  dried  up,  stir  m  twu  tablespoonsful 
of  flour,  and  pour  in  a  pint  of  new  milk,  a  little  at  a  time,  shaking 
the  stewpan  well  round,  that  the  sauce  may  be  smooth.  Boil  the 
McAosmI  gently  for  half  an  hour;  add  a  little  salt,  and  cayenne; 
strain,  and  reduce  it,  if  not  quite  thick,  or  ponr  it  boiiing  to  the 
yolks  of  two  &esh  eggs. 

ANOTHER  C0MM019  B^^HAHEL. 

Cut  half  ri  ])()\i!h1  of  veal,  and  a  slice  of  lean  liam  or  smoked  beef, 
into  small  dice,  and  stew  them  in  butter,  with  vegetables,  as  directed 
in  the  fiiresoing  receipt:  stir  in  the  ssme  })roportion  of  flour,  then 
add  the  milk,  and  let  the  sauce  boil  very  gently  for  an  hour.  It 
should  not  be  sllowed  to  thicken  too  much  before  it  is  strained 

Obe, — Common  bechamel^  with  the  addition  of  a  spoonful  of  made- 
mustard,  is  an  excellent  sauce  for  boiled  mutton. 

mCH  MBLTBD  BUTTBR, 

This  is  more  particularly  required  in  general  for  lobster  sauce, 
w  hen  it  is  to  be  served  with  turbot  or  brill,  and  for  good  oyster 
sauce.  Ssbnon  is  itself  so  rich,  that  less  butter  is  needed  for  it  than 
for  sauce  which  is  to  accompany  a  drier  fish.  Mix  to  a  n  cry  smooth 
batter  a  dessertspoonful  of  flour,  a  half-saltspoonful  of  salt,  and  half 
a  pint  of  cold  water  :  put  these  into  a  delicately  clean  saucepan,  with 
from  four  to  six  ounces  of  well-flavoured  butter,  cut  into  small  bits, 
and  shake  the  sauce  strouj^Iy  round,  almost  without  cessation,  until 
the  ingredients  are  ]>erfectly  blended,  and  it  is  on  the  point  <tf 
boiling  ;  let  it  simmer  for  two  or  three  minutes,  and  it  will  oe  resdy 
for  use.  The  best  French  cooks  recommend  its  not  being  allowed  to 
boU^  as  they  say  it  tastes  less  of  flour  if  served  when  it  is  just  at  the 
point  of  simmering. 

Cold  water,  ^  pint;  salt,  |  spoonful 9  flour,  1  dessertspoonful ;  3  to 
4  minutes.  Butter,  4  to  6  oz. 

KBLTKD  BUTTER. 

(il  good  common  Receipt.) 

Put  into  a  basin  a  larf^e  tcaspoonful  of  flour,  and  a  little  salt,  then 
mix  with  tiiem  Ycry  gradually  and  very  smoothly  a  quarter  of  a  pint 
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of  «Dld  water;  tnni  IlieK  into  a  onall  dean  isocepan,  and  tfaaka  or 
ftir  them  conataiitly  over  a  dear  fire  until  they  have  boQed  a  eonplt 
dl  mmotea,  then  add  an  ounce  and  a  half  of  butter  cnl  email,  keep 
tlie  nnce  stirred  unlU  this  ia  entirely  dissolved,  give  the  wbok  a 
minute?  bc)il,  and  gerve  it  ouickly.  Hie  more  usual  mode  is  to 
put  the  butter  in  at  first  with  the  flonr  and  water;  but  for  incx- 
])enenced  or  unskilful  cooks  the  saiier  plan  is  to  follow  the  present 

Water,  ipint;  flour^  1  teaspoouful:  2  miuutes.    liatter,  l|oz.: 

1  minute. 

Ohs.—^To  render  this  a  rich  sauce,  iucrcase  or  even  double  the 
fcopottion  of  butter* 

FBBHCH  MELTED  BUTTER. 

Poor  half  a  pint  of  good  but  not  very  thick,  bdling  melted  butter 
to  the  well-beaten  yolks  of  two  or  three  fresh  egsa^  and  stir  them 
briskly  as  it  is  added ;  put  the  sauce  again  into  the  saucepan,  and 
ihtke  it  high  over  the  nre  for  an  instant,  but  do  not  allow  it  to  boil 
or  it  will  curdle.  Add  a  little  kmon*juice  or  vincgaTi  and  serve  it 
inunedintdy. 

>(i[a<>LK  OR  TITCIT  MELTED  BUTTER  WITHOUT  FLOUR. 

Put  three  tablespooosful  of  water  into  a  small  saucepan,  and  when 
k  boihf  add  four  ounces  of  fieah  butter;  as  soon  as  this  is  quite  dis- 
solved, take  the  saucepan  from  the  fire,  and  shake  it  round  until  tlie 
^Aucc  I(X)k5i  thirk  and  smooth.  It  must  not  he  allowed  to  boil  alUr 
the  butter  is  added. 

Water,  3  tabiespoonsM  \  butter,  4  oz. 

WHITE  MFXTED  BUTTER. 

Thicken  half  a  pint  of  new  milk  with  rather  less  flour  than  ia  di- 
rected for  the  coniPion  melted  butter,  or  with  a  little  arrowroot,  and 
stir  into  it  by  degrees  after  it  has  boiled,  a  couple  of  ounces  of 
fre«h  butter  cut  small ;  do  not  cease  to  stir  the  sauce  until  this  is 
eutirely  dissolved,  or  it  may  become  oiled,  and  float  upon  the  top. 
Thin  cream,  substituted  for  the  milk,  and  flavoured  with  a  few 
Miips  of  leatOB-rind  eot  extremely  thin,  some  sdt,  and  a  small  quan* 
ti^  of  pounded  mace,  if  mixed  with  rather  less  Sour,  and  the  same 
WDportkm  of  butter,  will  make  an  excellent  sauce  to  serve  with 
mwla  or  other  diabea,  when  no  gravy  is  at  hand  to  make  white  sauce 
ia  the  neual  way. 

BUBNT  OR  BBOWKEO  BUTTER. 

Mdt  in  a  ftying-pan  three  ounces  of  fresh  butter,  and  keep  it 
idmd  slowly  over  a  eentle  fire  until  it  is  of  a  dark  brown  colour ; 
then  pour  to  it  a  couple  of  tablespoonsfui  of  good  M  vinegar,  and 
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season  it  with  black  pepper  and  a  little  salt.   In  France  this  is  a 
favourite  sauce  with  boiled  skate,  which  is  served  with  plenty  of 
crisped  parsley,  in  f^fldition,  strewed  over  it.    It  is  also  oftoi  poured 
over  poached  eggs  thcfc  ;  it  is  called  beurre  noir. 
Butter>  3  oz. ;  yinegar,  2  tablespoonsful ;  pepper ;  salt. 

CLARIFIED  BUTTER. 

« 

Put  the  butter  into  a  verv  clean  and  well-tinned  saucepan  or 
enamelled  stewpnn,  nnd  n^elt  it  gently  over  a  clear  fire;  v.  lu  n  it  just 
begins  to  simmer,  skim  it  thoroughly,  draw  it  from  the  tire,  and  l«-tit 
stand  a  few  minutes  that  the  butter-milk  may  sink  to  the  l>oiU)in; 
then  pour  it  clear  of  the  sediment  through  a  muslin  strainer  or  a  fine 
]t;iir-sieve  ;  put  it  into  jars,  and  store  theiu  in  a  cool  place.  Buiicr 
tliUa  prepared  will  answer  for  all  the  ordinary  purposes  of  cooker)', 
and  remain  good  for  a  great  lengtli  of  time.  In  France,  large  quan* 
titles  are  nielted  down  in  antnmn  for  vrinter  use.  The  clarified 
butter  ordered  for  the  varions  receipts  in  this  volame,  is  merely  dis- 
solred  with  a  gentle  degree  of  heat  in  a  small  saucepan,  •^'"""*^| 
and  poured  out  for  use,  leaving  the  thiek  sediment  belund* 

T8RT  GOOD  KGO  SAUCB. 

Boil  four  fresh  eggs  for  quite  fifteen  minutes,  then  lay  them  into 
plenty  of  fresh  water,  and  let  them  remain  imtil  they  arc  perfectly 
cold.  Break  the  shells  bv  rolling  them  on  a  table,  take  them  off, 
separate  the  whites  from  the  yolks,  and  divide  all  of  the  latter  into 
(]^uarter-inch  dice ;  mince  two  of  the  whites  tolerably  small,  mix  them 
lightly,  and  stir  them  into  the  third  of  a  pint  of  nch  melted  butter 
or  of  white  sauce :  serve  the  whole  as  hot  as  possible. 

Eggs,  4  :  boiled  15  minutes,  left  till  cold.  The  yolks  of  all,  whites 
of  2 ;  third  of  pint  of  good  melted  butter  or  white  sauce.  Salt  ss 
needed. 

8AUCB  OF  turkeys'  EGGS. 

(ExceUeiU,) 

The  eggs  of  the  turkey  make  a  sauce  much  superior  to  tho^  of  the 
common  fowl.  Thev  should  l>e  irently  boiled  in  plenty  of  water  for 
twenty  iriiinitcs.  Tfie  volks  ot  tiiree,  and  the  whites  of  one  and  a 
half,  will  make  a  very  rich  sauce  if  prepared  by  the  directions  of  the 
foregoing  receipt.  The  egg*?  of  the  guinea  fowl  also  may  be  converted 
into  a  siinihir  sauce  with  tm  TnuniTes*  boiling.  Their  delicate  siie 
will  render  it  accessary  to  iiicicai>c  ihe  number  taken  fur  iu 

CO^IMON  EGO  SAUCE. 

Boil  a  conplc  of  eggs  hard,  and  when  quite  roM  cut  the  white?  nr^l 
jTolks  separately ;  mix  tbcm  well,  put  them  into  a  verjr  hot  tur«eA» 
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and  pour  boiling  to  thorn  a  quarter  of  a  i»int  of  melted  butter  .  stiTi 
and  scn'e  the  sauce  immediately. 
Whole  eggs,  2 ;  melted  butter,  i  pint 

EGO  8AVCB  FOR  CALF  8  READ. 

This  is  a  provincial  sauce,  served  sometime^  ^^•hh  fish,  and  with 
calf*  head  likewise.  Thicken  to  the  proj>cr  CDii-i-t-  nce  with  flour 
and  butter  ?«ome  ^ood  jj.ilc  veal  gravy,  throw  into  it  %vlicn  it  boils 
from  one  to  two  large  tcaspoonsful  of  minced  parsley,  add  a  sliglit 
•qiieeze  of  lemon-juice,  a  little  cayenne,  ai^  then  the  eggs, 

Yeal  gravy,  i  pint ;  flour,  1)  oz.;  batter,  2  os.;  minced  parsley,  1 
totrtgpoonfiil ;  lemon-juice,  1  teaspoonfiil ;  little  cayenne ;  eggs, 
3to4.  r 

BNOtXSR  WHIT£  8AUCB. 

Boil  floflly  in  half  a  pint  of  well-fiayoured  pale  veal  gravy  a  few 
reiy  thin  s^pa  of  fresh  lemon-rind,  for  just  sufficient  time  to  give 
th^  flaronr  to  it ;  stir  in  a  thickening  of  arrow-root,  or  of  flour  and 
batter,  add  salt  if  needed,  and  mix  with  the  ^ravy  a  quarter  of  a 

pint  of  bo  ill  nj^  cream.  For  the  best  kind  of  whitesauce,  9QC  bechanifl. 

Good  pale  veal  gra\  \ ,  ^  ]>i!it  ;  third  of  1  lemon-rind  :  15  to  20 
mirniti  ^.  Frcsbly  j]ouii(l<  d  inrn  e,  third  of  salt-spoonful  ;  butter,  1  to 
2  oz. ;  door,  1  teaspoonfui  (or  arrow-root  an  eq^uai  quantity) ;  cream^ 
i  pint. 

TBRT  COHMOH  WHXTB  8AV0B. 

The  neck  and  the  feet  of  a  fowl,  nicely  cleaned,  and  strwcd  down 
iii  iiaif  a  Liiiit  of  water,  until  it  is  reduced  to  less  than  a  qiiurter  of 
a  pmt,  witn  a  thin  strip  or  two  of  lemon-rind,  a  small  blade  of  mace, 
t  aaall  branch  or  twoof  uursley,  a  little  salt,  and  half  a  dozen  corns 
of  pepper,  then  strained,  thickened,  and  flaTonred  by  the  preceding  re* 
cdpt,  and  mixed  with  something  more  than  half  the  quantity  of  cream, 
answer  for  this  sauc%  extremely  well ;  and  if  it  be  added,  when 
made,  to  the  liver  of  the  chicken,  nrevionsly  boiled  for  six  nnnutest  in 
tl:e  ;rnivy,  then  bruwed  to  a  smootn  paste,  and  passed  through  a  sieve, 
an  excellent  liver  sauce.  A  little  strained  lemon-juice  is  generally 
m!ded  to  it  when  it  is  ready  to  serve:  it  should  be  stirred  very 
bnakly  in. 

DUTCH  BAUCB. 

Pnt  into  a  small  saucepan  the  yolks  of  tline  fresh  cltlt^,  the  juice 
of  a  large  lemon,  tluee  ounces  of  butter,  a  Hitle  salt  and  nutiueg,  and 
a  '**meglassful  of  water.  Hold  the  saucepan  over  a  clear  fire,  and 
keep  the  sauce  stirred  until  it  nearlu  boils:  a  little  cayenne  may  he 
•Jded.  The  safest  way  of  making  au  sauces  that  will  curdle  by  Iweing 
allowed  ft  boil.  Is  to  put  them  into  ajar,  and  to  set  the  jar  over  the 
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fire  in  a  Baucepan  of  boiling  water,  and  then  to  stir  the  ingredieiilt 
constantly  inuil  the  J^auce  is  thickened  sufficiently  to  serve. 

Yolks  of  eggs,  3;  juice,  1  lemon;  Iniiter,  3  oz. ;  little  salt  and 
nutmeg ;  water,  1  wineglaasful  •.  caycune  at  pleasure.' 

Obs, — A  small  cupful  of  veal  grav^,  mixed  with  plenty  of  blanched 
and  chopped  paralej,  may  be  t^sed  instead  of  water  for  tbis  sauce, 
wheo  it  is  to  be  serfed  with  boiled  veal,  or  with  calf's  bead. 


Stir  briskly,  but  by  degrees,  to  the  well-beaten  yolks  of  two  large 
or  of  three  sioall  frerth  eggs»  half  a  pint  of  common  fiogUsb  white 
sauce;  put  it  again  into  the  pa^icepnn,  gi?e  it  a  shake  over  the  fire^ 

but  be  extronioly  careful  not  to  allow  it  (o  boil,  and  Just  before  it  is 
perved  stir  in  a  dessort spoonful  of  atrainrd  leinon-juice.  When  meat 
or  chickens  arc  fi  it  isst  <  cl,  they  should  be  lifted  from  the  saucepan 
with  a  slice,  drained  uu  ii  iiuia  the  sauce,  and  laid  into  a  very  hot 
didi  before  the  eggs  are  added,  and  when  ihese  are  just  let^  the  sanee 
should  be  poured  on  them. 


Pour  quite  boiHng»  on  balf  a  pint  of  the  finest  breed  eniniba,  an 
equal  measure  of  new  milk ;  cover  them  closely  with  a  plate,  and  let 

the  sauce  remain  for  twenty  or  thirty  minutea ;  put  it  then  into  a 
delicately  clean  saucepan,  with  a  small  saltspoonful  of  salt,  half 
as  much  pounded  mace,  a  little  cayenne,  and  ah(Mit  an  ounce  of 
fresh  butter  ;  keep  it  stirred  con^^tantly  over  a  clear  lire  f«>r  a  few 
miuuicr^i  then  mix  with  it  a  couple  of  spoonsful  of  good  cream,  give  it 
a  boil,  and  serve  it  immediately.  When  cream  is  not  to  he  had,  an 
additional  spoonfiil  or  two  of  milk  must  be  used.  The  bread  used  for 
sauce  should  be  Hale,  and  lightly  grated  down  into  extremely  small 
crumhs,  or  the  preparation  will  look  rough  when  sent  to  tahle.  Not 
only  the  crust,  hu*  all  heavy-looking  or  impeifectly  baked  portions  of 
it,  should  be  entirely  pared  off,  and  it  should  be  pre^t«5ed  airainst  the 
^raitt  r  only  so  much  as  will  reduce  it  easily  into  crumbs.  When  stale 
bread  cannot  be  procured,  the  new  should  be  sliced  thiti,  or  broken  up 
small,  and  beaten  quite  smooth  with  a  fork  aflter  it  has  been  soaked 


a  little  the  above  proportion  should  it  be  needed*  Equal  parts  of 
milk  and  of  thin  cream  make  an  excellent  bread  sauce :  more  butter 

can  be  used  to  enrich  it  wlien  it  is  liked. 

Bread-crumbs  and  new  milk,  Ciich  ^  pint  (or  any  otlur  mea'iiire) ; 
soaked  20  to  30  minuten,  or  more.  Salt,  Bmall  saIt«tpounfui  ;  mace, 
half  MS  much ;  little  cayenne ;  butter,  1  oz. ;  boiled  4  to  5  minutes. 
2  to  4  spoonsful  of  good  cream  (or  milk)  t  I  minute.  Or :  brmd- 
i'rumbA,  .3  pint ;  milk  and  cream,  each  |  pint ;  and  from  2  to  4  spoons- 
ful of  either  in  addition. 


FBICAi 


SAUCB. 


BRBAB  BAVCB. 


others,  the  cook  muat  increase 
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06t. — Very  pale,  strong'  voal  gravy  is  sometimes  poured  on  fho 
hratd  cnunbs,  instead  of  nnlk ;  aud  ihese»  after  beiug  soaked,  ard 
boiled  extremely  diT,  and  then  brouj^Iit  to  tho  proper  consUtence 
with  rieh  cream.  The  gravy  may  b«  Li^^hly  flaroured  with  miuh-« 
iMDi  when  this  U  done. 

BREAD  WITH  ORIOV. 

Pdt  Into  a  yeiT  dean  Mmeepaa  nearly  helf  a  of  fine  bread* 
cnabi,  end  the  white  part  of  a  large  mild  onion  cut  into  quarten;  poor 
to  these  thr^-qnarters  of  a  pint  of  new  milk,  and  boil  them  rery 

pentlr,  keepinij-  them  often  slirrpd  until  the  onion  h  perfectly  tender, 
wiiich  will  be  in  from  forty  minutes  to  hour.  Press  the  whole 
ihrouj^h  .1  hair-«ieN  t\  which  should  be  a.s  cleau  a.-*  poii-sihle  ;  reduce  the 
Moce  by  quick  boiliiig  should  it  be  too  thin  ;  add  a  Beasonin^  of  salt 
and  grated  nuUa^f  an  onnce  of  batter»  and  four  spoonaful  of  cream ; 
md  whoi  it  Is  cf  a  proper  thickneaiy  dish,  and  aend  it  quickly  to 
tsble. 

Bread-crumbs,  nearly  \  pint ;  white  part  of  1  larg^e  mild  onion ; 
newniiik,  |  pint:  40  to  60  miniito*«.    Sejvjoning  of  -^nlt  ami  j^^rated 
natmeg;  butter,  1  oz.;  cream,4  tabiespouosful:  to  be  boiled  tiU  of  a* 
proper  consistence. 

Obss — This  is  an  excellent  sauce  for  those  who  like  a  subdued 
hxwa  of  onion  in  it  $  bat  as  meoT  persons  ohfeet  to  any,  the  cook 
Aould  SMtain  whether  it  be  liked  before  she  follows  this  receipt, 

COMMON  LOBSTBR  SAVOB. 

Add  to  half  a  pint  of  good  melted  butter  a  tablespoonful  of  essence 
ef  isdiofies,  a  soiall  haST-salti^poonfiil  of  freshly  pounded  niaee»  and . 
las  tlian  a  quarter  one  of  cayenne.  If  a  eouple  of  spoonsful  of  cream . 

^hould  be  at  band,  stir  them  to  the  sauce  when  it  boils ;  then  put  in 
the  fleah  of  the  tail  and  claws  of  a  small  lobster  cut  into  dice  (or  any 
otlier  form)  of  equal  size.  Keep  the  »aucepau  by  the  side  of  liie  tire 
QDtil  tiie  fiah  U  quite  heated  throni^h,  but  do  not  let  the  sauce  boil 
s^aiu  :  ser?e  it  yerv  hou  A  small  quantity  cau  be  made  ou  occabion 
vilh  the  remains  of  a  lobster  which  has  been  served  at  table. 

Melted  batter,  i  pmt;  eieenee  of  sncboYies,  1  tablespoonAd ; 
(osfided  mace,  small  i  aaltspoonful ;  less  than  i  one  of  cayenne ; 
CKsm  (if  added),  2  tablespoonsfal ;  Siesh  of  small  lobster. 

GOOD  LOBeXBE  SAVOB. 

8eleet  for  this  a  neifeetlj  ftesh  hen  lobster ;  sjjiit  the  taO  carelhUyt 
isd  take  oat  the  tuside  eorsl ;  pound  half  of  it  in  a  mortar  very 
■Soelhly  with  less  than  an  ounce  of  butter,  rub  it  through  a  hair« 
flere.  nnd  put  it  aside.  Cut  the  firm  flesh  of  the  fish  into  dice  of  not 
km  than  half  an  inch  in  size ;  and  when  these  are  ready»  make  as 
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ipucb  good  melted  butter  an  will  supply  (be  quanti^  of  sanee  required 
for  (able,  and  if  to  be  served  witb  a  turbot  or  otoer  large  fish  to  » 
numeroitt  eumpany,  let  it  be  plentifully  provided.  Beason  it  slightlj 
with  esaeQce  of  anchovies,  and  well  with  cayenne,  maee,  and  salt ;  add 
to  it  a  few  spoonsful  of  rich  cream,  and  then  mix  »  stnall  portion  of 
it  Tery  ji^adiitilly  ^vifh  tlu'  pounded  coral ;  when  this  is  sufficientlr 

\  h'cpiefied  nnur  it  into  tiie  Huuee,  and  stir  the  whofe  well  fnjriMher  ;  jmu 
in  immediately  the  llcsh  of  the  ti**h,  and  lu-ut  the  sauce  tiim  oDi^bly  bv 
the  side  of  tlie  fire  without  allowiiii;  tt  Id  Ixu!,  for  if  it  bhouid  do  m) 

i  its  fine  colour  wouid  he  de-itroved.  J'Ijo  \s  ho  e  of  the  coral  nmv  Ik 
used  for  the  6<iuce  whea  uu  poiiiuu  of  ii.  i:i  rtt^uiied.  lor  otUer  pur- 
poses, 

€BAB  flAVOI, 

The  flesb  of  a  firesb  well-eooditioned  erab  of  moderate  siBe  is  mors 
tender  and  delieate  than  that  of  a  lobster,  and  may  be  eonverted  into 
an  excellent  fi^h  sauee.  Divide  it  into  small  flakes,  and  add  ii  Is 
some  good  melted  butter,  which  has  been  flavoured  as  for  eiiher  of 
the  sauces  above.  A  portion  of  the  cream  contained  in  the  flah  may 
first  be  smoothly  mingled  with  the  sance* 

GOOD  0T8TEB  8A0CS. 

M  the  moment  they  are  wanted  for  n^e,  open  three  donen  of  fine 
plump  native  oysters;  save  oarefdlly  and  strain  their  liqnor»  rinse 
them  separately  in  it,  pat  them  into  a  very  clean  saucepan^  strain  the 
liquor  again,  and  pour  it  to  them;  heat  them  slowly,  and  keep 

them  from  one  to  two  minutes  at  the  simmering  point,  witlioat 
allowiuj;^  them  to  hoilf  as  that  will  render  them  hard.   Lift  them  out 
and  bejirl  tliem  noatlj;  add  to  the  liquor  three  ounces  of  buffer 
smooi-liiy  mixed  witli  a  large  du>>Lrtspoouful  of  flour  ;  stir  thc^e  wuli- 
out  ee  t'-ijier  until  they  hoil,  and  are  perfectly  mixed  ;  then  luld  to  them 
gradually  u  ({uarter  of  a  j)iiit,  or  rather  wre,  of  new  tiiiik.  or  of  thin 
crtaiii  (or  equal  parts  of  holh),  and  couliuue  the  hlirnui^  until  ihfe 
sauce  boUs  again ;  add  a  little  salt,  ahonid  it  be  needed,  and  a  smaU 
quantity  of  cayenne  in  the  flnest  powder ;  put  in  the  oj  bters  and  keep 
the  saucepan  by  the  side  of  the  fire  until  the  whole  Is  thorcNagVi^y 
hot  and  begins  to  j-immer,  then  turn  the  sauce  into  a  well^eated 
tnrecn,  and  send  it  immediately  to  table. 

Small  plump  oy»ters,  3  down ;  butter,  3  oz« ;  flour,  1  larj^e  des- 
sertspoonful;  the  oyster  liquor;  milk  or  cream,  fuU  i  pints  liitkj 
salt  and  cayenne. 

OOMMON  OYSTER  SAUCE. 

Prepar^  and  plump  two  dozen  of  oysters  as  directed  iu  tlie  roceip' 
ahove  ;  add  their  strained  li<pi()r  to  a  quarter  of  a  pint  of  ihirk  meltei: 
buitcr  made  with  milk,  or  with  hail  miik  and  half  water  ^  stir  Un 
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•whole  until  it  bolls,  put  In  the  oysters,  and  when  they  are  quite  heated 
through  send  the  sauce  to  table  without  delay.  Some  persons  like  a 
little  cayenne  and  essence  of  anchovies  added  to  it  vrhen  it  is  served 
with  tiiii ;  others  prefer  the  unmixed  tlayour  of  the  oysters. 

Oyiten,  %  dosens;  Ibeir  liquor;  mdted  butter,  4  pint  (Little 
cayenat  and  1  dflwertipoopful  of  etpee  of  loehoviee  when  lind.) 

Ibe  fish  for  thn  nuoe  ahonld  be  yery  fresh.  Shdl  onieklj  one 
pint  of  shrimps  and  mix  them  with  half  a  plot  of  meltea  butler,  to 
which  a  few  drops  of  essence  of  anchovies  and  a  little  mace  and 

cayenne  have  been  added.  As  soon  as  the  shrimps  arc  heated  through, 
dish,  and  scr^'e  the  snucc,  which  nii£:jlit  not  to  boil  after  they  are  put 
in.  ^fany  persons  add  a  few  spoontUul  of  rich  cream  to  ail  sheli-iiah 
saxkces. 

Shrimps,  1  pint;  melted  batter,  ^  pint ;  essence  of  anchovieSi  1  tea- 
ipoonftil  I  mace,  i  teaspoonfhl ;  cayenne,  very  little* 

ikHCHOTT  BkVCR. 

Tohalf  apint  (^goodneltad  batter  add  three  deesertspoonsfhl  of 
essenoe  of  aaBhoriea,  a  qaarter  of  a  teaspoonful  of  maoe^  aod  a  rather 

high  seasoning  of  cayenne ;  or  pound  the  flesh  of  two  or  three  fine 
mellow  anchovie*?  very  «mooth,  mix  it  with  the  boiling  butter,  j^immer 
tl:es€  for  a  minute  or  two,  strain  the  sauce  if  needful,  add  the  spices, 
give  It  a  boil,  and  serve  it. 

Melted  butter,  i  pint ;  essence  of  anchovies,  3  denert^>oonsM ; 
maee,  i  teaspooiifbl ;  cayenne,  to  taste.  Or,  3  large  aaehoviea  finely 
poondedt  and  the  same  proportiont  of  batter  and  spiee. 

CRBAH  BAUCS  FOR  FUH. 

Knead  very  smoothly  together  with  a  itroog^bladed  hnifii,  a  large 
teaepoonfol  of  floor  with  three  ooneee  of  good  batter ;  stir  them  m  a 
very  clean  saucepan  or  stewpan  over  a  gentle  fire  until  the  butter  is 
diaM>lv«-fl,  thon  throw  in  a  little  salt  and  some  cayenne,  give  the  whole 

ofte  nuinitc'«^  simmer,  and  add,  very  j^dually,  half  a  pint  of  good 
cream  ;  keep  the  sauce  constantly  stirred  until  it  boils,  then  mix  with 
it  a  dessertspoonful  of  essence  of  anchovies,  and  hall  a.s  much  chili 
vinegar  or  lemon -juice.  The  addition  of  shelled  shrimps  or  lobstere  * 
eat  in  dice,  will  eooTert  this  at  once  into  a  most  e^mlleiit  eanee  of 
either.  Pounded  mace  may  be  added  to  it  with  the  cayenne;  and  it 
may  be  thinned  with  a  few  spoonsful  of  milk  should  it  be  too  thick. 
Omit  the  essence  of  anchovies,  and  mix  with  it  ^o:ne  parsley  boiled 
Ytrv  jrrcen  and  minced,  and  it  becomes  a  pood  saiu  c  for  poultiy. 

iiuicer,  3  oz. ;  flour,  1  large  teaspoonlui:  2  to  3  minutes.  Gream, 
i  pint ;  essence  of  andioiies,  1  large  dessertspoonful  (more  if  liked)  ^ 
chUi  yinegu  or  lemoa-jnieai  1  tea^poonfitl;  lalty  i  MUtspoonfiiL 
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flKABP  MAlTBt  d'^OVIL  BAOCIl. 

{Englith  lUce^U) 

For  a  rich  sauco  of  this  kind^  mix  a  dessert&poouful  of  ilour  with 
Ibur  ounces  of  good  butter,  but  with  from  two  to  three  ounces  mdj  for 
oommon  occasions ;  knead  them  together  until  ibej  resemble  •  smooth 
paste,  then  proceed  exactly  as  for  the  sauce  above,  but  subslltate  good 
pale  Teal  graij,  or  strongi  pure-flnronred  veal  broth,  or  shin  of  beef 
stock  (which  if  well  mnne  has  little  colour),  for  the  cream ;  and  when 
these  have  boiled  for  two  or  three  minutes,  Rtir  in  a  tablespoonful  of 
common  vineprHr  htkI  one  of  chili  viTie^nr,  with  as  mneh  cayenne  ft^ 
will  flavour  the  j^auce  wfll,  and  some  salt,  >lioultl  it  be  needed  ;  throw 
in  from  two  to  tiiree  desst  rtspounsful  of  tiuely-minced  par.sli'v,  jrive 
the  whole  a  boil,  and  it  wiil  be  re  ady  to  serve.  A  tftblrsp(K>iitul  of 
mushroom  catsup  or  of  Harvey's  sauce  may  be  atidcd  wiih  ihe  vinegar 
when  the  colour  of  the  sauce  is  immaterial.  It  may  be  served  vith 
boiled  eairs  head,  or  with  boiled  eels  with  good  effect ;  and  fanm 
kinds  of  cold  meat  and  fish  maj  be  re>warmed  for  table  in  il,  sm  ws 
hare  directed  in  another  part  of  this  volume.  With  a  little  mors 
flowv  *  flaroaring  of  essence  of  ancboviesy  it  will  make,  witboat 
the  parsley,  an  excellent  sanoe  for  these  ]ast|  when  thej  are  fim 
dressed. 

Butter,  2  to  4  oz. ;  flour,  1  dessertspoonful;  pale  veal  grarv  or 
strong  broth,  or  bhin  of  href  stock,  ^  pint;  Ciiyenne ;  salt,  if  needed; 
common  viTrc^ar,  1  tabiespoonlul ;  chin  vinegar,  1  tabie^pooafBi. 
^Uatiiup  or  Harvey's  ^auce,  according  to  circumstances.) 

FRE5C II  MAlTIii;  d'hoTKL,*  OK  SI£WAliD's  SAUCK. 

Add  to  half  a  pint  of  rich,  pale  real  gravy,  well  thickened  with  the 

whitt'  ronx  of  page  108,  a  ^ood  seasoning  of  pepper,  salt,  minced  parsley, 
and  lemon-juice;  or  make  tlie  thickeninrr  with  a  small  tj^brespoonfiil 
of  flour,  and  a  couple  ot  ounces  of  butter;  keep  tln'se  stirred  cod- 
Btautiy  over  n  very  qjentle  fire  from  ten  to  fifteen  minutes,  then  ponr 
the  ^raw  lu  them  l)oilinLr>  in  small  portions,  mixing  the  wlmie  well  a* 
it  16  tiddcU,  and  letting  it  boil  up  between  each,  fur  uuiead  this  be  done 
the  batter  will  be  likely  to  fioat  upon  the  surface.  Simmer  the  sauce 
for  a  few  minotes,  and  skim  it  well,  then  add  salt  shoald  it  be  needed, 
a  tolerable  seasouiug  of  pepper  or  of  cayenne  in  line  |iowder,  from 
two  to  three  teaspoonsftii  of  minced  parsley,  and  the  strained  juiee  ol 
ft  small  lemon.  For  some  dL»hes,  this  Faucc  is  tluckened  with  the 
yolks  of  eggs,  about  ftmr  to  the  pint.  The  French  work  into  theif 
saucea  i::cnrrHlIy  a  small  hit  of  fre>h  butter  just  before  they  are  taken 
from  the  lire,  to  prive  them  mellowness;  this  is  done  usuallj  for  th4 
MaUrc  d' Hotel  Haucc. 

*  The  MAtU«  d'Hotei  u,  propcrl/,  the  Hwie  Sitmord, 
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MUTBB  O'HOflBL  SAUCV  MAIQftB,*  OB  WITHOITT  OBAfT. 

Mititale  half  a  pint  cf  good  molted  butter  Ibr  the  gn^fjt  «nd  add 
to  it  the  MiM  eeeaoningi  ae  above.  A  double  quaatitj  of  tbeie  Moei 
vQi  be  Deeded  when  they  are  foqaired  to  eoter  a  large  fiah;  i&  that 
Cite  theT  shonld  be  thick  enoqgb  to  adhere  to  it  well. 

Melted  butter,  |  piut;  seasoning  of  salt  and  pepper,  or  eajeune} 
minced  pjir^ley,  2  to  3  tefi«;poonsful ;  juice,  1  small  lemoii. 

for  QaiM  IdAiZBa  d'Hoxel  Sauce*  see  Chapter  Ylm 

THE  lady's  SAUCB. 

{Far  Fi»k.) 

Poand  to  a  very  smooth  paste  the  inside  coral  of  a  lobster  with  a 
mmO  tliee  of  batter,  and  aome  cayenne ;  mb  it  through  a  hair-riere^ 
guber  it  together,  and  mix  it  Terr  nnoothly  with  fW>iD  half  to  three- 
qovten  of  a  piut  of  Mnee  taumie  or  of  cream  fish-sauce,  pre? iouslj 
wdl  feasoned  with  eajenne  and  salt,  and  moderately  with  pounded 
■ice;  bring  it  to  the  point  of  boiling  otiljr;  atir  in  quieklT,  but 
cridoillj,  a  tablespoonful  of  strained  lemon-juice,  and  serve  it  Terr 
Sot.  When  neither  crenm  nor  grary  is  at  hand,  substitute  rich 
melted  butter  mixed  with  a  de?*sert«po(niful  or  two  of  essence  of  an- 
tbovies,  and  wi  ll  reasoned.  The  hue  colour  of  tlie  cornl  will  he 
tteitrojed  bj  boilmg.  This  sauce,  which  the  French  Crtll  Sauce  h 
i'Aurore,  may  be  served  with  brill,  boiled  soles  gray  mullet,  and 
MNoe  few  other  kinds  of  fish :  it  is  quickly  made  when  the  lohater 
bittvof  Chapter  VL  ia  in  the  houte. 

Oond  of  loMter*  pounded ;  eream  iauee^  or  fowee  UmmSe  (thiekened 
inle  real  gravy),  1  to  |  pint;  lemon^juice,  1  tablespoonful;  lall^ 
cntane^  and  maee,  aa  needed.  Or :  rich  melted  butter,  instead  of 
etaer  laaee;  emenee  of  anchonei,  ft  dessextapoonifiil ;  other  seaaon^ 
iii|r,  St  above. 

Obi. — The  proportion  of  spices  here  must,  of  cour<^o,  df»|>end  on  the 
flifoohflg  which  the  gravy  or  sauce  may  already  have  received. 

USXETJBSK  8ACCX,  OR  SAUCE  a£A£?OIS£. 

Oatmto  dice  three  ounees  of  the  lean  of  a  well-flavoured  ham,  and 
pni  them  with  half  a  small  carrot,  four  doves,  a  blade  of  mace,  two 
or  three  veiy  small  sprigs  of  lemon  thyme  and  of  parsley,  and  rather 

more  than  an  ounce  of  batter,  into  a  stewpan  ;  just  siiT^mer  tljom  from 
three- quarterns  of  an  hour  to  a  whole  liour,  tlieii  stir  in  a  te.Hpaonful 
of  flour;  continue  the  slow  stewing^  for  about  five  minutes,  ami  pour 
in  by  decrees*  a  pint  of  good  Ijoiling  veal  gravy,  nud  let  tlie  sauce 
a^iu  si;iiiaer  softly  for  nearly  an  hour.  Strain  it  oir,  lieiit  it  in  a 
dean  A«4ucepan,  aud  wlieii  it>  boils,  ai'ir  in  a  wincglasafui  aud  a  half  of 

•  Maigi*^  made  wttkoat  mmU 
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good  iSierry  or  Madeira,  two  tablespoonsful  of  knon-juiee,  tome 

cajenup,  a  little  salt  if  needed,  and  n  sniall  tablespoonfti!  of  flotir  very 
fimnothly  mixed  with  two  ounces  of  butter.  Give  the  wliole  a  boil 
alter  the  tliickenin*,'  it*  added,  pour  a  portion  of  tiie  sauce  over  the 
fitth  (it  is  tsei  ved  principally  with  saloiou  and  truutj,  aud  send  Uie 
temaiDder  rery  hot  to  telle  in  a  tureen. 

Leeii  of  beni»3  os.t  i sniell  cerrot;  4  to  •  dotes;  neee*  1  lei^ge 
blede;  thyme  end  penley,  8  or  4  jkmII  tpnge  of  eeek;  bolter,  1  to 
1  i  oz. :  50  to  60  miDUteB.  Yeal  gravy,  1  pint :  |  to  1  hour.  Sherry 
or  Mndfirrt,  1^  glamful;  lemon-juice,  2  tfiblespoonsful ;  seasoning  of 
<»)('i;i:e  luid  salt;  flcmr,  1  tablespooiiiul ;  butter,  2  oz, :  1  minuto. 

Obs. —  A  ten.H|»oonfu!  or  more  of  essence  of  auchones  U  uaUAll^ 
added  Li)  iliu  :>auce,  though  it  is  scarcely  required. 

BAUOB  BOBSM. 

Cut  four  or  five  large  onions  into  mmW  dice,  and  brown  them  in  m 
gtewpan,  with  three  ounces  of  luutor  and  a  des.sert>piMji]fiil  ut  Hour. 
When  of  u  deep  yellow  browu,  puur  to  them  half  a  pint  ot  beef  or  of 
Teal  gra?y,  and  let  them  nmmer  for  fifteen  mioutet;  iktm  the  sauce, 
add  a  seesoninir  of  tilt  and  pepper,  and  at  the  moment  of  lerrhigf 
a  dessertspoooftil  of  made  mustard  with  it. 

Large  onions,  4  or  5;  butter,  3  oz. ;  flour,  dessertspoonful : 
10  to  16  minuiei.  Gravy,  ^  pint:  miaatee.  Mastard»  deaaert- 
•poouful 

EAim  FIQUAIITB. 

Brown  lightly  in  an  ounce  and  a  half  of  butter  a  tahh^^poonful  of 
minced  ci^chalots  or  three  of  onions ;  add  a  teaspoouful  of  Hour  when 
they  are  partially  done  $  pear  to  them  half  a  pint  of  erary  or  of  ^oecl 
hroth,  and  when  it  boils  add  three  chiUes,  a  bay-Maf,  and  a  feiy 
•mall  bunch  of  thyme.  Let  these  simmer  for  twenty  mianlea;  take 
out  the  thyme  and  bay-leaf,  add  a  hi^^li  seasoning'  of  black  pepper, 
and  hnlf  a  wiiiej^lassful  of  the  best  vinegar.  A  quarter  of  a  teaspooil* 
ful  of  cayenne  may  be  sul>-iiiulLd  for  the  chilies. 

Eschalots,  1  tablespotmful,  or  tlir^e  of  onions;  flour,  1  teaspoonful; 
butter,  1  i  oz. :  10  to  15  minntes.  Qravy  or  broth,  ^  pint ;  chilies,  3 ; 
bay.leaf;  thyme,  small  bnncfa:  20  minutes.  Pepper,  plenty; 
▼tn^MTf  i  winegbwsfnL 

SXCEIXKHT  H0B8BRADI8H  8AC0B, 

(To  MTM  Ao^or  foM  with  rea$i  beef.) 

"Wash  and  wipe  a  f?tick  of  young  liotiicradish,  Fcrnpe  off  tlie  outer 
pkin,  grate  it  a-i  5?mali  a*  possiole  on  a  fine  grater,  then  with  two  ounces 
(or  a  couple  of  large  tablespoon sful)  of  it  mix  a  small  teaspoonful  of 
salt  and  four  tablespoonifui  of  good  cream ;  atur  in  briskly,  aud  by 
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Aegreea,  three  denertmcmiAil  of  viimar,  mat  of  wbieh  ihonld  be 

diUi  vinegar  wben  the  borHeradiah  is  mikL  To  heat  the  Muee»  fmt  it 
inio  »  obmU  and  delicately  clean  laiioepan,  hold  it  ever,  but  do  not 

place  it  upon  the  fire,  and  ntir  it  without  intermission  until  it  i;*  near 
the  point  of  ftuiinierioif ;  but  do  not  allow  it  to  botl»  or  it  will  curdle 
instantly. 

Horseradish  pulp,  2  oz.  (or  2  lar^e  tableapoonsful)  f  talt,  1  tea- 
■poonfol ;  good  ereani»  4  tabIe«poootf  ul ;  vinegar,  3  dessertspoonsful 
(w  which  one  ahonld  be  ebili  when  the  root  is  miid). 

Oftt.— Common  Cng]i«ih  salad-mixture  is  often  added  to  the  grated 
horasmdiih  when  the  saaee  is  to  be  served  eold* 

HOT  HORSERADISH  SAUCE. 

(To  «r9$  wkh  boiM  or  viewed  mmt  4>rjulu} 

Mix  three  ounces  of  yonng  tender  grated  horseradish  with  half  n 
)Mnt  of  good  brown  gx^rj,  and  let  it  stand  hy  the  side  of  the  fire  until 

Tt  U  on  the  point  of  boiliiiir;  mh\  salt  if  required,  a  teaspoonful  of 
made  /nu^iard,  and  a  desHert^pooutui  of  garlic  or  of  e  ciialofc  vinegar; 
or  the  same  quantity  of  chili  vinegar,  or  twice  much  common 
tiuegar. 

Bomo  cooks  stew  the  honemdish  in  vinegar  for  ten  minutes, 
Md,  nftcr  having  drained  it  from  this,  mix  it  with  nearly  half  a  phit 
«f  thick  melted  Dtttter. 

Hocneradlih,  grated,  3  oz. ;  brown  gravy,  )  pint;  made  mustard, 
1  teai*poonful ;  eschalot  or  garlic  viiiHgnr,  1  dessertiipoonful  (or  chili 
vinegar,  the  same  %uaauty,  or  common  vinegar  twice  as  much). 

CHKlbTOrilEK  north's  own  sauce  FOii  MANY  MEATS. 

Throw  into  a  small  basin  a  heaped  saltspoonful  of  good  cayenne 
pepper,  in  very  fine  powder,  and  half  the  qimnlity  of  salt;*  add  a 
Mn:t!!  deivsort>|MK>iiful  of  well-refined,  pontidtd,  nnd  sifted  Hup^r; 
mix  these  th»>r4>ug:h!y ;  then  pour  m  a  tiibiopuouful  of  the  .strained 
juice  of  a  fresh  leuiou,  two  of  Harvey's  sauce,  a  teaspoon tul  of  the 
veij  best  mnshroom  catsup  (or  of  cavice),  and  a  small  winegla^sftil  of 
port  wine.  Heat  the  sauce  bv  phicing  the  b^isiu  in  n  saucepan  of 
boiling  water,  or  turn  it  into  n  jar,  and  place  this  in  the  water.  Servo 
it  directly  it  is  ready  with  geese  or  ducks,  tame  or  wild  ;  roa«^t  ])ojk, 
venison,  fawn,  a  grilled  blade-hone,  or  any  other  broil.    A  slight  tia- 
voar  of  ^nr  ic  or  eschalot  vineijar  may  be  {^'wmi  to  it  at  pleasure. 
Some  per}>oni}  eat  it  with  hsh.     It  is  good  cold ;  uud,  if  bottled 
directly  it  i.^*  made,  may  be  stored  for  several  days.   It  is  the  better 
for  being  mixed  some  hours  before  it  is  served.  The  proportion  of 
csycntie  may  be  doubled  isAen  a  eery  pungent  eauee  it  c/estred. 

*  Cisru^ri*ticaUj/t  ^  this  Muce  ought,  perhaps,  to  preTail  more 

•trongjj  9fm  llw  «v<v>«  Sv<  it  wiJI  bt  ioiine  fiir  SMst  (avtcs  iulBoltmlj  ftfamU  m 
itii, 
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Oood  cayenne  pepper  in  fine  powder,  1  heaped  saltspoonful ;  salt, 
half  much;  pounded  sugar,  1  smnll  desscrtspooniul  ;  strained 
lemon»juicc,  1  tabie^jxjonfnl ;  Harvey's  simce,  2  tible^poonsful ;  best 
mushroom  catsup  (or  cavice),  1  teaspdonf ul ;  port  wine,  3  table- 
gpouniilLil,  or  sm^  vrincgiassi'iil.  (Little  eschalot,  or  garlic  vinegar 
at  pleasme.) 

Obi, — ^Thit  «nee  Is  exceedingly  ^ood  mixed  willi  tiie  blown  gravy 
of  a  hMh  or  itew,  or  wilh  tluil  which  it  served  with  gsme  or  other 
dishes. 

GOOSEBERRY  SAUCE  FOR  MACKEREL. 

Cut  the  Btalkf^  nnd  tops  from  half  to  a  -whole  pint  of  quite  yotmg 
gooseberries,  wash  them  well,  just  cover  them  with  cold  water,  ' 
and  boil  them  very  gently  indeed,  until  they  are  tender;  drain 
uud  mix  them  with  a  small  (quantity  of  melted  butter,  made  with 
rather  less  floor  than  usual.  Some  eaten  prefer  the  meshed  goose* 
berries  without  any  addition ;  others  like  that  of  a  little  ginger. 
The  best  way  of  making  this  saoce  is  to  turn  the  gooseberriea  into  m 
hair-sieve  to  drain,  then  to  press  them  through  it  with  a  wooden 
spoon,  and  to  stir  them  in  a  clean  stewpan  or  saucef^n  over  the  fire 
with  from  half  to  a  whole  teaspoon Tul  of  sugar,  just  to  soften  their 
extreme  acidity,  and  a  bit  of  fresh  butter  about  the  sijse  of  a  walnut. 
When  the  fruit  is  not  passed  through  the  sieve  it  is  an  improvement 
to  seed  it. 

COMMOM  aORBEI.  SAUCE. 

Strip  firom  the  stalks  and  the  Iai|;e  fibres,  from  one  to  a  eonple  of 
quarts  of  £reshly»gathered  sorrel;  wash  it  Tery  dean,  and  put  it  into 
a  well-tinned  stewpan  or  sancepan  (or  into  an  enamelled  one,  which 

would  be  far  better),  ^^thout  any  water;  add  to  it  a  small  slice  of 
good  butter,  some  pepper  and  salt,  and  stew  it  gently,  keeping  it 
.  well  stirred  rintil  it  is  exceedingly  tender,  that  it  may  not  burn;  then 
drain  it  on  a  sieve,  or  press  the  liquid  well  from  it ;  chop  it  as  fine  as 
possible,  and  boil  it  again  for  a  lew  minutes  with  a  spoonful  or  two 
of  gravy,  or  the  same  quantity  of  cream  or  milk,  mixed  with  a  half- 
teaspoonful  of  flour,  or  with  only  a  fresh  slice  of  good  butter.  The 
beaten  yolk  of  an  egg  or  two  stirred  in  iust  as  the  sorrel  is  taken 
fVom  the  fire  will  soften  the  sauce  greatly,  and  a  saltspoonful  of 
pounded  sugar  will  also  be  an  improvement 

▲SPARAOOS  SADCE^  F0&  LAMB  CUTLETS. 

Green  cut  the  tender  points  of  some  young  asnaragus  into  half-inch 
lengths,  or  into  the  size  of  peas  only;  wash  them  well,  then  drain 
and  throw  them  into  plenty  of  boiling  salt  and  water.  When  they 
are  quite  tender,  which  may  ho.  in  from  ten  to  fifteen  minutes,  turn 
them  into  a  hot  strainer  and  drain  the  water  thoiouglily  from  themi 
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pal  than*  al  iStm  ioilaiit  of  serring,  into  lialf  a  pint  of  thickened  TCal 
grairj  (m  mmee  toumie\  mixed  with  the  yolka  of  a  eouple  of  eggs, 

and  xrell  «tea<:oncfl  with  salt  and  cayenne,  or  white  pepper,  or  into  an 
etjual  qi^uantity  of  good  melted  butter  :  add  to  this  last  a  squeeze  of 
lemon-joice.  The  asparagus  will  bocome  yellow  if  xeboiled,  or  if 
kit  lon^  in  the  sauce  before  it  is  served. 

Aspara^rus  points,  \  pint :  boiled  10  to  15  mmiitei,  longer  if  not 
qnhe  tender.  Thickened  Teal  grav^,  i  pmt ;  yolka  of  eggt,  3.  Or: 
good  melted  hutter,  i  pint;  kmon^juioe,  amau  denertapooniU],  eea- 
mittg  of  aalt  and  white  p^per. 

€APBa  lAVOH. 

Stir  into  the  third  of  a  pint  of  ffood  melted  hntter  from  three  to 
fmr  deaBertapoonaAil  of  capers ;  add  a  little  of  the  vinegar,  and  dish 
the  sanoe  aa  loon  as  it  hoik  Keep  it  etlired  after  the  berriea  are 
added :  part  of  them  mirr  he  minced  and  a  little  chili  vini^  rah* 

ptit  uteri  for  their  o>vn.   Pickled  nasturtiums  make  a  very  good  sauce, 

and  tIkit  flavour  i?  sometime*'  preferred  to  that  of  the  capers*  For 
a  large  joint,  increase  the  qiiatitity  of  butter  to  half  a  pint. 
Meltol  butter,  third  of  pint  \  capers,  3  to  4  dessertspoonsfuL 

BROWN  CAPER  SAUCE. 

Thicken  half  a  pint  of  good  veal  or  beef  gravy  as  directed  for 
xauce  tonrnee^  and  add  to  it  two  tRblespoonsful  of  capers,  and  a  dessert- 
spoonful of  the  pickle  liquor,  or  oi  chili  vinegar,  with  some  cayenne 
n  the  former  be  used,  and  a  proper  seasoning  of  salt. 

Thickened  Teal*  or  beef  gravy,  \  pint ;  capers,  2  taUecpoonsfiil ; 
ttepte  liquor  or  chili  Tinqpari  1  demeitspoonfal. 

OAPEB  BAUOE  FOB  FISH. 

To  n^urly  half  a  pint  of  very  rich  melted  butter  add  six  spoonsful 
of  strong  veal  gravy  or  jelly,  a  tablespoonful  of  essence  of  anchovies, 
and  some  chili  vinegar  or  cayenne,  and  from  two  to  three  tableapoona- 
fiil  of  capera.  When  there  is  no  gravy  at  hand  rahetitnte  a  half 
wineglaaml  of  mnshroom  catrap,  or  of  Harvey's  sance;  though 
these  deepen  the  coloor  more  than  is  desirable* 

COMMON  CVCVMBBR  BAUCS. 

Pare,  slice,  dust  alightly  with  pepper  and  with  flour,  two  or  three 
jonog  cacnmhera,  ana  trj  them  a  fine  brown  In  a  little  hatter,  or 
diwuve  an  oance  and  a  half  in  a  small  stewpan  or  iron  saoce- 
paa,  and  shake  them  in  it  over  a  brisk  fire  from  twelve  to  fifteen 
minates;  pour  to  them  by  degrees  nearly  half  a  pint  of  strong  beef 
brotb^  or  of  brown  gmvy ;  add  salt,  and  more  pepper  if  required  i 
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Rtew  the  whole  for  five  minutes,  and  send  iho  siiuce  very  hot  to  table. 
A  minced  onion  may  be  brownetl  wiili  the  ciiciimber?^  wiien  it 
u  liked,  aiid  a  8poouiful  of  viuegar  added  to  them  bel'ute  Uiej  are 
served. 

GiieniDb«f%  2  or     butter,  1)  oz. ;  broth  or  grarj,  nearly  |  ym%t 
nil,  pepper. 

AHOTHSR  OOiOiOll  OF  CDCUMBEBS. 

Cocumben  which  bare  the  fewest  seeds  are  best  for  this  saaee. 
Pare  and  eliee  two  or  tkreef  should  thej  be  small,  and  put  them  into  • 
BaneepaUt  iu  which  two  ouneest  or  rather  more,  vi  butter  have  been 
dfssolTedy  and  are  beginninff  to  boil;  place  them  bigb  orer  the  fire, 
that  they  may  stew  as  sofuy  as  possible,  without  taking  colour,  for 
three-quarters  of  an  hour,  or  longer  shouhl  they  require  it ;  add  to 
them  a  g-ood  seasoning  of  white  pepptT  and  ^nme  salt,  when  they  are 
half  (!<>ne;  and  just  b^'fore  they  are  served  ntir  to  them  balf  a  tei- 
Bpoonful  <»f  flour,  mixLd  with  n  morsel  of  butter;  ^trew  in  some 
m  nced  parsley,  giro  it  a  boii^  and  liuish  wiili  a  b^oouiui  of  good 

ViUigHT. 

WUITI  CUCmBIB  SA.XJOS. 

Quarter  some  young  quicklj-^rown  cucumbers,  without  many 
seeds  in  tbem ;  empty  them  of  these,  and  take  oiT  the  rinds.  Cut 
tliem  into  biofa  lengths,  and  boU  them  from  Hfteea  to  eighteen  mhiaiea 
ui  salt  and  water;  press  the  water  from  them  with  the  back  of  m 

epoon,  and  work  them  tlirou^^h  a  sieve ;  mix  then  with  a  few  spoons* 
lul  of  bfehamdt  or  thick  white  sauce ;  do  not  let  them  boU  again,  but 
serve  them  very  hot.   A  sauce  of  better  flavour  is  made  by  boiling 

the  c  ucumber-^  in  vejtl  gravy  well  «ensoned,  and  stirrin*^  in  the  beaten 
yolks  of  two  or  i]\vvi'  v^^^f  and  a  litile  chili  vinf'!T;ir  or  lemon-juice, 
at  Uk'  inblaut  of  serving.  Anoilier  also  of  nuMmihers  sliced,  and 
stewfil  in  I  utter,  but  wiih»)ut  bein^  nt  all  browiu'd.  and  then  boiled 
in  paie  veal  gia^y,  which  must  be  tiiiekened  with  rich  creiuu^  is 
exeellent.  A  morsel  of  sugar  in) proves  thia  sauce. 
Cucumbers^  3 :  15  to  18  minutes.   White  sauee,  i  piut. 

WUITK  ICUiBBOOlI  BAUCI* 

Cut  ofi"  the  stems  clo-^ely  from  half  a  pint  of  smrill  button  mn??i- 
room« ;  clean  them  wuh  a  litile  salt  and  a  hii  uf  liiiunel,  and  tiirc»w 
iheiD  intQ  cold  water,  slightly  sailed,  as  they  are  dooe ;  drain  tht^m 
wellt  or  dry  them  in  a  soft  cloth,  and  throw  them  into  half  a  piut  of 
boiling  bichamet  (see  page  108),  or  of  white  sauce  made  with  Tery 
fresh  milky  or  thin  cream,  thickened  with  a  tablespoonfol  q(  flour 
and  two  onneee  of  butter.  Simmer  the  nitshrooms  from  ten  to 
twenty  minutes,  or  nntil  they  ere  quite  tender,  and  dish  tho  amncc, 
which  should  be  properly  seasoned  with  salt,  maoe«  end  cejeuue. 
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HmhiOQiiM^  I  pink;  wUto  mumc^  1  pint ;  settodii^  of  Mlt,  maee, 
and  cay^ntM :  10  iiiS&oI«b. 

AJKyXBEB  XUS&BOOM  SAUOB. 

PrepaK  from  biilf  to  a  whole  pl&t  of  rerj  nnall  miubrooni- 
bnttoos  with  great  iiicetj,  and  throw  them  into  an  equal  quautitj  of 
•race  iawmies  when  they  are  tender  add  a  few  spoonsfui  of  rich 

cream»  ^ve  the  xNholo  a  bml,  and  scrre  it.  Either  of  tbese  sauceti 
may  be  >ent  to  tabie  with  boiled  ji-mltry,  breast  of  veal,  or  veal- 
cutiets  :  the  sauce  ionmte  should  be  tbickened  rather  more  than  usual 
when  it  is  to  be  u^ed  iu  thiii^  receipt. 

Mushrooms  and  sauce  toumet  each,  ^  to  whole  pint:  atewed  till 
tesder.  Cream,  4  to  8  tableapoon^ful. 

BBOWN  MUSHBOOM  SAUGB. 

Very  small  flaps,  peeled  and  freed  entirely  from  the  fur,  will 
answer  for  this  sauce.  Leare  them  whole  or  quarter  them,  and  8tew 
tbeni  tender  in  some  rieh  browu  ^ravy ;  give  a  Ml  seasoiiiDg  of  mace 
and  eajenney  add  tfaickeniag  and  salt  if  needed^  and  a  tablespoonfol  of 
good  mushroom  eatsop* 

OOMMON  lOMATA 

Tomatis  are  so  juicy  when  ripe  that  they  require  fittle  or  no  fiqnid 
to  reduce  them  to  a  proper  consistence  for  sauce  \  and  they  ?arj  so 
exceedingly  iu  «ze  and  quality  that  it  is  difficult  to  give  precise  diree- 
tions  for  tiie  exact  quantity  which  in  their  unripe  state  is  needed  for 
them.  Take  otf  the  stalks,  halve  the  toniata.*,  ami  ireiitly  ^q^leezo 
out  the  seedd  and  watery  pulp,  then  stew  them  mii\^  with  a  few 
gpuou^ful  of  gra?y  or  of  hlrohg  bruiii  until  they  are  quite  melted. 
Press  the  whole  through  a  hatr-sicTe,  and  heat  it  afresh  with  a  little 
•ddliional  gravy  aboold  it  be  too  (hick|  and  some  cayenne,  and  aalL 
Berre  it  very  hot. 

Fine  ripe  tomatas,  6  or  8 ;  gravy  or  strong  broth,  4  tablespoons* 
ful :  i  to  5  hour,  or  lunger  if  needed.  Salt  and  cayenne  sumeient 
to  season  the  sauce*  and  two  or  three  spoonsful  mure  of  gravy  if 
required. 

06*. — For  a  large  tureeu  of  thisi  aauce,  increase  the  proportious ; 
and  should  it  be  at  first  too  liquid,  reduce  it  by  quick  boiun|?*  When 
neither  grvrj  nor  broth  is  at  hand,  the  tomatas  may  be  slewed  perw 
fectly  tender,  but  very  gently,  in  a  couple  of  ounces  of  butter,  with 
some  c^iyonne  and  salt  only,  or  with  the  addition  of  a  very  little  finely 
minced  oninn  ;  then  rnbhed  throni^h  a  sieve,  and  heated,  and  servetl 
with(-ut  any  addition,  or  with  only  that  of  a  teaspoonful  of  ehiii 
Tme;^Mr;  or,  when  the  colour  is  not  a  prineipal  consideration,  with  a 
lev  6|KK}ustui  of  nch  cream,  umuothly  mixed  with  a  little  flour  la 
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premt  !U  eordlfaiff.  The  laiice  nrort  be  ifirred  without  emSog 
shonld  the  lail  be  added,  end  boiled  for  four  or  fife  miniites. 

A  rmER  TOM  ATA  S4U0K. 

Stew  rery  ♦rfntlr  a  dozen  fine  red  tomatai,  prepared  as  for  the  pre- 
ceding receipt,  two  or  tliree  sliced  eschnlots,  fciur  or  five  chiiies  or 
n  capsicum  or  tvv<>  (or  iii  Heu  of  eitlier,  with  a  quarter  of  a  t<«asponnful 
of  cayenne  pepper),  a  few  smali  dice  of  leaa  ham,  and  half  a  cupful 
of  rich  graTjr,  Stir  these  often,  and  when  the  tomatat  are  reduced 
quite  to  a  nmooth  pulp,  rub  them  through  e  aieve ;  put  them  idIo  a 
clean  8nucepan,  with  a  few  8pooniful  more  of  rich  graTj,  or  Bwpag* 
note,  add  salt  if  needed,  hoil  the  sauce  stirring  it  well  for  ten  mtnotciv 
and  serve  it  rery  hot.  When  the  gravy  is  exceedingly  good  and 
highly  flavoured,  the  linm  may  be  oinitt  -d  :  a  dozen  small  mush- 
rooms uicely  cleaned  uaay  ul.^o  be  sliced  and  stewed  with  the  tomatas, 
instead  of  the  eschalots,  when  their  flavour  is  preferred,  or  they  maj 
be  added  with  them.  The  ezaot  proportion  or  liquid  uaed  ia  imma- 
terial, for  should  the  sauce  be  too  thin  it  may  be  reduced  bj  rapid 
boilings  and  diluted  with  more  gravy  if  too  thick. 

BOILED  APPLE  SAUCE. 

Apples  of  a  fine  cooking  sort  require  but  a  very  sinall  portion  of 
liquid  to  boil  down  well  and  smoothly  for  sauce,  if  placed  over  a 
gentle  fire  in  a  close-shutting  saucepan,  and  simmered  as  ^<|flly  as 
possible  until  they  are  well  broken;  and  their  flavour  is  injured  bj 
the  oommoD  node  of  adding  so  much  to  them,  that  the  greater  part 
mutt  be  drained  off  again  before  thejare  aent  to  table*  Pare  the 
Aruit  quickly,  quarter  it,  and  be  careful  entirely  to  remove  the  corea ; 
put  one  tublespoonful  of  water  into  a  saucepan  before  the  apples  are 
tlirown  in,  and  proceed,  a«  we  have  directed,  to  simmer  them  until 
th<  y  are  nearly  ready  to  aerve;  finish  the  sauce  by  the  receipt  which 
follows. 

Apples,  ^  lb. ;  water,  1  tablespoouful ;  stewed  very  softly :  30  to  60 
minutei. 

OAt«— These  proportions  are  sufficient  only  for  a  amall  tureen  of 
the  sauce,  and  should  be  doubled  for  a  large  one. 

I'^or  this,  and  all  other  prepiirations,  apples  will  be  whiter  if  just 
dippetl  into  fresh  water  tiie  inntaut  before  they  are  put  into  the  stew- 
pun.  Tiiey  bhoiild  he  quickly  lifted  from  it,  and  will  .-tew  dowu 
easily  to  sauce  with  only  the  moisture  which  hangs  about  Uiem.  They 
nhouid  be  watched  and  often  gently  atirred,  that  they  may  be  equaliy 
done. 

SASBD  APPLE  BAUCB, 

(Good.) 

Put  a  tablespoonful  of  water  into  a  quart  basin,  and  fill  it  with 
good  boUiog  apples,  pared,  quartered,  and  care/uU^  cored:  put  a 
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plate  OTer,  md  set  tbem  into  a  moderate  oren  for  about  an  hour,  or. 
until  they  are  reduced  quite  to  n  pulp  ;  beat  them  Bmooth  with  a 
clean  woodc!!  spooi^,  adding  to  them  a  little  ^iiip^ar  and  a  morsel 
of  fre^h  butter,  wlieu  these  are  liked,  though  thej  will  acarcelj  be 
reouired. 

The  sauce  made  thus  is  far  superior  to  that  which  is  boiled. 
When  no  other  oven  is  at  hand,  n  Dnteh  or  an  Ameriean  one 
would  pvobably  answer  for  it  $  bnt  we  cannot  auert  tblt  on  our 
own  experience. 

Good  boiling"  apples,  1  qimrt  t  bnked  1  bonr  (more  or  less  accord- 
ing to  tlie  quality  uf  the  fruit,  and  temperature  of  the  OTeo);  sugar, 
1  01.. ;  bulter,  ^  oz. 

BROWN  APrLB  SAUCE. 

Stew  fently  down  to  a  thick  and  perfectly  smooth  marmalade,  a 
pound  or  pearmains,  or  of  any  other  weli-tiavourod  boiling  apples, 
m  about  the  third  of  a  pint  of  rich  browu  gravy :  season  the  »auce 
rather  highly  with  biack  pepper  or  cayenne,  and  serve  it  rery  hot. 
Gurry  sauce  will  make  an  excellent  substitute  for  the  gravy  when 
s  very  piquant  aeeompanimeni  is  wanted  for  pork  or  other  rich 
meat. 

Apples  pared  and  cored,  1  Ih.;  good  brown  gfavy,  third  of  pint  s 
i  to  1|  hoor.  Pepper  or  cayenne  as  needed* 

WUITB  ONION  SAUCE. 

Strip  the  skin  from  some  large  white  onion=^,  and  after  having 
tiikeu  off  the  tops  and  roots  cut  tliem  in  two,  tliruw  them  into  cold 
water  as  they  are  done,  cover  them  plentifully  with  more  water,  and 
boo  them  veiy  tender;  ttft  tbem  out,  drain,  and  then  press  the  water 
tfaofonghly  ftom  them ;  chop  them  small,  rub  them  through  a  sieve 
or  strainer,  pnt  them  mto  a  little  rich  melted  butter  mixed  with  a 
spoonful  or  two  of  cream  or  milk,  and  a  seasoning  of  salt,  give  tlie 
sauce  a  boil,  and  serve  it  very  hot.  Portugal  onions  are  superior  (o 
anv  other?^,  both  for  this  and  for  most  otlier  pur]K>«es  of  cookery. 

jb  or  the  huy^t  kind  uf  oniuu  sauce,  bee  boubtde,  which  iuiluwd. 

BBOWH  OnON  flAVOB. 

Cut  off  both  ends  of  the  onions,  and  slice  them  into  a  saucepan  In 
which  two  ounces  of  batter  hate  been  diisolTod ;  keen  them  stewing 

gently  over  a  clear  fire  until  they  are  li^^htly  coloured ;  then  pour  to 
them  half  a  pint  of  brown  gravy,  and  when  they  have  boiled  until 
they  are  perfectly  te  nder,  work  the  sauce  alto^^ether  throi^h a  Strainer, 
season  it  with  a  little  cayeuu^  and  serve  it  very  hot. 

AlfOTHSB  BROWN  ONION  SAUCE. 

Mince  the  onions,  stew  them  in  butter  until  they  are  well  coloured, 
itir  ia  a  dcsscf  tipoonful  of  flour^  shake  the  stewpau  over  the  hie  for 


Digitized  by  Google 


126 


MODERN  COOKSBT. 


thrM  or  four  minutes,  pour  in  only  as  much  broth  or  gravy  is  will 
iMTe  the  flauee  (olmblj  Uiick,  seuoDy  and  serre  ii. 

SODBISE. 

(EngUak  Receipt.) 

Skif),  slice,  aud  mince  quickly  two  poundis'  weight  of  the  white 
part  ooly  of  some  fine  mild  onions,  and  stew  them  in  from  Iwo  to 
three  ouaees  of  good  hntter  over  a  very  gentle  fire  until  thej  are 
redneed  to  a  pulp,  then  poor  to  them  tliree-qmirters  of  a  pint  of  rich 

veal  ii^ravy  ;  add  a  seasoning  of  salt  and  cayenne,  if  needed  ;  skim  off 
the  fat  entirely,  press  the  sauce  t!ir.»ni;h  a  sieve,  heat  it  in  a  clean 
stewpan,  mix  it  with  a  quarter  of  a  piut  of  ricli  boiling  cream,  and 
serve  it  directly. 

Onions,  2  Ihs. ;  butter,  2  to  3  oz.:  30  minutes  to  1  hour.  Veal 
gravy,  i  pint ;  salt,  cayenne :  5  minntes.   Cream,  i  pint. 


(French  Receipt,) 

Peel  some  fine  white  onions,  and  trim  away  all  tough  and  diii- 
coloured  parts;  mince  thefn  small,  and  throw  them  into  plenty  of 
boiling  water;  when  they  have  boiled  quickly  for  five  minutes  drain 
them  well  in  a  sieve,  then  stew  tiiern  v^^ry  softly  indeed  in  an  ounce 
or  two  of  fresh  butter  until  they  are  dry  and  perfectly  tender ;  stir 
to  them  as  much  hSchamd  as  will  bring  them  to  the  oonaistenoe  of 
very  thiek  pea*8onp,  pass  the  whole  throu«^h  a  strainer,  pressing  the 
onion  strongly  that  none  may  remain  behind,  and  heat  the  sauce 
afresh,  witbo^it  nllowin.^  it  to  boil.  A  small  half*teaspoonfol  of 
poundod  sugar  is  sometimes  added  to  this  soubis*'. 

\V  iiite  part  of  onions,  2  Ihs. :  blnnched  5  inuiutes.  Butter,  2  OZ. : 
30  to  i>0  minutes.    Bechamel,  |  to  1  piut,  or  more. 

O&f.— These  sances  are  served  more  frequently  with  lamh  or  mnt- 
ton  cntlets  than  with  any  other  dishes;  but  they  would  probablj 
find  many  approvers  if  sent  to  table  with  roast  mutton,  or  boiled 
veal.  Half  the  quantity  given  above  will  be  sufficient  for  a  moderate- 
siaeddish* 

MILD  EAQUUX  OF  GARLIC,  OK,  l'aIL  A  LA  BORDELAISE. 

Divide  Bome  fine  cloves  of  garlic,  strip  off  the  skin,  and  when  all 
fire  ready  throw  them  into  plenty  of  boiling  water  slightly  salted;  in 
live  tninufes  drain  this  from  them,  und  pour  iu  m  much  more,  which 
should  aUo  be  quite  boiling ;  continue  to  change  it  every  five  or  six 
minutes  until  the  garlic  is  quite  tender:  throw  in  a  moderate  pro* 
portion  of  salt  the  Taxt  time  to  give  the  proper  flavour.  Dram  it 
thoroogfaly,  and  serve  ii  In  (he  dish  vith  roast  mutton,  or  put  H  mto 
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^ood  brown  gT&yy  or  white  sauce  ftir  taHio.  By  chan|s^n^  very  fre- 
cjutniljf  the  water  in  which  it.  i&  boileU,  the  root  will  be  ile|>riYed  of 
its  naiuraUy  pungent  flafour  and  MBell,  mod  rendered  extremely 
sOd:  wliea  it  k  ael  wbhed  to  bo  quite  so  oraeh  so,  dunge  the 
viter  erery  ten  numiles  only. 

OarUc,  1  pint :  ll(  to  25  minnles,  or  more.  Water  to  be  changed 
ercTT  5  or  6  minutes  ;  or  every  10  minatee  when  not  wished  ao  pcrff 
uUd*  Gi»fy  or  aauce,  1  pint. 

MILD  ESOOALOT  SAUCE. 

Prfpm  and  boil  from  half  to  •  whole  pint  of  eschalots  by  the 
pr-  ci  fiin'jT  receipt ;  unless  rery  birp^e,  they  will  be  tender  in  about 
titteen  miiiiUe**.  sometime!*  in  less,  in  wbidi  cnso  the  water  mtnt  be 
pourtd  from  them  shoi  tly  after  it  has  been  chanj^ed  f'>r  the  second 
time.  When  grown  iu  a  suitable  soil,  and  cultivated  with  care,  the 
tt^ilols  are  aometimes  treble  the  size  that  they  are  under  ether  eir- 
cumstaoeei;  and  thin  difference  muni  he  allowed  for  in  boilinf  them.; 
Drain  them  wdl,  and  mix  them  with  white  aauoe  er  gravy^  or  with 
good  melted  batter,  and  aer? e  them  very  hot 

▲  ra&  sADCfi,  OB  Tuakm  or  ieqexajua  ma&xov* 

one  or  two  h>Uf-growQ  marrows  and  eat  out  all  the  seeds ; 
take  a  pound  of  the  regetable,  and  alice  it»  with  one  oance  of  mild 
MioDy  into  a  pint  of  atrung  veal  broth  or  of  pale  gravy ;  atew  them 

very  softly  for  nearly  or  quite  an  hour ;  add  salt  and  cayenne,  or 
while  pepper,  when  they  are  nearly  (ione  ;  press  the  whole  through 
a  fine  and  delicately  clean  hair-sieve ;  licat  it  afresh,  and  stir  to  it 
wbeu  it  lx>iU  about  ihe  third  of  a  pint  of  rich  creara.  Serve  it  with 
boiled  chickeus,  stewed  or  buned  veal,  iumii  cutleti&t  or  any  oilier 
deHeate  meat*  When  to  be  aerved  aa  a  pnr6e,  an  additional  half* 
povnd  of  the  vegetabte  mos^t  be  used ;  anil  it  shoaU  be  dished  with 
toall  fried  sippets  roand  it.  For  a  maigrt  dish,  atew  the  marrow 
antl  onion  quite  tender  in  butter^  aud  dilute  them  with  half  boiling 

water  and  halt  cream. 

Vegetable  marrow,  1  lb.;  mild  onion,  1  oz.  ;  strong-  broth  or  pale 
grary,  I  pint:  near.y  or  quite  i  hour.  Pepper  or  cayenne,  aud  salt 
Si  asadea;  good  cream,  from  4  to  |  of  pint.  For  purle,  i  lb.  more  of 
■anew* 

'  txcELunn  TcmoPy  ob  abhoboxb  iavob  vob  ioi&bd  xbat. 

i'are,  alice,  and  boil  quite  tender,  some  finely-p:raiiieJ  nuid  turnips, 
IRM  the  water  from  them  thoroughly,  and  pa^s  them  through  a 
iisTe.  DiaaolTe  a  slice  of  butter  in  a  clean  aancepan,  and  stir  to  it  a 
Isge  teaapoonful  of  flour,  or  mix  them  amoothly  together  before  they 
vs  pat  So,  and  shake  the  aancepan  vwond  nmil  th^  boil :  poor  to 
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them  Tcry  grftcltiRl!y  nearly  a  pint  of  thin  cream  (or  of  j^ood  milk 
mixed  with  a  portion  of  crciim),  add  the  turnips  '.vitli  :i  hiAlf-tea- 
spoonful  or  more  of  salt,  and  wheu  the  w]u>lc  is  well  mixed  and  verv 
hot,  pour  it  over  boded  mutton,  veal,  lamb,  or  poultry.  There  dhuuid 
be  sutEcient  of  the  sauce  to  cover  the  meat  entirely ;  *  and  wImb  pri^ 
perly  made  U  improTca  grefttlj  Ihe  anpearanoe  of  a  iolnl.  A  IiUle 
cayenne  tied  In  a  muBUn  nay  m  boiled  u  the  milk  before  it  it  mixed 
with  the  turuipe.  Jerusalem  artichokea  make  a  more  delicate  utuce 
of  thi*^  kind  even  than  tnrnips;  the  weight  of  both  Tegetabies  must 
betaken  after  they  arc  pared. 

Pared  turnips  or  ;u tiohuke:*,  1  lb.;  fresh  butter,  lA  025,;  flour,  1 
large  teaiipiK>uiui  (twice  as  much  it'  all  milk  bo  used);  salt^  ^tea- 
spoonful  or  mote ;  eream,  or  cream  and  milk  mixed,  firom  1  lo  1 
pmt. 

OUV£  SAUCE. 

RemoTP  thp  stnnes  from  pome  fine  French  or  Italian  olives  by 
parifipr  tilt;  t'luit  clo^e  to  theui,  round  and  round  in  the  f»)rm  nf  a 
corkscrew:  they  will  then  resume  tlicir  orio^inal  shape  when  done. 
Weigh  six  ounces  thus  prepared,  throw  them  iutu  boding  water,  let 
them  blanch  for  five  minutes ;  then  drain,  and  throw  them  into  cold 
water,  and  leave  them  in  it  from  half  an  honr  to  an  honr,  propor*- 
tbning  the  time  to  their  saltness ;  drain  them  well,  and  stew  them 
'  gently  from  fifteen  to  twenty-five  minutes  in  a  pint  of  rery  rich 
brown  2:ravy  or  Espagmle  (see  Chapter  IV.) ;  add  the  juice  of  half 
a  1(11  ion,  and  serve  the  Bauce  very  hot.  Ualf  this  quantity  will  be 
sudieieut  for  a  stnjdl  party. 

Olives,  stoned,  6  uz. ;  rich  gravy,  1  pint :  15  to  25  minutes.  Juice, 
i  lem<m« 

Obs. — In  France  this  sauce  Is  serred  Tery  commonly  with  ducks, 
and  sometimes  with  beef-steaks,  and  with  stewed  fowU 

OBLBBT  aAUcn. 

Slice  the  white  part  of  from  three  to  five  heads  of  younc:  tender 
celery;  peel  it  if  not  very  young,  and  boil  it  in  iiait  and  water  lor 
twenty  minutes.  If  for  white  sauce  put  the  celery,  after  it  has  been 
well  drained,  into  half  a  pint  of  veal  broth  or  gravy,  and  let  it  stew 
until  it  is  quite  soft ;  then  mid  an  ounce  and  a  half  of  butter,  mixed 
with  a  de^«sertspoonful  of  flour,  and  a  quarter  of  a  pint  of  thick  cream 
or  the  yo\V.H  of  three  e^^s.  The  French,  afrer  boiling  the  celery, 
which  they  cut  very  small,  for  about  twenty  minutes,  drain  and  chop 
it;  then  put  it  with  a  .slice  of  butter  into  a  Rle.v-pan,  and  swi^on  it 
with  pepper,  bait,  uad  uuimeg ;  tiiey  keep  tiieae  biuied  over  the  lire 

*  The  objection  to  masking  a  joint  with  tliii  or  any  other  sauce  is,  that  it 
•peedUy  becomea  cold  vhea  •pcead  ovtr  Ita  tiuliieci  a  portion  of  it  at  ioMt 
•Mttld  bt  socvod  ytj  hot  la  a  Intita* 
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for  two  or  ihree  miniitei^  and  theo  dredge  in  a  de«ertspooiifttl  of 
floBT :  when  tliis  has  loot  ita  raw  taste,  thev  pour  in  a  sufficient 
quantity  of  white  gravy  to  moisten  the  celery«  and  to  aHow  for 

twenty  minutes'  longer  boiling.  A  very  good  common  celery  sauce 
is  tnade  by  simply  stewing  the  celery  cut  into  inch-lenirths  in  butter, 
until  it  ixT^ins  t(j  be  trader;  and  then  adding  a  spoonful  of  tiour, 
whicii  muBL  ha  allowed  to  brown  a  little,  and  half  a  pmt  oi good  broth 
or  beef  gravy,  with  a  seaaonin^  of  pepper  or  cayenne. 

Celery,  8  to  5  heads :  20  minutes.  Veal  broth,  or  gravy,  ^  pint : 
20  to  40  minutes.  Butter,  1)  os.;  flouri  .1  deaaertspoonful;  cream, 
i  pint,  or  thiee  yolks  of  ^;g8. 

WHITE  CHESTNUT  SArCG. 

Strip  the  outer  rind  from  six  ounces  of  sound  sweet  chestnuts,  then 
throw  them  into  boiling  water,  and  let  them  simmer  for  two  or  three 
minutes,  when  tlie  second  skin  will  easily  peel  ot!'.  Add  to  them  three 
quarters  of  a  pint  of  good  cold  veal  gravy,  and  a  few  strips  of  kniuu 
rind,  and  let  them  stew  gently  for  an  hour  and  a  quarter.  Press 
them,  with  the  gravy,  through  a  hair-aieve  reyerKd  and  pUwed  over 
a  deepdiflh  or  pan,  aa  they  are  much  more  easily  rubbed  through  thus 
than  in  the  usual  way :  a  wooden  spoon  should  be  used  in  preference  . 
to  nny  other  for  the  process.  A(l(!  a  little  cayenne  and  mace,  some 
salt  if  needed,  and  about  six  tablespoonsful  of  rich  cream.  JbLecp  the 
eauce  stirred  until  it  boils,  and  serve  it  innneduittly. 

Chestnuts  without  their  rinds,  G  oz. ;  veal  gravy,  J  pint;  rind  of 
Jkmon:  l^hour.   Salt;  spice;  cream,  6 tableapooni^uU 

Oht* — Thb  Muce  may  be  served  with  turkey,  with  fowls,  or  with 
stewed  Tcal-euUeta. 

BHOWN  CHESTNUT  SAUCE. 

Substitute  rich  hrown  gravy  for  the  veal  stock,  omit  tTic  lemon- 
rind  uinl  cream,  heighten  Uie  seasonings,  and  mix  the  chestnuts  with 
a  few  ^jooiisfu!  of  Expagnoh  or  highly  flavoured  gravy,  after  they 
huvc  Iaxh  passed  through  the  sieve. 

PABSLST-ORBBK,  FOE  COLOVRCIO  8AUCR8. 

Gather  a  quantity  of  young  parsley,  strip  It  from  the  stalks,  wash 
it  Teiy  dean,  shake  it  as  dry  as  possible  in  a  cloth,  pound  it  in  n 
mortar,  press  all  the  juice  closely  from  it  through  a  hair-  icvc 
reversed,  and  put  it  into  a  clean  jar  ;  set  it  into  a  pan  of  boiling 
water,  and  in  about  three  nuuutes,  if  siiinuercd,  the  juice  will 

be  poached  sufficiently ;  lay  it  then  upon  a  cieafi  sieve  to  diaiii,  and 
it  will  be  ready  for  use. 

Spinach -green,  fqr  which  particular  directions  will  be  found  at  the 
commencement  of  Chapter  XXIV.,  is  prepared  in  the  eame  manner. 
The  juice  of  ▼sriona  herbs  pounded  together  may  be  preaaed  from 
them  thioogh  a  sieTe  and  added  to  cold  sauces. 
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TO  CRISP  PARBLEY. 

AVash  some  brancbes  of  young  parsley  well,  drain  them  from  the 
water,  and  swing  them  in  a  clean  cloth  until  thev  are  quite  dnr; 
lace  them  on  a  sheet  of  writing  paper  in  a  Dutch  oven,  l^efoa  a 
risk  tire,  and  keep  them  fireauentr^  turned  until  they  are  ^uite 
crisp.  They  will  heoome  ao  in  nom  «ix  to  eight  mmnta. 

FRIED  PABSLIT. 

When  tbe  pmler  htm  been  prepared  as  for  erisping,  and  If  fdk 
dry,  throw  it  into  plenty  of  Urd  or  butter,  which  ia  on  the  point  of 
boiHng ;  take  it  up  with  a  akimmer  the  inatant  it  is  crisp,  and  drtia 
it  on  a  cloth  aprad  npon  a  aieye  rereraed,  and  placed  heiore  tba 
fire. 

MILD  MUaTABD, 

Mustard  for  instant  nae  abould  be  mixed  with  milk,  to  which  a 
apoonlhl  or  two  of  very  thin  cream  may  be  added. 

M08TABD  THE  COMMON  WAT. 

The  great  artof  mixing  muataid ia  to  ba^e  it  perfectly anoodi,  and 
of  a  proper  conaiatency.    The  liquid  with  which  it  ia  SMnalimed 
■hould  be  added  to  it  in  amall  quantitiea,  and  tbe  innstttd  ^ould  ba 
well  rubbedt  and  beaten  with  a  spoon.   Mix  half  a  teaspoon ful  ol 
aalt  mth  two  ounces  of  the  flour  of  mustard,  and  stir  to  tiieoi  by 
degrees  suflBcient  boiling  wfitcr  to  reduce  it  to  tbe  ap]>eanince  of  a 
thick  batter:  do  not  })Ut  it  into  the  mustard-glass  until  it  is  cold 
•    Some  persons  like  a  half-tca'^pnonful  of  sugar  in  the  finest  |x>wder 
mixed  with  it.  It  ought  to  be suthciently  diluted  always  to  drop  ea&ay 
from  the  spoon;  and  to  bring  it  to  this  state  more  than  :i  oiiarter  of 
a  pint,  and  less  than  ha(f  a  pint  of  liquid  will  be  needed  for  four 
onncea  of  the  heal  Dnrbttn  muatard. 
f Tartar  mnataid  aee  Chapter  VIL 

FRENCH  BATTER. 

{Forfrymg  vigtiB^U^  w^dfinr  apph,  peachy  or  orungt  friUerw,} 

Cut  a  couple  of  onnoea  of  good  bottf  r  into  snudl  bits,  pour  on  it 
*  leaa  than  a  quarter  of  a  pint  of  boiling  water,  and  wh^  if  ia  diaaolved 
.  add  three  qnarten  of  a  pmt  of  cold  water,  ao  that  tbe  whole  ahaU 
not  be  quite  milk  warm ;  mix  it  then  by  degrees  and  yeir  smoothlf 
with  twelve  ounces  of  fine  dry  flour  and  a  small  pinch'  of  onlt  if  the 
batter  be  for  fruit  fritters,  but  with  more  if  for  meat  or  Tegetabka 
Just  before  it  is  used,  stir  into  it  tbe  whites  of  two  eggs  beaten  U 
a  solid  frntli  ;  but  previou'^ly  to  tliis,  add  a  Httlc  water  should  il 
appear  too  thic  k,  as  some  tiour  requires  more  licinid  than  other  u 
brm<^  it  to  the  ])roper  consistence;  this  is  an  excct  *linglj  li^ht  cris) 
baiic  ,  c:LceUcul  lor  the  ^itnposes  for  which  li  i:}  ti^mi^. 
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Butter,  2  oz. ;  water,  from  J  to  nearly  1  pint;  little  salt;  flour,  i 
lb.  j  whites  of  2  eggs,  beaten  to  snow. 

TO  PRBPARB  BBSAD  FOB  PRYING  FISH. 

Cot  Illicit  dicealkma  the  middle  of  a  loaf  of  Iw^  pare 
the  cmst  entiiel]^  fh>m  thenit  and  dry  them  gradiiallj  in  a  cool  oven 
until  they  are  crisp  quite  through ;  let  them  become  cold,  then  xoU 

or  he^t  them  into  nne  cnimb*?,  and  keep  them  in  a  dry  place  for  use. 
To  btn-w  over  hams  or  checks  of  bacon,  tlic  bread  ^ihould  Ih'  all 
night  m  the  oven,  which  bhuuld  be  sufficicatly  heatetl  to  browii,  as 
Vttl  as  to  harden  it ;  it  ought  indeed  to  be  entirely  converted  into 
quaUy-eolooied  cnut  It  maj  be  silted  through  a  dxedging-box 
unto  the  hains  alter  it  has  been  lednoed  almost  to  powder. 

BBOWHKD  FliOUR  FOIl  THICKENING  SOUPS  AND  GRATIBS. 

Spread  it  on  a  tin  or  dish  and  colour  it,  without  burning,  in  a  gentle 

oven  or  bt.'f(;rc  the  fire  in  a  Dutch  or  Amencfin  oven  :  turn  it  often, 
or  the  edges  will  be  too  much  browned  be  l  ore  tlie  middle  is  enough 
80.  This,  blended  with  butter,  makes  a  convenient  thickeninfj  lor 
loups  or  gravies  of  which  it  is  desirable  to  deejpen  the  colour ;  aud 
itieqidns  less  time  and  attcntioii  than  the  Fkencn  rmac  of  page  10 

FRIED  RRBAl^-CRUMBS. 

Giate  lightly  into  Tery  fine  cmmbs  ibnr  oonces  of  stale  bread, 
and  tkake  them  through  a  cullender  ;*  without  rubbing  or  touching 
tbon  with  the  hands.  DissolTO  two  ounces  of  fiesh  butter  in  a 
firinpr-pan,  throw  in  the  cmmbs,  and  stir  them  constantly  over  a 
moderate  tire,  until  they  are  all  of  a  clear  ^M»lden  colour;  lift  them 
out  with  a  skimmer,  spread  them  ^n  a  suit  cloth,  or  upon  white 
blotting  paper,  laid  upon  a  sieve  reversed,  and  dry  them  bel'ore  the 
fire.  Tbey  may  be  more  delicately  nrepared  by  browning  them  in  a 
gCDtk  oven  wiihout  the  addition  it  butter. 

fiicady  4  ox. ;  butter,  2  oz. 

FKIED  BUEAD  FOR  GARNISIIINQ, 

Cut  the  crumb  of  a  stale  loaf  in  slices  a  quarter  of  an  inch  thick  ; 
form  them  into  difunouds  or  half  diamonds,  or  shape  them  with  a 
paste-cutter  iu  auy  another  way;  fry  them  in  fresh  butter,  some  of  a 
Tery  pale  brown  and  others  a  deeper  colour ;  dry  them  well,  and  place 
them  alternately  round  the  dish  that  is  to  be  garnished.  They  may 
be  made  to  adhere  to  the  edge  of  the  dish  when  they  are  required 
for  omameid  only,  by  means  of  a  little  flour  and  white  of  C^gg  brushed 
over  the  side  which  is  j^aeed  «n  it:  this  must  be  allowed  to  dry 
before  they  are  served. 

For  &wBET-ruj>i»iNO  Sauces,  see  Chapter  XX. 

*  TUi  baot  asoesBSiy  whan  thij  an  lightlj  sad  fiaaly  grated  of  anifbnnriaib 
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CHAPTER  VL 


fiUPEBIOU  MINT-SAUCE. 

{To  serve  wUh  bakb*} 

The  mint  for  this  sauce  should  be  fresh  and  yonng,  for  when  old 
it  is  tough  and  indigestible.  Strip  the  leaves  from  the  f^tenis.  M  -^.^h 
them  with  great  nicety,  and  drain  them  on  a  sieve,  or  dry  them  in  a 
cloth ;  chop  thcui  very  fine,  put  them  into  a  sauce-tureen,  and  to 
three  heaped  tablespoonsful  of  the  mint  add  two  of  pounded  svl^  ; 
let  them  zemain  a  thort  time  well  mixed  together,  then  pour  to  them 
ftBdvaJly  ax  tablespooDsfol  of  good  yinqsar.  The  sauce  thus  made 
18  escoellent,  and  far  more  wholesome  than  when  a  larger  proportioa 
of  vinegar  and  a  smnllcr  one  of  su^nr  is  used  for  it ;  hut,  after  the 
first  tri&i,  the  proportioos  can  easily  be  adapted  to  the  taste  oi'  the 
eaters. 

COMMON  MIlfT-BArCB. 

Two  ta>>]e^poonsful  of  mint,  one  large  tablespoonfal  of  pale  hrown 
8ii  :ir,  well  mixed  toLrtther,  and  a  ouarter  of  a  pint  of  vin<^gart  stirred 
uuui  the  sugar  is  eutirely  dissolveu. 


STRAINED  MINT  SAUCE* 

Persons  with  whom  the  mint  in  sub^^tnnne  disacrrccs  can  have  the 
flavour  of  the  herb  without  it,  bv  mixini;  the  insriflicnts  of  either  of 
the  preceding  rtccipu,  and  struiniiij^  the  sauce  alter  it  has  stood  for 
two  or  three  boon ;  the  mint  shonkl  be  well  presnd  when  this  is 
done.  The  flavour  will  be  the  more  readily  extracted  if  the  mint 
and  sugar  axe  well  mixed,  and  left  for  a  time  before  Uie  vinegar  it 
added. 
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FINE  HORSERADISH  SAUCE. 

(To  terve  with  cold^  rewii;  Mieufed^  or  bailed  ie^.) 

The  loot  for  this  exodlent  sauoe  shonid  be  young  and  tender,  and 

Cd  down  on  &  veiy  fine  bright  grater,  quite  to  a  pulp,  after  it  has 
washed,  wiped,  and  seraph  free  fhun  the  onter  skm.  We  have 
given  the  proportkms  for  it  in  the  preceding  chapter,  bot  repeat 

them  here. 

iior»eradish,  2  heaped  tablespoonsful ;  salt,  1  moderate  to?ispoonfiil ; 
rich  cream,  4  tablespoonsful ;  good  vinegar,  3  dessert!>poousful  (o£ 
which  one  may  be  chili  Tinegar  when  the  root  is  mild.) 

When  the  other  ingredients  are  smoothly  mingled,  the  Tinegar 
must  be  stirred  briskly  to  them  in  veiy  imall  portions.  A  few  drops 
of  garlic  or  shalot  Tinegar  can  be  added  to  them  when  it  is  UkedL 

COLD  afArCRB  D*HOTBL»  OR  STEWARD'S  8AUCB. 

Work  well  together  until  they  are  perfectly  blended,  two  or  three 
ounces  of  ||ood  butter,  iome  pepper,  salt,  minced  panley,  and  the 
strained  jmce  of  a  sound  lemon  oi  moderate  she.  The  sauce  thus 
prepart'^1     often  put  into  broiled  fish  ;  and  laid  in  the  dish  under 

broiled  kidneys,  beel-stcak«,  nnd  other  meat. 

Fur  2  07..  Imtter,  1  lunjird  teaspoftniul  }()unof  minced  parsley; 
jnice  of  1  icmuu;  1  hmall  baits^ooulul  £»altj  bcabomiig  ul'  white 

^^Sfc— The  proportion  of  parsley  may  be  doubled  when  a  larger 
matitjr  is  liiced :  a  little  fine  cayenne  would  often  be  preferred  to 
toe  pepper. 

COLD  DUTCH  OR  AMERICAN  SAUCE,  FOR  SALADS  OF  DRESSED 
YBQBTABLB8,  SAtT  FISH,  OR  HARD  £008. 

Pat  into  R  saucepan  three  ounces  of  good  batter  very  smoothly 
Uended  with  a  quite  small  teaspoonfbl  of  flour,  and  add  to  them  a 

lir^e  wineglasaful  of  cold  water,  naif  as  much  sharp  vinegar  (or  yerv' 

frt^h,  strained,  lemon-juice)  a  8alt«5jx>nnfnl  of  salt,  and  half  as  mucli 
cayenne  in  fine  powder.  Keep  these  t^h  ikcn  briskly  rouii  L  or  ;=tirrcd 
over  a  clear  fire,  until  they  form  a  smooth  sauce  and  boil  rapidly; 
then  stir  them  ver^  quickly  to  the  beaten  yolks  of  four  fresb  egg^i, 
witidi  will  immediately  give  the  sauoe^Uie  consistence  of  custard; 
poor  it  hot  over  the  sand,  and  place  it  on  ice,  or  in  a'very  cool  larder 
antil  it  is  cpiite  cold :  if  properly  made,  it  will  be  very  thick  and 
mooth,  and  slightly  set^  as  if  it  contMncd  a  small  portion  of  isinglass. 
A  dessert* poontul  of  parsley, — or  of  tarragon,  — can  be  mingled  with 
it  at  pleasure,  or  any  flavour  given  to  it  with  store-sancea  which 
IS  liked,  ft  converts  flakes  of  salt-fish,  sliced  potatoes  (new  or  old^, 
sad  hard  eggs,  iaCo  excellent  salads. 
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SKQLISH  SAUCS  FOB  BALAD,  COLD  MEATy  OR  COLD  F18B. 

•   

The  fini  enential  for  a  smooch,  mll^iiuido  EngUth  aahd  drasiog 
]•  lo  have  the  yolki  of  the  eggs  used  for  it  sufficientlj  hard  to 
be  iteduoed  easily  to  a  perfect  paste.  They  iboiild  be  boiled  at  IcMt 
fifteen  and  should  have  become  quite  cold  before  thej  ait 

taken  from  the  shells;  they  should  also  be  well  covered  with  water 
when  they  are  cooked,  or  some  parts  of  them  will  be  tough,  and  will 
spoil  tlie  ap|)euraiice  of  the  sauce  by  rendering  it  lumpy,  unless  tbey 
be  \vorked  through  a  sieve,  a  process  wliicli  \^  always  better  avoided 
if  poHsible.  To  a  couple  of  yolki  brukcii  up  and  mashed  to  a  pjiste 
wiui  the  back  oi  a  wooden  spoon,  add  a  sniall  saltspoonful  oi  i»aiL,  a 
large  one  of  pounded  sugar,  a  few  grains  of  fine  cavenne,  and  a  tea- 
spooiifbl  of  eold  vater ;  mis  these  weU,  and  stir  to  them  by  dcgrso  a 
quarter  of  a  pint  of  sweet  cream;  throw  in  nextt  stirring  the  sauce 
briskly,  a  tablespoonftd  of  stnnw  chili  vinegar,  and  add  as  ranch 
common  or  French  vinegar  as  w3l  acidulate  the  mixture  agreeably. 
A  tablespoonful  of  dtber  will  be  sufficient  for  many  tastes,  but  k'is 
easy  to  increase  the  proportion  when  more  is  liked.  Six  tr^hlespoon*- 
ful  of  olive  oil,  of  the  purest  quality,  m^y  be  «;nbstitutcil  ibr  the 
cream  :  it  sliould  be  added  in  very  small  portions  to  the  otlior  inrrv- 
dientf<,  and  stirred  briskly  as  each  is  added  until  the  s;uicc  r(.-t:nii><fS 
custard.  When  this  is  used,  the  water  should  lie  uuiitted.  The 
piquancy  of  this  preparation — which  is  very  delicate,  made  by  the 
directions  just  given — ^may  be  heightened  by  the  addition  of  a  liltle 
eschalot  vinegar,  Hanrey's  sanee,  essence  of  anchovies,  French  ans- 
tard,  or  tsrraffon  vinsgar;  or  by  bruising  with  the  eggs  a  morad  of 
garlic,  half  3ie  sise  of  a  haael-nut:  it  should  always*  however^ 
be  rendeied  as  appropriate  as  may  be  to  the  dish  with  which  it  is  to 
be  served. 

Oh^.  1. — As  we  have  before  had  occasion  to  remark,  garlic,  when 
very  s|vu  iiiLrly  and  judiciously  used,  imparts  a  remarkably  fine  savour 
to  a  siiiicc  or  i^i  ivy,  and  neither  a  strong  nor  a  coarse  one,  as  it  do^.- 
when  used  m  larger  quantities.  Thevenesi  morsLl  (or,  as  the  French 
call  it,  a  mere  soup^n)  of  the  root,  is  suthcient  to  give  tins  agreeable 
piquancy,  but  unless  the  proportion  be  extremely  small,  the  enect  will 
be  quite  different.  The  xtalians  dress  their  salads  upon  a  round  of 
delieelely  toasted  breadt  which  is  rubbed  with  garlic,  saturated  ariUi 
oil,  and  sprinkled  with  eayenne,  before  it  is  laid  into  the  bowl :  tbej 
also  eat  the  bread  thus  prepared,  but  with  less  of  oil«  «id  imronaaed 
often,  before  their  meals,  as  a  digester. 

Obs.  2 — French  vinet^ar  is  so  infinitely  superior  to  Englisli  in 
strength,  [)urity,  and  llavour,  that  we  cannot  forbear  to  reconunend 
it  in  pretercnce  for  the  use  of  the  table.  We  have  for  a  ion^jr  time 
past  fieen  supplied  with  some  of  most  excelleut  quality  (UaIk-'IUxi. 
V  uiat^re  (le  Bordeaux)  imported  by  the  ^lessrs.  Kent  &  Sous,  i^.f 
Upton-on- Severn,  who  supply  it  largely,  we  beUeve,  both  to  wholes 
•ale  and  retail  venders  in  town  and  country* 
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TJBLB  FOBT's  BECEIPT  FOR  SALAD.* 

*  Two  Itfge  potfttoM,  passed  through  kttchoi  am 

Unwonted  softness  to  the  salad  give ; 

Of  mordent  mustard,  add  a  single  spoon, 

•Distnist  the  coiuliment  which  bites  so  soon  ; 

But  deem  it  nut,  thuu  man  of  herbs,  a  Ikuit, 

To  add  a  double  quantit;^  of  nit ; 

Three  tiiiieB  the  tpoon  with  oil  of  Luoea  eiowii» 

And  onee  with  Tinegar,  proeiired  from  town ; 

True  flavour  needs  it,  and  your  poet  begs 

The  pounded  yellow  of  two  well-boilcd  Cgg8( 

Let  onion  atoms  lurk  within  the  bttwi, 

And,  <icarce  suspected,  animate  the  whole ; 

And  lastly,  in  the  flavoured  compound  toss 

A  magie  teaspoon  of  anchov^r  aanoe : 

Then,  though  green  turtle  fail,  though  venison  *8  t0Qgh| 

And  ham  and  turkejr  are  not  boiled  enough, 

Serenely  full,  the  epicure  may  say  — 

ITate  caonot  harm  me, — I  have  diloed  to-day.** 

Two  weU-boHed  potatoes,  pasKd  throuijch  a  sieye;  a  teaspoonful  of 
UQslSfd;  two  teaspoonsful  of  salt;  one  ot  essence  of  anchovy;  about 
a  quarter  of  a  teaspoonful  of  very  tinely-chopped  onions,  well  bruised 
into  the  mixtnre;  three  tihlespoonsful  of  oil;  one  of  vinegar;  the 
Tolk?  of  two  egg^,  hard  boiled.  Stir  up  the  salad  immediately  beibre 
dmuLT,  and  stir  it  up  thoroughly. 

N3. — As  this  salad  is  the  result  of  great  experience  and  reflection, 
il  ii  hoped  youn^  salad  nakcn  will  not  attempt  to  make  any  im- 
frorements  u|K)n  It. 

aaUOB  MAT0NNAX8H. 

{For  mdadMy  eM  meaty  pomUnfyfishy  or  vtgeMleB^ 

This  is  a  verv  fine  sauce  when  all  the  incrreditnts  u>ed  for  it  are 
good;  but  it  will  prove  an  uneatable  compound  to  a  delicate  ta^te 
anloi  it  be  made  with  oil  of  the  pnreit  quality. 

Put  into  a  large  basm  the  yolks  only  of  two  very  fresh  eggv,  care* 

fully  freed  from  specks,  with  a  little  salt  and  cayenne ;  stir  these  well 
together,  then  add  about  a  teaspoonful  of  the  purest  salad  oil,  and 
Work  the  mixture  round  with  a  wooden  spoon  until  it  apj>cars  like 
eretuu  four  in  by  alow  df^rees  nearly  half  a  pint  of  oil,  continuing 

•  Koic. — This  receipt,  thongh  long  privately  cin  nlit'^d  amongst  the  frieads 
ind  a^MjOAUitance  of  its  distiuguished  and  regretted  author,  now  (with  permis* 
^)  appears  for  the  first  tiniu  in  urint.    Wc  could  not  venture  to  deviate  by  a 
*<wdm>m  the  original,  but  we  woald  aoggest,  that  the  mixtim  forms  almost  a 
far  iiisrrad  of  a  mere  fTres«iiTit»,    It  is,  however,  an  n-liMiiubl* 

compouud  S»t  Ummm  to  wiiom  Umd  i»iji|{bl  tlavuuiiag  of  uuiou  m  not  an  ul^ectiuo* 
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at  each  interval  to  work  the  sauce  as  at  first  until  it  resumes  the 
iinoothiiess  of  cream,  and  not  a  particle  of  the  oil  rciiiaius  visihk; 
then  add  a  couple  of  tahlesjmunsful  of  plain  French  or  of  tarragon 
vinegaJT,  and  one  of  coid  water  to  whiten  ihe  sauce.  A  bit  of  clci*r 
veal  jelly  the  size  of  an  e^g  will  iniproTe  it  greatly*^  The  reader  who 
may  nave  a  prejodioe  against  the  unboiled  eggs  which  enter  into  tbe 
composition  of  tbe  Mayonna]Be»  will  find  that  tne  most  faatidions  tasie 
would  not  detect  their  being  raw,  if  the  sauce  be  well  made ;  and  per- 
sons who  dislike  oil  may  partake  of  it  in  this  form,  without  beiiig 
aware  of  its  presence,  provided  always  that  it  be  perlectly  fresh,  and 
pure  in  flavour,  for  otherwise  it  will  be  easily  perceptible. 

Yolks  of  fresh  unboiled  eggs,  2  ;  salt,  ^  saltspoonfuU  or  rather 
more;  cnyenne  ;  oil.  full  third  of  pint;  French  w  tarragon  \iui»:n'.r, 
2  tai  ui^iul ;  cold  water,  I  tablei»puoaful  j  meat  jeiiy  {il  at  hauuj, 
Buc  of  au  egg. 

RED  OR  GRHEN   MAYONNAISE  SAUCE. 

Colour  may  be  given  either  to  the  preceding  or  to  the  following 

Sanvc  Mayonw^  isc  by  mingling  with  it  some  hard  lobster-coral  reduced 
to  powder  by  rub!)iiig  it  through  a  very  line  hair-sieve:  the  rtd  hne 
of  this  is  one  of  the  most  brilliant  and  beautil'ul  that  oiu  be  «iee!i,  but 
the  sauce  for  wiiicii  it  is  used  can  only  be  appropriately  nciwu  with 
fibh  or  tish-salads.  bpiiiach-greeu  wi.I  imj  ai  t  a  tine  tint  to  nn\  pre- 
paration, but  its  flavour  is  objectionable:  that  of  parsley -green  is 
more  agreeable.  Directions  for  both  of  these  are  contained  in  tbe 
previous  chapter. 

IMPERIAL  HATONNAISB. 

{An  elegant  jellied  AKce,  ar  Mulad-dressing,^ 

Put  into  a  bowl  half  a  pint  of  oipic^  or  of  any  very  clear  pale 
jellied  stock  Tthat  made  usually  for  good  white  soup  will  serve  for  the 
purpose  excellently) ;  add  to  it  a  couple  of  spoonsful  of  the  purest 

olive-oil,  one  of  sharp  vinegar,  and  a  little  fine  salt  and  cayenne.  Break 
up  tbe  jelly  ([uite  small  with  the  points  of  a  whisk  of  osier-twij^s 
stir  the  ingreduKts  well  touuttier,  and  then  whisk  them  gently  luuJ 
they  areconxntnl  into  ;i  ^mootb  white  sauce.  This  receipt  wai?  de- 
rived originally  liuiu  aa  iuiaiiiuble  French  cook,*  who  stood  i^uUe  -t 
tlie  head  of  his  profes^iiou ;  but  as  he  was  accustomed  to  purvey  for 
the  tables  of  kings  and  emperors,  his  directions  require  some  eoitail- 
ment  and  simplifying  to  adapt  them  to  the  resources  of  common 
English  life.  He  directs  the  preparation  to  be  mixed  and  worked-* 
to  use  a  technical  expression— over  ice,  which  cannot  always  be  com- 
manded, except  in  opulent  establishments,  and  in  large  towns*  li  i* 

*  MoQsieor  Careme,  to  whose  soinc^vhat  elnborttte  but  sdmirable  works,  pub* 
lished  Uiirqr  jeaia  orinore  sincej  all  modern  cuoks  appear  to  hn  »peciaUj  imiebtoi. 
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not,  however,  essential  to  the  siiccoss  of  tiiis  sance,  \vhii;h  will  prove 
extremely  gunxi  it'  made  and  kcjjt  m  a  cool  larder ;  or,  if  the  bowl  in 
whkh  it  ii  mingled  be  plaoed  in  a  pan  of  cold  water,  into  wliich 
}kaiy  of  saltpetre  and  sal-ammoniac,  roughly  powdered,  are  thrown 
It  the  moment  it  is  aet  into  it  In  thia  country  a  smaller  proportioQ 
of  oil,  and  a  larger  one  of  acid,  arc  usnally  preferred  to  the  common 
Frencli  salad-dressings,  in  wtiich  there  is  i^enernlh*  a  very  small  por- 
tum  of  vinegar.  To  s(»nie  ta-tcs  a  spoonful  or  two  of  cream  would 
improve  the  present  Aiuyoiiiiaise,  which  may  be  varied  also  with  chiij, 
tampon,  or  other  flavoured  vinegar.  It  should  be  served  heaped 
bigh  m  the  centre  of  the  salad,  for  which,  if  large,  douhle  the  quan* 
titf  directed  Acre  ahonld  he  prepared. 

RBMOOLADB. 

This  diflfers  little  from  an  ordinary  English  salad-dressing.  Pound 
smoothly  indeed  the  yolks  of  two  or  three  bard-boiled  eggs  with 
a  tesspoonful  of  mustard,  half  as  much  salt,  and  some  cayenne,  or 
vliile  pepper.  Mix  graduallj  with  them,  working  the  whole  well 
together,  two  or  three  tablespoonsfUl  of  oil  and  two  of  vinegar. 
Should  the  sauce  be  curdled,  pour  it  by  decrees  to  the  yolk  of  a  raw 
etr?,  ?^tirring  it  well  round  as  directed  for  the  iNIayonnnise.  A  sjx>on- 
ful  of  tarrajon,  cucumber,  or  eschalot-vinegar,  may  be  added  with 
very  good  elfcct;  and  to  give  it  increased  relish,  a  teaspoonful  of 
csTice,  or  a  Uttle  of  flarve/a  aauce^  and  a  dessertspooniul  of  chili 
Tinegar  may  be  thrown  into  it.  This  last  Is  an  excellent  addition  to 
all  cold  sauces,  or  salad-dressings. 

Hard  yolks  of  2  or  of  3  eggs ;  mustard,  1  teaspoonful  (more  when 
liked) ;  salt,  |  teaspoonful :  pepper  or  cayenne  ;  oil,  3  tablespoon sful ; 
vincjnir,  2.  If  curdled,  volk  ot  1  raw  ciZji:.  Good  additions  :  tarrnfron 
Of  eschalot,  or  cucumber-vinegar,  1  tablespoonful ;  chiii  vme^ar,  i 
denertspoonful ;  cavice  or  Harvey's  sauce  at  pleasure* 

OAf.— A  dessertspoonftil  of  eschalots,  or  a  morsel  of  garlic,  rery 
finely  mmced,  are  aometimes  pounded  with  the  yolks  of  eggs  for  thia 

OXFORD  BRAWN  8AUCB. 

Minj^le  thoroughly  a  tablespoonful  of  brown  supmr  with  a  tea- 
f|>o»)nful  of  made  mustard,  a  third  as  much  of  salt,  some  pepper, 
from  three  to  four  tablo^^pfMinsful  of  very  tine  salad-oil,  and  two  of 
strung  vinegar  i  or  apportion  the  same  ingredients  uiiicrwise  to  the 
tisle. 

VORCED  BGOe  FOR  GARNttBUCO  SALAD. 

Pound  and  press  throngh  the  back  of  a  hatr-sieTe  the  flesh  of  three 
nry  fine,  or  m  four  moderate-siied  aaehoTies,  fireed  fVom  the  hones 
ndikin.  Boil  ais  freah  eggs  for  twelve  minutes,  and  when  th^  are 
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perfectly  cold,  halve  them  Icnp^hwisc,  take  ot^t  the  yolks,  pound 
them  to  a  faste  with  a  third  of  their  volume  ol  barter,  then  add 

the  anchovies,  a  t^uarter  ui  a  teaspoonful  of  iiiuce,  and  as  much 
cayenne  •■  will  season  the  mixture  well;  beat  these  together  tho* 
roughly,  and  fill  the  whitat  of  egg*  seetlj  with  them.  A  Morstf  «f 
garlic,  perfectly  hlended  with  the  other  ingrecUenti,  would  to  mm 
tastes  improve  this  preparation :  a  portion  of  anchovj-batteri  or  of 
potted  ham,  will  sapply  the  place  of  fish  in  it  veiy  adTanti^eoaslj. 

Eggs,  6 ;  anchovies,  4 ;  butter,  siie  of  3  jrolki;  maee^  i  teaapooofiili 
cayeiiiie»  third  as  much. 

ANCHOVY  BFTTlitt. 

{ExceUeni,) 

Scrape  the  skin  quite  clear  from  a  doxen  fine  mellow  anchovies 

free  the  flesh  entirely  from  the  hones,  and  pound  it  as  smooth  as  pos- 
sible in  a  mortar;  rub  it  through  the  bnck  of  a  hair-sieve  with  a 
wooden  spoon  ;  wii>e  out  the  mortar,  and  put  back  the  anchovies 
witti  thrcr  quarters  of  a  pound  of  very  fresh  butter,  a  small  half- 
Biiltspoon!  Ill  of  cayenne,  and  more  than  twice  as  much  of  finely  gratt-d 
iiutiueg,  and  iVe^hiy  pounded  uiace;  and  beat  them  together  auui 
they  are  thoroughly  blended.  If  to  serve  cold  at  table,  mould  the 
butter  in  small  shapes,  and  turn  it  ont  A  little  rose  pink  (which  ii 
sold  at  the  chemists*)  is  sometimes  used  to  give  it  a  fine  colour,  but  it 
must  be  sparingly  used,  or  it  will  impart  an  unpleasant  flavour,  and 
we  cannot  mucn  recommend  its  use :  it  should  be  well  pounded,  and 
very  equally  mixed  with  it.  For  kitchen  use,  press  the  butter  down 
into  jars  f>r  ]>attypans,  and  keep  it  in  a  cool  place. 

Fine  auchovies,  12;  butter,  f  lb.;  cayenne,  small  ^  saltspoonful ; 
nutniei]f  and  mace,  each  more  than  twice  as  much  i  rose  pink  (if  used), 

^  te:i.<j»()unful. 

Til  Is  proportion  differs  from  potted  anchovies  only  in  the  larger  pro- 
portion of  butter  mixed  with  the  fish,  and  the  niHder  seasoning  of 
spi(^  It  will  assist  to  form  an  elegant  dish  if  made  into  pats,  and 
stamped  with  a  tasteftil  impression,  then  placed  alteniately  vnth  pats 
of  lobster-butter,  and  decorated  with  light  foliage.  It  is  gcnetaltj 
eaten  with  much  relish  when  carefully  compounded,  and  makes  eat* 
cellent  sandwiches.  To  convert  it  into  a  good  fish  sauce,  mix  two  or 
three  ounces  of  it  with  a  teaspoonful  of  flour  and  a  few  spoonsful  of 
cold  water,  or  of  pnlo  veitl  stock,  and  keep  them  constantly  stirred 
until  they  boii.  The  luittc  r  should  not  be  moulded  directly  it  is 
taken  from  the  mortar,  as  it  is  then  very  hoit  from  the  beating.  It 
should  be  placed  until  it  is  tirm  in  a  very  cool  place  or  over  icc,  when 
it  can  be  done  coiivcniently. 

L0B8TBR  BUTTBR* 

Pound  to  the  smoothest  possible  paste  the  coral  of  one  or  two  fre^ 
lien  lobsters,  mis  with  il  about  aa  equal  proportion  of  toh  fim  fasil^ 
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ler«  and  a  moderate  seasoning  of  mace  and  cayenne,  wit!  a  little  sail 
if  needed.  Let  the  whole  be  thoroughly  blended,  and  set  it  aside  in 
a  cool  larder,  or  place  it  over  ice  until  it  is  sufficiently  firm  to  be 
made  into  pats.  Serve  it  garnisbetl  with  curled  j)arslcy,  or  with  any 
light  foliage  which  will  contrast  well  with  its  brilliant  colour.  The 
coral  may  be  rubbed  through  a  line  sieve  before  it  m  put  into  the 
moftar,  and  will  then  require  hot  little  wunding. 

An  excellent  preparation  is  produeed  by  mingling  equal  proper- 
tioos  of  lobster  and  of  anchovy  butter  in  tlie  mortar,  or  one-third  of 
the  anchovy  with  two  of  lobster:  to  this  some  of  the  whitt^  tiesh  of 
the  hitter  oin  be  added  to  give  niiothor  variety,  after  it  has  beea 
prepared  by  the  receipt  for  bomiireUei,  Uhapter  ILL 

TEDFfUSD  BCTTBR  (AMD  TRUFFLM  POTTED  Uf  BI7ZT£E*) 

(Far     hraai^ait  or  hueheim  table.) 

i      Cut  Tip  a  ]ini3nd  of  sweet  frcsfi  butter,  and  dissolve  it  gently  over  a 
deal  nic ;  take  oU  the  iicum  which  will  gather  thickly  upon  it,  aud 
wbenH  has  ammcred  for  three  or  four  minutee,  draw  it  from  the  flrei 
and  let  H  atand  until  all  the  butter-milk  haa  subsided ;  pour  it  softly 
tram  this  upon  six  ounces  of  ready-pared  sound  French  trufflcB,  cut 
into  small,  but  rather  thick,  ^^lices,  and  laid  into  a  delicately  clean 
enamelled  saucepan  :  add  n  (till  «easonin<5  of  freshly  pounded  mace 
and  fine  cayenne,  a  small  sultspoonful  of  KLlt,  and  half  a  not  large 
nutmeg.    When  the  butter  has  become  quite  cold,  proceed  to  heat  the 
truffles  slowly,  shaking  the  aaooepan  often  briskly  round,  and  stew 
them  as  gently  as  poanble  lor  twenty  minutea,  or  longer  should  they 
not  fhen  he  reiy  tender.   If  allowed  to  heat,  and  to  boil  quickly, 
they  will  beeome  hard,  and  the  preparation,  as  regards  the  in^ffliif 
vn\\  Ik?  a  compnrative  failnre.    T.ift  them  with  a  spoon  into  quite 
dry  earthen  or  china  pans,  and  pour  the  butter  on  them;  or  add  to 
them  sutiicient  of  it  only  to  cover  them  well  and  to  exclude  the  air, 
and  pot  tile  remainder  uf  the  buLt^^r  apart :  it  will  be  huelv  davoured, 
sod  may  be  eaten  by  delicate  peraona  to  whom  the  truffle  itaelf  would 
be  iniunon&   It  may  also  he  used  in  compounding  savoury  aauceSi 
•od  for  moistening  small  craiutades  before  they  are  fried  or  baked. 
The  truffles  themselves  will  remain  good  for  months  when  thus  pre- 
pared, if  kept  free  from  damp  ;  and  in  flavour  thev  will  be  found  ex- 
«:llent.    The  parings  taken  from  them  will  also  impart  a  very  agree- 
tble^savour  to  the  butter,  and  will  serve  extremely  well  for  it  for  im- 
ne&te  use.   They  will  also  be  valuable  as  additions  to  gravies  or  to 
soaps. 

We  should  observe,  that  the  jtiioe  which  will  have  exuded  from 
the  truffles  in  the  stewing  will  cause  the  preparation  to  become 

mmil(h',  or  otherwise  injure  it,  if  it  be  pnt  into  the  pans  either  with 
ii'xm  or  with  thf  butt^^r.  The  truffles  mu-^t  l>e  well  drained  from  it 
«iicu  ihey  are  taken  from  the  saucepan,  and  the  butter  uimi  rcmaio 
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undistnrbed  for  a  few  minutes,  when  it  can  be  poured  dear  from  the 
juice,  which  vnW  have  subsided  to  the  bottom  of  the  pan.  We  have 
priven  here  the  result  of  nnr  first  experimenty  which  we  foond  on 
further  trial  to  answer  perfectly. 

The  herbs  and  vcj^etablcs  for  a  saluJ  cannot  b^-  loo  freshly  j^athcrwli 
they  should  be  careluUy  cleared  IVum  iiiMiCtsaiid  washed  vulh  scrupu- 
Ions  nicety ;  they  are  better  when  not  prepared  tintil  near  the  time  of 
sending  them  to  tabic,  and  should  not  sauced  until  the  instant 
before  they  are  served.  Tender  lettuces,  of  which  the  stems  should 
be  cut  oir,  and  the  outer  leaves  be  stripped  awny,  mtKsturd  and  cres?, 
young  radishes,  and  octnsioually  ehives  or  small  ^^reen  onions  (when 
the  taste  of  a  party  is  in  favour  of  these  last)  are  tiie  usual  in  irredients 
ofsuumier  salads,  (in  early  spring,  as  we  have  stated  lu  aiiothc-r 
chapter,  the  young  white  leayea  of  Uie  dandelion  will  supply  a  Tery 
wholesome  and  excellent  salad>  of  which  the  slight  bittemesss  is  to 
many  persons  as  agreeable  as  that  of  the  endive.)  Half-g^o^vn  cu- 
cumbers shced  thin,  and  mixed  with  them,  are  a  favourite  addition 
with  many  per*^oii<.  In  England  it  is  custoniar}'  to  cut  the  lettuces 
extremely  tiue;  the  French,  who  object  to  the  Jlavour  of  the  Jaajc, 
which  they  fancy  this  mode  imparts,  break  them  fcuiall  instoid. 
Young  celery  alone,  sliecd  aud  dressed  with  a  rich  salad  mixture,  is 
excellent :  it  is  still  in  some  families  served  thus  always  with  roast 
pheasants. 

Beet-root|  baked  or  boiled,  blanched  endive,  small  salad -herbs 
which  arc  easily  raised  at  any  time  of  tho  year,  celery,  and  hardy  h  t- 
tuces,  with  any  read; "-dressed  ve«;etal)le,  will  supply  salads  through 
the  winter.   Cucumber  vinegar  is  an  agreeable  addition  to  these. 

FRSNCH  SALAD. 

In  winter  this  is  made  principally  of  beautifully-blanched  endive, 
washed  delicately  clean  and  broken  into  sniali  branehes  with  tlie 
fingers,  then  taken  from  the  water  and  shaken  dry  in  a  baiiket  of 
peculiar  form^  appropriated  to  the  purpose,*  or  in  a  fine  doth ;  then 
arranged  in  the  salad  bowl,  and  strewed  with  herbs  (tarraeon 
generally,  when  in  season)  minced  small :  the  dressing  is  not  added 
until  just  before  the  salad  is  eaten.  In  summer,  youiv^'  lettuces  are 
substituted  for  the  endive,  aud  intermixed  with  a  variety  of  herbs* 
some  of  which  are  not  generally  cultivated  in  England. 

FRENCH  SALAD  DRESBIKO. 

Stir  a  salts] (ooiiful  of  salt  and  half  as  much  pi  [i]xT  into  a  lar;:^e 
Bpouiilul  of  oil,  aaci  when  the  &ait  is  dissolved,  mix  with  them  lour 

•  SMliul-baskets  are  also  fo  he  foiin<l  in  Tnnnv  pr>n<l  Itn^tiflt  Vnt  thfj 

are  not  iu  such  general  use  here  as  on  the  cwutmeot. 
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additional  spoonsful  of  oil,  and  pour  the  whole  over  the  salad  ;  let  it 
be  uxU  turued,  aud  then  add  a  couple  of  spoonsful  of  tarragon  vinegar  , 
Biz  the  whole  thoroughly,  and  senre  it  without  delay.  The  Mlad 
iboiild  not'  be  drened  in  this  way  until  the  ioftant  before  it  10  wanted 
lor  taUe :  tibie  proportiona  of  salt  and  pepper  can  be  increased  at 
pleasnre,  and  common  or  ciicuTiibcr  vinej^nr  mny  he  substituted  for  the 
tarragon,  which,  however,  is  more  frequently  used  in  i?'rance  than 
any  other. 

Salt^  1  spoonful  :  pep])er,  ^  as  much;  oil,  0  baiadspoonsiul ;  tar- 
ngoo,  or  other  yincgar,  2  gpoonefaL 

DBS  CERNEAt'X,  OR  WALNUT  SALAD. 

This  is  a  common  summer  salad  in  France,  where  the  f^owth  of 
walnuts  i<»  generally  abundant,  but  is  not  much  served  in  En;5land ; 
though  the  sweet  llavour  of  the  just-formtxi  nut  is  very  agreeable. 
Take  the  walnuts  when  a  pin  will  pierce  them  easily,  pare  theni  duwa 
lo  the  kernels,  and  toss  them  gently,  just  before  they  are  served,  in  a 
French  or  English  salad-dressing  ([the  fonner  would  generally  be 
^rderred  we  think),  and  turn  them  into  the  salad*bowl  £r  table. 

SUFFOLK  SALAD. 

FQI  a  sslad-bowl  from  half  to  three  parts  ftiU  with  very  tender 
httnees  shred  small,  minoed  lean  of  ham,  and  hard-boiled  eggs,  or 
tbeir  yolka  only  also  minced^  placed  in  alternate  layers ;  dress  the 
mixture  with  English  salad  sauce,  but  do  not  pour  it  into  the  bowl 

until  the  instant  of  serving.  A  portion  of  cold  chicken  (or  vefd), 
cut  in  thin  slices  about  the  size  of  a  shilliu{?,  may  be  added  when 
conTenient;  the  bam  and  eggs  also  may  be  sliced  instead  of  being 
suneed,  and  the  whole  neatly  arranged  iu  a  chain  or  oilicrwijic  round 
the  inside  of  the  bowL 

TORS8BIR8  PLOU0HMAN*B  SALAD. 

Mix  treacle  and  vinegar,  in  the  proportion  of  one  tablespoonful  of 
the  first  to  two  of  the  latter;  add  a  little  black  pepper,  and  cat  the 
niioe  with  lettuces  shred  small  (with  an  iutcruiisLtui  c  of  young  onions 
when  they  are  liked). 

AN  EXCELLENT  SALAD  OF  YOUNG  VliGKTABLES, 

Prre  olY  the  coarse,  fibrous  parts  from  four  or  five  artichoke 
If t'torijs,  boiled  quite  tender,  well  drained,  and  freed  carefully 
iruui  the  insides;  cut  them  into  quarters,  and  lay  tiiem  into  the 
ialad-bowl ;  arrange  over  them  some  cold  ucw  potatoes  and 
carrots  slim  moderately  thin,  strew  mmeed  tamgon 
tfaeml,  or  say  other  herbs  which  may  be  better  liked,  thickly 
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QwcT  the  surface,  and  sauce  the  salad  with  an  English  or  French 
dressing  just  betore  it  is  sent  to  table.  Very  young  1?  rench  beans  cut 
into  ihoit  Imence-ahaped  lengths,  or  asparag:us  points,  out  be  added 
to  this  diflh  at  ptBaaiire;  or  aoMll  tiilb  of  cauliflower  may  be  placed 
round  it.  When  these  additioiis  are  made,  the  herbo  are  oeller 
omitted :  a  UtUe  of  the  liquor  of  pickled  Indian  mangoes  may  he 
advanta^usly  mixed  with  the  sauce  for  this  salad,  or  in  lieu  of  ft 
somo  chili  Tincgar  or  cfiyenne  pepper.  The  Dutch  or  Aniencaji 
sauce  of  the  pfevioua  pages  would  alao  make  an  appropriate  dressing 
for  it 

■ORREL  SALAIH 

(To  terve  wUk  Lawib-cuiiets^  Veai-cutkU^  or  Roast  Lamb). 

This,  though  a  very  agreeable  and  refreshing  salad,  is  not  to  be  re- 
commended when  there  is  the  slightest  tendency  to  disorder  of  the 
system;  for  the  ]x)werfiil  acid  of  the  UDCOokad  aorrel  might  in  that 
case  produce  serious  consequences.* 

Take  from  the  stems  some  very  young  tender  sorrel,  wash  it  deli- 
cately clean,  drain  it  well,  and  shake  it  dry  in  a  salad- basket,  or  iii  a 
soft  cloth  held  by  the  four  corners  \  arrange  it  lightly  in  the  bowl, 
and  at  the  instant  of  serving,  sauce  it  simply  with  the  preceding 
French  dressing  of  oil  with  a  small  portion  of  vinegari  or  with  a 
Mayonnaue  mixed  with  chUi  instead  of  a  milder  vinegar.  The  sorrel 
may  be  divided  with  the  fingers  and  mingled  with  an  equal  propor- 
tion of  very  tender  lettuces ;  and,  when  it  is  not  objected  to,f  mixed 
tarrnu;on  may  be  strewed  thickly  upon  thein.  To  some  tastes  a  snutU 
quantity  of  green  onions  or  of  eschaiota  would  be  more  i^fieahie. 

LOBSTB&  SALAD. 

First,  prepare  a  sauce  with  the  coral  of  a  hen  lobster,  pounded 
find  rubhtd  tbrouLrh  a  sieve,  and  %'ery  gradually  mixed  with  a  good 
mayonnaise^  riiiionlndc,  or  JjiL^iish  salMd-dres^^inp:  of  the  present 
chapter.  Next,  half  tiii  the  ho\s  \  or  more  with  siiiall  salad  herbs,  or 
with  young  lettuces  finely  shred,  and  arrange  upon  them  spirally,  or 
in  a  chain,  alternate  slices  of  the  flesh  of  a  large  lobster,  or  of  two 
middling-idsed  ones,  and  some  bard^bolkd  egss  cut  thin  and  erenly. 
Leave  a  space  in  the  centre,  nonr  in  the  sauce,  neap  lightly  some  small 
salad  on  the  top,  and  send  tne  dish  immediately  to  table.  The  coral 
9i  a  second  lobstor  may  be  intermingled  with  the  wlute  flesh  of  the 

*  It  should  be  especially  avoided  when  dysentery,  or  other  diseases  of  a  sani- 
]»  nstnre,  are  prenuenL  We  mention  Uiis,  b^^aiue  if  more  general  preeaation 
weie  obserfod  iritii  tt/guA.  la  diet,  grsaft  iolbnng  weald,  in  msoj  instanim,  to 

avoid 

f  1  he  peculiar  flavour  of  this  fine  aromatic  herb  is  less  generedly  relished  in 
£ngl3uid  than  in  many  other  countries ;  but  when  H  is  not  dislikod  it  may  be 
QMd  with  great  adtaataii^  in  oar  oookafy:  ll  Is  aanly  ealtifated,  aad  qaita 
iaaenr«B  a  nook  in  oraiy  kitchen'gsfdaB. 
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(Ml  with  very  crnrxl  effect  ;  and  the  forced  egg's  of  page  137  may  be 
placed  at  inters  als  round  the  edge  of  the  bowl  ns  a  deconition,  aud 
an  excelleut  accoinpaniment  well.  Another  mode  of  iniikiiig  the 
salad  is  to  lay  the  split  bodie^s  of  the  tis^h  round  the  bowl,  and  the 
daws,  fi«ed  cavefully  irom  the  shells*  arraiu»d  high  in  the  centre  on 
fbe  herhe;  the  eoft  |Murt  of  the  bodiet  mav  he  mind  with  the  eauoe 
when  it  is  liked ;  but  the  eokmr  will  not  then  be  good. 

Obs. — The  addition  of  eneumber  in  ribbons  (see  Authcnr^s  Keoeipt, 
Chapter  XVII.\  laid  lightly  round  it,  is  always  an  agreeable  one  to 
lob^cr  salad  :  t  ney  may  previously  be  sAiioedy  end  then  dnuned  fkom 
their  dressing  a  little. 

A  more  wnolesome  and  safer  mode  of  impartinpr  the  flavour  of  the 
enciJiiiber,  however,  is  to  U5!e  for  the  salad  vineLrar  in  whic])  that 
T^tabie  hiid  b&dSk  slee^d  iur  maui  houm  iktter  huviiig  bccu  cut  uj^ 

AM  £XC£LL£MJ  BE&RZNQ  SALAO* 

(SwedUk  Rseeipt) 

Soak,  skin,  split,  and  bone  a  larfje  Norway  herring;  lay  the  two  sides 
alonj:^  a  dish,  and  slice  them  siopiiigly  (or  substitute  for  this  one  or 
two  hue  Dutch  herrings).  Arrange  in  symmetrical  order  over  the 
ibh  shoes  of  eooked  beet^root,  eold  boiled  potatoes,  and  pkfcled  gher* 
kias ;  then  add  one  or  two  sharp  apples  ehopped  small,  and  the  yolka 
sod  whites,  separately  mineed,  of  some  hara-boiled  eggs,  with  any 
tiling  else  which  may  be  at  hand,  and  may  serve  to  vary  tasteftdly 
the  decoration  of  the  dish.  Place  these  inCTedients  in  small  heaps  of 
veil-contrasting  colours  on  the  surface  of  tnc  salad,  and  1^  a  border 
ol  curled  celery  leaves  or  ]);irsiey  round  tlie  ])owl. 

lor  sauce,  rub  the  yolk  of  one  hard-boilrd  e^^i;  quite  smootli  with 
some  salt;  to  this  add  oil  and  vinegar  as  lor  au  ordinary  salad,  and 
dilute  the  whole  with  some  thick  sour  cream. 

Oftr.— ^  Sour  cieem'*  is  an  ingredient  not  mneh  approfed  by  Eng- 
lish taste,  but  it  enters  largely  into  German  oookenr,  and  into  that  of 
Sweden,  and  of  othor  northern  countries  also.  Aoout  half  a  pound 
of  cold  beef  cut  into  small  thin  shavings  or  collops,  is  of^en  added  to 
s  herring-^alad  abroad :  it  may  be  eitlwr  of  simpty  roasted  or  boded, 

TARTAR  SAUCE. 

(SoMce  d  la  Tariare). 

Add  to  the  preceding  renumiade^  or  to  any  other  sauce  of  the  same 
nstitre,  a  teaspoonfhl  or  mm  of  made  mnstard,  one  of  finely-minced 
shsiots,  one  of  parsley  or  tarrsgon,  and  one  of  capers  or  of  pickled 
ghcrkiiis,  with  a  rather  higb  seasonmg  of  cayenne,  and  some  s  ilt  if 
needed.  The  tartar-mustard  of  the  previous  chapter,  or  good  French 
anitardi  is  to  be  pre&rred  to  English  for  this  saiioei  whieh  ia  usually 
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made  very  punpfent,  and  for  which  any  ingredients  can  be  used  to  the 
tiiste  which  will  servQ  to  render  it  su.  Tarragon  vinegar,  minced 
tarragon  and  eschalots,  and  plenty  of  oil,  are  used  for  it  in  France,  in 
eoi\jnnction  with  the  yolki  of  one  or  two  eggs,  and  chopped  capers, 
or  gherkins,  to  wbidi  olivee  are  ■ometimee  added. 

SHRIMP  CHATNKT* 

(^Mauritian  Receipt,) 

Shell  with  care  a  quart  of  freah  ahrimps  (for  the  mode  of  doing 

this  see  Chapter  TTI  ),  mince  them  quickly  iijwn  a  dish  with  a  larjre 
sharp  knile,  then  turn  them  into  a  mortar  and  pound  them  to  a  per- 
fectly smooth  paste.  Next,  mix  with  them  very  gradually  two  or 
three  spoonsful  of  salad  oil  of  the  best  qualit  \ ,  huiu<j  vuuug  tureen 
chilies  ciiupj[>ed  small  (^or  when  these  camiot  be  procured,  some  ^ot>a 
cayenne  pepper  as  a  substitute),  some  young  onions  finely  minoedt  a 
little  salt  ir  required,  and  as  much  vinegar  or  strained  lemon  juice  as 
will  render  the  sauce  pleasantly  add.  Half  a  saltspoouful  or  more 
of  powdered  ginger  is  sometimes  used  in  addition  to  the  above  ingre- 
dients. 

When  they  nre  preferred,  two  or  three  small  shalots  minced  and  well 
bruised  witii  the  shrimps  may  be  substituted  for  the  onions.*  The 
})roportion  of  oil  should  be  double  that  of  the  vinccrar  used ;  but  in 
this  prei)aratiojK  as  in  all  others  of  tlie  same  nature,  uidividual  taste 
must  regulate  ihe  pro^Kjrtiou  of  the  most  powerful  condunents  which 
enter  into  its  oompositiom  All  ehatneys  snonld  be  quite  thick,  almost 
of  the  consistence  of  mashed  turnips,  or  stewed  tomatas,  or  stiff  bread 
sauce.  They  are  served  with  curries ;  and  also  with  steaksi  cutlets^ 
cold  meat,  and  fish.  In  the  East  the  native  cooks  crush  to  a  pulp 
upon  a  stone  slab,  and  with  a  stone  roller,  the  ingredients  which  we 
direct  to  be  pounded.  On  occasion  the  fish  might  be  merely  minced. 
When  beaten  to  a  |>aste,  they  should  be  well  separated  with  a  fork  as 
the  chilies,       are  added. 

CAFSICUMB  CUATNBY* 

Slice  transversely  and  veiy  thin,  into  a  bowl  or  pan  of  spring 
water,  some  lam  tender  green  capsicumbs,  and  let  them  steep  for  an 
hour  or  two ;  tuen  drain,  and  dress  with  oil,  vinegar,  and  salt. 

For  ToMATA  and  Sausagb  Chatkbt,  see  CuAPxaa  or  Forslgh 
CooK£ax. 

•  The  Mood  esa  be  laads  withoot  either  when  their  flsTOor  ii  not  liked« 
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CUAPTER  Vir. 


Siim  Simtt. 


M ubiooiiif,  EmSbakUt  mad  TooiatM. 


OBUBTATIOHS. 

A  wnx.  adeded  atock  of  tbese  will  always  prove  ft  conrcnient  re- 
waice  in  rimple  cookery  for  giving  colour  and  flavour  to  sou|m, 

p^vie?,  and  made  dishes;  but  unle??s  the  consumption  be  consider- 
able, they  should  not  be  over-abundantly  provided,  as  few  of  them 
we  improved  by  npje,  and  many  nrc  nltoj^ctlier  spoiled  by  lonfr  keep- 
ing, especially  if  they  be  not  i  cTfcctl}  secured  from  the  air  by  sound 
corking,  or  if  stored  where  tlitru  is  the  sliglitcst  degree  of  dnmp.  To 
prevent  loss,  they  should  be  examined  at  short  intervals,  and  at  the 
first  ap|Karance  of  mould  or  fermentation,  such  as  will  bear  the  pro- 
CCM  should  be  reboiled,  and  pu^  when  acain  quite  cold,  into  clean 
Wtdcs;  ft  precaution  often  enpedally  neeafVil  for  mushroom  catsup 
^Am  it  htm  been  made  in  a  wet  season,  or  when  it  has  not  been  very 
cari fully  picpared.  This,  with  essence  of  anchovies,  walnut  catsup. 
Hairey^s  aancey  Cftvioe,  lemon-pickle,  cliiii,  cucumber,  and  eschalot 
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vinegar,  will  be  all  that  is  commonly  needed  for  fami/y  use ;  bat 
there  b  at  the  present  day  aa  extensive  choice  of  these  stores  on  sile, 
■ome  of  which  are  excellent. 

{Bengal  Seonpi)» 

Stone  four  ounces  of  good  raisins,  and  ehop  them 
small,  with  half  a  ponnd  of  crabs,  sour  apples,  unripe 
bollaces,*  or  of  any  other  hard  acid  fruit.  Take  four 
ounces  of  coarse  brown  sugar,  two  of  powdered  ginger, 

and  the  same  quantity  of  salt  and  cayenne  pepper; 

grind  these  ini:^reflients  .'cparntely  in  n  niortnr,  ns  fine  as 
po-isible ;  then  pound  the  traits  well,  and  mix  the  fpice* 
with  them,  one  by  one;  bent  theni  to«^etber  until  they 
arc  perfectly  blended,  and  add  irradually  aa  mucli  vine- 
gar as  will  make  the  sauce  oi  the  consistence  of  thick 
cream.  Put  it  into  bottles  with  an  ounce  of  garlic, 
diyided  into  cloves,  and  cork  it  tightly. 

Stoned  raisins,  4  oz. ;  crabs,  or  pifaer  add  frnit,  ^Ib,; 
coarse  sugar,  4  oz. ;  powdered  ginger,  2  oz.;  aalt,  3os.; 
cayenne  pepper,  2  oz. ;  gariie,  1  oz. ;  Tincgari  enough 
to  dilute  it  properly. 
Obs, — This  favourite  orirntnf  sauce  is  compounded  in  a  great 
vnrietv  of  wavs:  but  some  kuid  of  acid  fruit  is  essential  to  it.  The 
mango  is  used  in  India;  here  efooseberrics,  while  still  bard  and  green, 
are  sometimes  used  for  it ;  and  ripe  red  chilies  and  toniatas  are  mixed 
with  the  other  ingredients.  The  sauce  keeps  better  if  it  be  exposed 
to  a  gentle  degree  of  heat  for  a  week  or  two,  either  by  the  side  of  the 
fire,  or  in  a  full  southern  aspect  in  the  sun :  the  heat  of  a  pery  dem 
oven,  in  which  it  might  be  lefl  for  a  night,  would  propably  have  a 
still  better  effect.  In  this  case  it  must  be  put  into  a  jar  or  bottles, 
and  well  secured  from  the  air.  Hnlf  a  pound  of  f^oosebc fries,  or  of 
these  and  tamarinds  from  the  shell,  and  green  apples  mixed,  aTid  the 
same  weight  of  salt,  stoned  raisins,  brown  ^uprar,  powdercxl  gingx;r, 
chilies,  and  garlic,  with  a  pint  and  a  hall  ol  vinegar,  and  the  juice  of 
three  large  lemons,  will  uiakc  auulher  genuine  Bengal  chetncy. 

* 

FIKB  MUBQRQOM  CATSUP. 

One  of  the  very  best  and  moat  nsefol  of  atore  aaneea  is  good 
Aome-modEs  mnahroom  catsup,  which,  if  really  wdl  prcparedt  imparts 
an  agreeable  flavour  to  any  soup  or  sauce  with  which  it  is  mingled, 
and  at  the  same  time  hetgntena  the  cokmr  withont  imparting  the 

•  Hard  acid  frmt  in  a  cmde  state  is,  ve  think,  sn  ingredient  not  much  to  be 
leoonuoended ;  and  It  Is  alwavB  better  to  deTiata  a  little  from  '*a&  approneii 
reeeipt"  than  to  endanger  health  by  the  nse  of  in^edients  of  a  qnestionable  cha* 
raotsr.  Goo^f4«^rnos  or  toniatas,  after  Inking  m^jaetod  to  a  modaiata  degrte  «( 
iu»at«  mtaht     cuun  with  iar  leas  hazard. 
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** bitter  sweetnc^'*  which  the  burnt  sugar  tiicd  as  ** browning**  in 
duriL^y  cookery  so  ofttTi  does.  The  catsup  ought,  in  fnrt,  to  l>e  ratlier 
the  pure  r  v^^nrv  m?/ sV/r  j  jm?,  made  with  so  much  salt  and  spice  only 
m  are  rutju^rcd  to  jfrc^LrvL'  it  for  a  yenr  or  longer,  thnn  the  com- 
iMiund  of  inu>-hr'H)iii-juicf.  aiichovics,  shaiots,  allspice,  and  otlier  con- 
*^cnt^  of  which  it  is  commonly  composed,  especially  for  sale. 

Din^tiom  to  he  asserted  m  wnMng  and  for  keeping  the  cainp,^ 
Let  the  niMlirootns  be  eoUected  when  the  weeitber  is  dry,  for  if 
Bttbofd  duriiij^,  or  immediately  titer  rain,  the  cetrap  made  with 
uem  will  not  keep  well. 

Ctt  off  the  8talk*eiid^  to  which  the  earth  adliereS)  before  the  mnafa- 
roonn  are  braken  Qpt  and  throw  them  aside,  as  they  should  never  be 
Used  for  the  catsup.  In  ject  al?o  such  of  the  flapf<  as  are  worm-eaten 
or  di-caycd.  Those  which  are  too  staie  tor  use  mfty  be  detected  by  the 
IBiell,  which  is  ver^'  oflensivc, 

^Vlion  the  mushroom  rirst  opens,  the  under-side  is  of  a  fine  palo 
almon  colour;  this  changes  soon  to  a  sort  of  ashy-brown,  which 
dee|i4:as  aluio^c  to  Llack  as  the  mushroom  pas^s  trom  its  maturity  to 
aititeof  decay.  Aaityields«gT««terabutidaiioeof  jaioe  whe^itia 
MIy  rife,  it  ia  mttUy  taken  in  that  itate  for  theae  aauees ;  bat  cat- 
^ef  tiaa  and  delioate  Hsvoiuv  though  aomewhat  pale  in  ooloor,  can 
be  nude  even  of  Baiahroom-buttons  if  they  be  suced  up  amali  and 
tonied  often  in  the  liquid  which  will  be  ipeedily  drawn  from  them 
by  the  application  of  f^lt ;  a  rather  amaller  proportion  of  which 
ihonld  be  F"*'?^^*^  with  them  than  ia  directed  lor  the  ibllowing 
receipt. 

tvery  thin;r  used  in  preparing  the  catsup  should  be  delicate) v 
clean  and  Ten/  r/ry.  The  bottles  iu  which  it  is  stored,  after  heini^:  chu.  tl 
iothe  usuiii  way,  should  be  laid  into  a  cool  ovcu  fur  an  liour  or  two 
belure  tbey  are  filled,  to  ensure  their  being  free  from  the  sl^htest 
d^pee  of  motftnre,  bat  they  most  be  qtuie  cM  before  the  catsup  ia 
poored  into  them.  If  the  corks  be  sealed  so  as  to  exdnde  the  air 
cflbetndly,  or  If  well-cleansed  bits  of  bladder  first  dried,  and  then 
leadened  dexible  with  n  little  spirit  of  any  kind  (spirit*  of  wine  is 
cnnvenient  for  such  purposes),  be  tied  closely  over  diem,  and  the 
bottles  can  be  kept  in  a  cool  pkoe  free  trom  dampi  the  calsop  wiU 
Rmain  good  for  a  iong  time. 

MUSUROOM  CATSUP. 

Receipt: — Break  np  small  into  a  deep  earthen  pan,  two  gallons  of 

large  ripe  mushroom-flaps,  and  strew  amongst  them  three  quarters  of 
a  pound  of  salt,  reserving  the  larger  portion  of  it  for  t!ic  top.  Let 
theni  remain  two  day«i,  and  stir  tneni  gently  with  a  wooden  spoon 
fl:<n  durinf^  the  time;  then  turn  them  into  a  large  stewpan  or 
tnimelled  siiur<  p;in,  heat  them  slowly,  and  simmer  them  for  fifteen  or 
twtuL^  iiiiiiu tea.    btiaiu  tiic  lit^uur  closely  lioiu  tlicm  without  pret* 
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jure ;  strain  and  measure  it ;  put  it  into  a  yery  clean  stcwpan,  and 
twil  it  quickly  until  it  is  reduced  nearly  half.  For  every  quart  allow 
half  an  ounce  of  black  peppercorns  and  a  drachm  of  mace ;  or,  instead 
of  the  pepper,  a  (|uarter  ofa  tetspoonful  (ten  grains)  of  good  cayenne ; 

Eonr  the  catsup  into  a  clean  jug  or  jar,  lay  a  folded  doth  over  it,  and 
eep  it  in  a  cool  place  until  the  following  day ;  pour  it  gently  from 
the  sediment,  put  into  small  bottles,  cork  them  avcII,  and  rosin  thenv 
down.  A  tcaspoonful  of  salad  oil  may  be  poured  into  each  bottle  before 
it  is  corked,  the  better  to  exclude  the  air  from  the  catsup. 

Mushrooms,  2  gallons ;  salt,  f  lb. ;  to  macerate  three  or  four  dap. 
To  each  quart  of  liquor,  J  oz.  blaek  pejiper,  or  (iiiurterof  a  teaspooulul 
of  cayenne;  and  1  tl  racbiu  of  mace ;  to      reduced  nearly  liall. 

Obs.  1. — Catsuj)  made  thus  Avil!  ^nf  V  tqo  m\t,  nor  will  the  flavour 
of  the  mushrooms  be  overpowcrea  oy  tnat  ul  tbe  spices;  of  which  a 
larger  quantity,  and  a  greater  variety,  can  be  used  at  will. 

We  can,  however,  answer  for  the  eicellenoe  of  the  present  reoeijpt 
from  long  experience  of  it.  When  the  catsup  la  boiied  down  quite 
early  in  the  day,  it  may  be  bottled  the  same  night:  it  is  neeeanij 
only,  that  it  ahould  be  perfediy  cold  before  this  is  done. 

2.~Wben  the  mushrooms  are  crushed,  or  mashed,  as  some 
authors  direct,  the  liquor  will  necessarily  be  very  thick ;  it  is  better 
to  proceed  as  above,  and  then  to  boil  the  liquor  which  may  afttr- 
wards  be  extracted  from  the  mushrooms  by  pressnrc,  with  the  setii- 
ment  of  the  catsup,  and  suHicient  cloves,  ])e]ij)er,  ;dls|ucc.  and  pn^er. 
to  flavour  it  highly:  this  .swon/i  catsup  -vvili  be  lound  very  usdiu  W 
mix  with  com  man  thickened  sauces,  hashes,  and  slews. 

MUSHROOM  CATSUP. 

{Another  Receipt.} 

Break  a  peck  of  large  muslirooTn's  into  a  deep  carthenpa!i :  strc^ 
three  quarters  of  a  pound  of  h  ilt  Minongi^t  them,  and  set  them  into  ti 
very  cool  oven  for  on;  nin;ht,  ^  itli  a  fold  of  cloth  or  paper  over  thorn. 
The  follows  ing  day  strain  oil  tlic  nc^uor,  measure,  and  boil  it  for  tiftecn 
minutes;  then,  for  each  (juart,  add  au  ounce  of  black  i>epper,  a 
quarter  of  an  ounce  of  allspice,  half  an  ounce  of  ginger,  and  two  large 
blades  of  mace,  and  let  it  botl  fast  for  twenty  minutes  lonj^er.  Wboi 
thoroughly  cold,  put  it  into  bottles,  cork  them  well,  and  dip  the  necks 
into  melted  bottlc-cement,  or  seal  them  so  as  to  secure  the  catsup  from 
the  air. 

Mnshrooms,  1  pock;  salt,  5  Ih.  Liquor  to  boil.  15  minntcs.  To 
each  quart,  I  oz.  black  pepper;  i  oz.  allspice;  i  oz.  ginger ;  2  blades 
mace:  20 minutes. 

DOUBLE  mitbhuoom  catsup. 

On  a  2:anon  of  fresh  mushrooms  strew  three  ounces  of  ^nlt.  nnd  p^r.r 
to  them  a  ^uart  of  ready-made  catsup  (that  which  is  a  year  old  wiU 
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do  if  il  be  perfectly  good) ;  keep  these  stirred  oecasioiudly  for  four 
days,  then  drain  the  liquor  very  dry  from  the  mushrooms,  and  boil  it 

for  fifteen  ininiitcs  \v\th  an  ounce  of  wliole  black  pepper,  a  drsehm  of 
aacc,  an  ounce  of  ginrrer,  and  three  or  four  grains  onl}'  of  cnvenne. 

Mushrooiiiii,  1  gallon  ;  salt,  3  oz. ;  mushroom  catsup,  I  quart ; 
[>cp{KrLorns,  1  oz. ;  mace,  1  drachm;  giogeri  1  oz. ;  cayenne,  3  to  4 
'^CAim ;  IJ  minutes. 

COMifUUNDy  OR  cook's  CAT8I7P. 

Take  a  piat  and  a  half  of  mushroom  eatsop  when  it  is  first  made, 
lodready  boikd  (the  doable  is  best  for  the  purpose),  simmer  in  it  for 

hve  minutes  an  ounce  of  small  eschalots  nicely  peeled ;  add  to  these 
half  a  pint  of  walnut  catsup,  and  a  wineglassful  of  cayenne  vinegar, 
or  of  chili  vinegar ;  give  tlic  Avhole  one  boil,  pour  it  out,  and  when 

cold,  bottle  it  \vith  the  esclialnts  in  it. 

Mushroom  catsup,  1}  puit ;  csclialots,  1  oz. ;  walnut  catsup  or 
fickk,  I  pint  i  cayume  or  chili  vinegar,  1  win^lassful. 

WAIJf  UT  0AT8UP. 

The  vinegar  in  which  walnuts  have  been  pickled,  when  they  have 
imaioed  in  it  a  year,  will  generally  answer  all  the  purposei  for 
which  this  catsup  is  required,  partleukrly  if  it  be  drained  mm  them 
sod  boiled  for  a  new  minutes,  with  a  little  additional  spice,  and  a  few 
eschalots ;  but  where  the  vinegar  is  objected  to,  it  may  be  made  either 
by  boiling  the  expressed  juice  of  young  walnuts  for  an  hour,  with  six 
OQDcesof  fine  anchovies,  four  ounces  of  eschalots,  half  an  ounce  of 
black  pepper,  a  qnnrtcr  of  an  ounce  of  doves,  and  a  drachm  of  mace, 
to  every  quart ;  or  as  follows :  — 

Pound  in  a  mortar  a  hnndrc  l  youncf  walnuts,  strewing  amongst 
thtm  as  they  are  done  half  a  ]K>iind  of  salt :  then  pour  to  them  a 
quart  of  Rtrong  vinegar,  and  let  them  stand  until  they  have  In  (Mjme 
quiti^  black,  keeping  them  stirred  three  or  four  tiiucb  a  day  ;  utxt  add 
a  quart  of  strong  old  beer,  and  boil  the  whole  together  for  ten 
miantes;  strain  it,  and  let  it  remain  until  the  next  da\' ;  then  pour  it 
off  dear  fkom  the  sediment,  add  to  it  half  a  pound  of  anchoyies,  one 
hvge  head  of  garlic  bnust  d,  half  an  ounce  of  nutm^  bruised,  the 
we  quantity  of  doves  and  black  pepper,  and  two  drachms  of  mace: 
boil  these  together  for  half  an  hour,  and  the  following  day  bottle  and 
cork  the  catsup  well.  It  will  keep  for  a  dozen  ycar<t  ]Vfnny  ]>ersons 
add  to  it,  before  it  is  boiled,  a  bottle  of  port  wine;  and  otluis  recom- 
mend a  large  bunch  of  sweet  herbs  to  he  put  in  with  th<j  sjuce. 

1ft  Recipe.  Kxprc  ssetl  juice  of  walnuts,  1  quart ;  anchovies,  (joz. ; 
eschalots,  4  oz. ;  black  pepper,  (  oz.  ^  cloves,  ^  oz. ;  mace,  1  drachm  . 
1  hour. 

2nd.  Walnutu,  100;  salt,  j  lb.;  vinegar,  1  quart:  to  stand  tiU 
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black  Strong  beer,  1  quart;  anchovies,  J  lb. ;  1  head  garlie :  int- 
megs,  4  OS.  t  €love8|  |  oi. ;  black  pepper,  |  oz. ;  mace,  2  dmcbms . 
4  hour. 

AMOTOEll  OOOH  RBCBIPt  VOR  WALtCVT  CATBVP. 

Beat  a  hundred  green  walnuts  in  a  Inret*  mnrble  mortar  iihtil  thcv 
arc  thoroup^hly  bruised  and  brokcti,  and  ihtn  put  them  into  a  atoae 

1'ar,  with  huli  h  pound  of  eschalots,  cut  in  slices,  one  bead  of  garlic, 
lalf  a  pound  oi  salt,  and  two  quarts  of  vinegar ;  kt  tbem  staod  fcr 
ten  days«  and  stir  them  night  uid  morning.  Strain  off  the  liquort 
and  hc«l  it  Ibr  half  an  hotir  with  the  additioo  of  two  oimees  of  in* 
chovies,  two  of  whole  pepper,  half  afi  ounce  of  doves,  and  two 
drachms  of  mace ;  skim  it  well,  strain  it  off,  and  when  it  is  quite  cold 
pour  it  gently  from  the  sediment  (which  may  be  reserved  for  flavoor- 
mpr  rnn^mon  miuccs)  info  <<nmll  dry  bottles,  seevrs  it  from  air  by  soaod 
corkiii;^.  and  '^tore  it  in  a  dry  ])lace. 

Waliiuij*,       ;  eschalots,  ^Ib. ;  garlic,  1  bond  ,  salt,  ^  lb.  ;  vine^rtr 
2  quarts:  10  days.    Anchovies,  2  oz. }  black  pepper,  2  ox.;  iDac«» 
J  uz^ :  cloves,  4  «^z« ;  ^  hour. 

LEMON  PICKLE  OR  CATSUP* 

Either  divide  mx  tmali  lemons  into  qnartera^  remove  all  the  pip* 
that  are  in  si^ht,  and  streW  three  ounce**  of  salt  upon  tbem,  and  keep 
them  turned  m  it  for  a  week*  or^  merely  make  deep  incisions  in  them, 
and  proceed  as  directed  for  pickled  lemon?.    ^Vhcn  they  have  stood 

in  a  wnnn  nljice  for  eitfht  days  put  into  a  stone  jar  two  ounces  and 
a  hail  oi'  iiii<jly-wa|Kd  horsenidish,  and  two  ounces  of  ei^haiot^  or 
one  a?id  a  half  of  garlic :  to  these  add  tlic  lemons  with  all  tlieir  liquor, 
and  jKMir  on  them  a  pint  nnd  a  half  of  boiling  vinegar  in  which  half 
an  ounce  of  brui.scd  gii»ger,  a  quarter  of  an  ounce  of  whole  white 
pepper,  and  two  blades  of  mace  have  been  simmered  for  two  or  ih^e 
minntes.  The  pickle  will  be  fit  for  nse  is  two  or  three  nmnthsi  bot 
may  stand  four  or  Ats  before  it  is  strained  offl 

Small  lemons,  6;  salt,  3  os. :  8  days.  Horseradish,  3}  os.;  eseba* 
lots,  2  os^  or  garlic  H os. ;  %'inegar,  1}  pint;  gii^er»  i  •x,;  whok 
white  pepper,  i  oz. ;  mace,  2  blades :  d  to  6  momhs. 

0/'^.--'rhe^  hi;;hly-flav(mred  compounds  arc  still  much  m  fiivour 
witli  n  rertnin  class  of  housekeeper-^ ;  but  they  be]'mi^  excliisivelT 
JCiii^^lish  cookery:  they  are  altogether  opposed  to  the  practice  of  tlw 
i:  rexkch  cmsuie^  as  well  as  to  that  of  other  ibreagu  eouQtrka» 

P0:«TA0  CATSUP  FOR  FISH. 

On  one  pmt  of  ifpe  elderberriit  stripped  from  the  slnlka^  poat 

three  qunrters  of  a  pint  of  boiling  yioegar,  and  let  it  stand  in  a  esol 
oren  lul  night ;  the  next  day  stnin  on  the  U^piid  without  prsssnte, 
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tnd  boil  it  for  five  minates  with  a  half-teaspoonful  of  salt,  a  smaXi 
nee  of  ginger,  a  blade  of  mace,  forty  corns  of  pepper,  twelve  clovei 
aod  four  escliaiots.  BotUe  it  with  the  spice  when  it  is  quite  cold* 

BOTTLED  TOMATAS^  OR  TOMATA  CATSUP. 

Cut  lialf  m  pedc  of  ripe  tomalas  into  quartm;  lay  them  on  disbet 
and  sprinkle  over  them  half  s-ponnd  of  salt.  The  next  day  drain  the 
ioiee  from  them  through  a  hair-sieve  into  a  8tew*pan,  and  boil  it  for 
naif  an  hour  with  three  dozens  of  small  capsicums  and  half  a  pound 

of  esrhtilots  ;  tlien  add  the  tonintn",  which  should  be  ready  pulped 
through  a  strainer.  Boil  the  whole  for  thirty  minutes  longer;  have 
some  clean  wide-necked  bottlcfi,  kept  warm  by  the  fire,  fill  tliem 
\hith  the  catsup  while  it  is  quite  hot;  cork,  and  dip  the  necks  into 
melted  bottle- resin  or  cement. 

Tomatas,  i  peck ;  salt,  i  lb. ;  capaieiuafli  9  doc;  cadialol^  i  lb.: 
i  hour.  Alter  pulp  is  added*  i  hour. 

Oki.'^TfuB  receipt  has  been  kindly  contritmted  hj  a  person  who 
makes  by  it  every  year  large  quantities  of  the  catsup,  which  is  consi- 
(lei^  excellent :  for  sauce  it  must  be  mixed  with  ^ravy  or  melted 
butler*  We  have  not  ourselves  been  able  to  make  trial  of  it. 

EPICnREAN  SAUCE. 

Mix  well,  by  shaking  them  in  a  bottle,  a  winwlaesfkl  of  Indian 
soy,  half  a  pint  of  chiU  vinegar,  half  a  pint  of  walnnt  catsup,  and  a 
pint  and  a  naif  of  the  best  mnshroom  catsup.  These  proportions 
mske  an  etcelletit  sance,  eitlier  to  mix  with  melted  butter,  and  to 
«rTe  with  fish,  or  to  add  to  different  kinds  of  gravy  |  hut  they  can 
be  varied,  or  added  to.  at  plea?mre. 

Indhn  soy,  1  wineglossfnl ;  chili  vinegar,  ^  pint;  walnut  catsnp^ 
i  pint ;  mudburoom  catsup,  1^  pint. 

TAIiRAQOX  VTNEOAR. 

Ga^er  the  tarragon  just  before  it  blossoms,  which  wiH  be  late  in 
July,  or  early  in  August;  strip  it  from  the  larger  stalks,  and  put  it 
into  -mail  stone  jars  or  witle-nccked  bottles,  and  in  doing  this  twist 
•onie  ot  the  branches  <o  as  to  bruise  the  leaves  and  wring  them  asun- 
der: then  pour  in  sufiicient  distilled  or  vcr\^  pale  vinegar  to  cover  the 
tiirfiigon;  let  it  infuse  for  two  months,  or  more :  it  will  take  no  harm 
even  by  standing  all  the  winter.  When  it  is  poured  ofi^  strain  it  very 
dear,  put  it  into  small  dry  boltlei^  and  oork  them  welL  Sweet  basil 
^^inesar  is  made  in  exactly  the  same  way,  but  it  should  not  be  left  on 
the  leaves  more  than  three  weeks,  'ilie  jars  or  bottles  should  be 
filled  to  the  nedk  with  the  tarragon  before  the  vinegar  is  added :  its 
ftiToDr  is  strong  and  peculiar,  but  to  many  tastes  very  agreeable.  It 
imputs  quite  a  ibr^gn  charactez-  to  the  disheis  fox  which  it  is  used 
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GREEN  VIKT  YINKOAR. 

Slightly  chop,  or  bruise,  freshly-gathered  mint,  and  put  it  i-*  ■ 
bottles;  l.ll  them  nearly  to  the  necks,  and  atM  \  ine;^ar  as  for  tuilti- 
gon  :  in  forty  dayJS  btrain  it  off,  and  bottle  it  fur  Ubc 

The  mint  itself,  ready  minced  for  sauce,  will  keep  well  in  vinegar, 
though  the  colour  will  not  be  very  cood.  The  young  leaves  stripped 
from  the  ttemsi  should  be  used  for  &k  prepmtion. 

CUOUIIRBR  TtNEOAR. 

First  xvipe,  and  then,  without  paring,  slice  into  a  «!tf)ne  jar  some 
young  and  (luickiy-growu  cucumbers;  ]K)ur  on  them  as  nuicii  hoilin'j 
vinegar  as  will  cover  them  well,  with  a  teiisiuHHiful  of  salt,  and  two- 
thirds  as  much  of  peppercorns  to  the  pint  and  a  half  of  vinegar :  it 
may  remain  on  them  lor  a  month,  or  even  for  two,  if  weU  defended 
from  the  air :  it  should  then  be  BtratDcd«  allowed  to  settle,  and  poured 
quite  clear  into  small  drj  bottles,  which  should  be  well  corked.  A 
mild  onion  can  be  intermixed  with  the  cucumbers,  when  its  flavour  it 
considered  an  improTement 

CBLERT  TINEOAR* 

Throw  into  a  pint  and  a  half  of  read^  boiling  vinegar  a  few  grains 
of  cayenne,  or  half  an  ounce  of  peppercorns,  a  large  saltspooniul  ol 
salt,  and  a  pint  of  the  white  part  of  the  roots  and  stems  of  some  fine 
fresh  celeiy  sliced  up  thin :  let  it  boil  for  two  or  three  minutes,  ttim 
it  into  a  stone  jar,  and  secure  it  well  from  the  air  as  soon  as  it  is  cold 
It  may  be  strained  off  and  bottled  in  three  or  four  weeks,  but  may 
remain  as  many  months  in  the  jar  without  iiy  ury. 

BSCBALOTy  OR  OARUO  TINEOAR» 

On  from  four  to  six  ounces  of  eschalots  or  on  two  of  ^rlic  peel^l 
and  brui??ed,  pour  a  quart  of  the  best  vinegar;  stop  the  jar  or  lx>itle 
close,  and  m  a  fortnigiit  or  three  weeks  the  vinegar  may  be  i^trained 
olf  for  use :  a  few  drops  will  give  a  sufficient  flavour  to  a  sauce,  or  to 
a  tureen  of  gravy. 

Eschalots,  4  to  6  os.;  or,  gariic,  3  to  4  oz.;  Tinegar»  1  quart:  15 
to  21  days. 

Obs — These  roots  may  be  used  in  smaller  or  in  larger  proportion, 
as  a  Fli'jT^iter  or  a  stronger  flavour  of  them  is  desired,  and  may  remain 
longer  iu  the  vinegar  without  any  detriment  to  it 

ESCHALOT  WI2«iE, 

This  is  a  fiir  more  usefbl  prniaratbn  even  than  the  preceding  one^ 
since  it  can  be  used  to  impart  the  flavour  of  the  eschalot  to  diahca  ibr 
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which  acid  is  not  required.  Peel  and  slice,  or  brjiise,  four  ounces  of 
cachalots,  put  them  into  a  buttk,  and  add  to  theai  a  piut  of  shcrr)- ; 
intfortniglit  pour  off  the  vrine,  and  should  it  not  be  strongly  mi* 
voured  with  the  eschalots,  steep  in  it  two  ounces  more,  for  another 
fortnight ;  a  half-teaspoonful  of  cayenne  may  be  added  at  first.  The 
bottle  should  be  shaken  occasionally,  while  the  esKrhalots  are  infusing, 
but  should  remain  undisturbed  for  the  last  two  or  three  days,  that 
the  wine  nmy  be  clear  when  it  is  poured  off  to  bottle  for  keeping. 
Sweet-basil  wine  is  made  by  steeping  tkc  frefih  leaves  of  the  herb  in 
wine,  from  ten  to  fittecn  days. 
i:^sclialots,  4  02.;  sherry,  1  pint:  15  days,  or  more. 

nORSKUADISH  VINEGAR. 

On  four  ounces  of  young  and  freshly-scraped  borsemdisli  pour  a 

?|iiart  of  boiling  vinegar,  and  eover  it  down  closely :  it  will  be  ready 
or  use  in  three  or  four  days,  but  mny  remain  for  weeks,  or  month>, 
before  tlie  vinegar  i-  jifuired  off.  An  ounce  of  niinced  eschalot  may 
be  substituted  for  one  of  the  horseradish,  if  the  liavuur  be  liked* 

CAYKNNE  VINEGAR. 

Put  from  a  quarter  to  half  an  ounce  of  the  best  cayenne  i)epper 
into  a  bottle,  and  pour  on  it  a  pint  of  pale  vinegar.  Cork  it  closely, 
and  shake  it  well  every  two  or  three  days.  It  may  remain  any  length 

01  niiiL'  before  it  is  pr^^irtd  olF,  bnt  will  very  soon  be  ready  lor  nse. 
(jood  ca}ennc  pepper,  i  to  i  oz. ;  vinegar,  I  pint;  iiiluiic  from 

2  weeks  to  12  months. 

LEMON  BRAIVDT.  ' 

{For  Jiavovrittg  tweet  dishes,^ 

F5U  any  sused  wide-necked  bottle  lightly  with  the  rery  thm  rinds 
of  fresh  lemons,  and  cover  them  with  good  brandy ;  let  them  remain 
for  a  fortnight  or  three  weeks  only,  then  strain  oil'  tlie  spirit  and  keep  ' 
it  well  corked  for  use :  a  few  aprioot-kernels  blanched  and  infuacd 
with  the  lemon-rind  will  give  it  an  agreeable  flavour* 

DBIEO  M178UROOMS. 

Beel  small,  aoiindt  freshly-gathered  flaps,  cut  off  the  stems,  and 
Knpe  out  the  fur  entirely;  then  arrange  the  mushrooms  singly  cn 
tins  or  dishes,  and  dry  them  as  gradually  as  possible  in  a  gentle  oven. 
Pat  them,  when  thqr  are  done,  into  tin  canisters,  and  store  than 
where*  they  will  be  secure  from  d^i'mp.  French  cooks  pive  them  u 
single  boil  in  water,  from  which  they  then  are  well  drained,  and  dried, 
IS  U9unl.  When  wanted  for  table,  they  sbonld  be  put  into  cold  gravy, 
liowly  heated,  and  geutly  fiuumercd,  until  tiicy  urc  tender. 
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MUSHROOM  POWDER* 

When  the  mnihrooini  have  been  prepared  with  great  nleetj;  and 
dried,  as  in  the  ibrqgoing  receipt,  pound  than  to  a  Terr  fine  powder; 
sift  it,  and  put  it  immSliately  into  small  and  perfectly  dty  botUes; 
cork  and  seal  them  withoat  delay,  for  if  the  powder  be  long  exposed 
to  the  air,  so  as  to  imbibe  any  humidity,  or  it  it  be  not  well  s<:curt^ 
from  it  in  the  bottles,  it  will  be  likelv  to  iH^come  ]nitrtd:  much  of 
that  which  is  purchased,  even  at  the  best  Jt  ilian  warehouses,  is  tbuBd 
to  be  so,  and,  as  it  is  sold  at  a  very  high  price,  it  is  a  j^reat  economy, 
as  well  as  a  surer  plan,  to  have  it  carefully  prepared  at  hoiuc.  It  is 
an  exceedingly  useful  store,  atid  au  excellent  adJitiou  to  many  dishes 
and  sauces.  To  msure  its  being  good,  the  mushrooms  should  be 
gathered  in  dry  weather,  and  if  any  addition  of  spices  be  made  to  the 
powder  (some  persons  mix  with  it  a  seasoning  of  maee  and  eayeaneX 
they  should  be  put  into  the  oven  for  a  while  before  they  are  used: 
but  even  tibese  precantioiis  will  not  be  snfficient,  unless  the  powder  be 
stored  in  a  very  dry  place  after  it  is  bottled.  A  teaspooaful  of  it, 
with  a  quarter  of  a  pint  of  strong  veal  frravy,  as  much  crenm^  and  a 
i^niall  dessertspoonful  of  Hour,  will  make  a  good  bichamel  or  vrhite 
sauce. 

EXCELLENT  POTATO  FLOUR,  OK  AURUWllOOT. 

{Feetde  d$  Pmnmu  Urn.) 

Grate  into  a  lar^e  vessel  full  of  cold  water,  six  pounds  of  aoond 
mealy  potatoes,  ana  stir  them  well  together.  In  six  hours  poor  off 
the  water,  and  add  fresh,  stirring  the  mixture  well ;  repeat  tnia  pro- 
cess every  three  or  four  hours  during  the  day,  change  the  water  st 
night,  and  the  next  morning  pour  it  off;  put  two  or  three  quarts 
more  to  the  potatoes,  and  turn  them  directly  into  a  hair- sieve,  sit 
over  a  pan  to  receive  the  flour,  which  may  then  be  washed  throuLih 
the  sieve,  by  pouring  water  to  it  I>et  it  settle  in  the  pan,  i^raia  oU 
the  water, spread  the  potato-^ctliment  on  dislns, dry  it  in  a  sluw  oven, 
sift  it,  and  put  it  into  bottles  or  jars,  and  cork  or  cover  them  closely. 
The  Hour  thus  made  will  be  beautifully  wliitc,  and  perfectly  flavour- 
less,   i  L  wiii  remain  good  lor  years. 

Obs,^Th]s  admirable  farina,  or  $tareh  of  potatoes,  is  now  xnndi 
more  widely  known  and  Tended  in  England  than  it  was  some  years 
since.  It  can  at  present  be  procured  at  meal  forei^  warehouses  and 
general  grocers*;  but  we  would  recommend  its  hcing  ho mr- made  by 
the  directions  given  above,  which  we  have  had  elosely  followed 
many  years  mOk  the  best  possible  succesai 

TO  MAKE  FLOUR  OF  RICE. 

Take  any  quantity  of  whole  rice,  wash  it  thoroughly,  changing  the 
water  several  times;  drain  and  press  it  in  a  doth,  then  spread  it  «b  * 
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dish,  and  dry  it  perfectly ;  beat  it  in  a  mortar  to  a  smiooth  powder, 
and  sift  it  through  i\  fine  sieve.  When  used  to  thicken  soup  or 
^^nuces.  mix  it  with  a  small  quantity  of  cold  water  or  ol  broth^  and 
pour  it  tf>  them  while  tliev  are  boilinnj. 

This  dour,  wlicn  newly  made,  n  oi'  much  purer  Ikivour  than  any 
usually  prepared  for  sale. 

POWDER  OF  SATOURY  HERBS. 

All  hcrb<?  which  are  to  be  dried  for  storing  should  be  gathered  in 
fine  weather;  cleared  from  dirt  and  decayed  leaves;  and  dried  quickly, 
but  without  scorchinir,  in  a  Dutch  oven  before  the  fire,  or  in  any 
other  th:it  i«  not  too  much  heated.  The  leaves  should  then  be 
f^tripjKd  lioai  the  stalks,  pounded,  sifted,  and  ch)scly  corked  in  sepa- 
rate bottles;  or  several  kinds  may  be  mixed  and  pounded  together  for 
the  oonTenience  of  aesmning  in  wa  instant  gnmes,  soups,  forcemeats, 
uid  made  duties:  appropriate  spices,  eeleiy-seed,  and  dried  lemon- 
peel,  all  in  fine  powaer»  can  be  added  to  the  herbs. 

TARTAR  HU8TASD* 

Kub  four  ounces  of  the  best  Durham  mustard  very  smooth  with  a 
full  teriMiM^out  ul  of  salt,  and  wet  it  hy  degrees  with  strong  horseradish 
vmcgar,  a  dessertspoonful  of  cayciuie,  or  of  chili  vincjrar,  and  one  or 
two  of  tarragon  vinegar  when  its  flavour  is  not  disliked  A  quarter 
of  a  pint  of  Tin^^  poured  boiling  upon  an  ounce  of  scraped  norse- 
ndish,  and  left  for  one  night,  closely  covered,  will  be  ready  to  use 
for  this  mustard,  but  it  iriilbe  better  for  standing  tiiro  or  three  days 

Durham  mustard,  4  oz. ;  salt,  large  teaspoonful ;  cayenne,  ot  chili 
Tinesar,  1  dessertspoonful ;  horseradish  vinegar,  third  of  pint. 

oTf. — This  is  an  exceedingly  pungent  compound,  but  has  many 
approvers. 

AMOTHBR  TARTAR  MUSTARD. 

^fix  the  salt  and  mustard  smoothly,  with  equni  parts  of  horseradish 
vinegar,  and  of  chili  vinej^ar.  jVTustard  made  by  tliese  receipts  will 
kivp  hmg,  if  put  into  jars  ur  h(»t  tK  >  and  cloi»ely  corked.  Cucumber, 

halot,  or  any  other  of  the  flavoured  vinegar^  tw;  T,vhich  we  have 
^iven  receipts,  may  in  turn  be  used  lor  it,  aud  mu^iuoum,  gherkin,  or 
India  pckle-liquor,  likenrise. 
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CHAPTER  VIIL 


Q£M£KAIi  REMARKS 

The  coarse  and  unpalatable  com- 
pounds to  ecmstatitly  met  with 
under  tbe  denomination  of  foree- 
meat,  even  at  tables  otherwise 

^1  xjl^  tolerably  well  ser\c(l,  show  with 
^^n^^^        little  attention  they  are  oom« 
monly  prepared. 

^fanv  very  indiffLTcnt  cook'' 


pique  tlitinsc'h 


v.\i  never  uuiii; 


quencc  of  their  throwing  together  at  random  (or  by  pjut^s"  as  they 
call  it)  the  ingredients  wnich  ouglit  to  be  proportioned  with  excctHli;^' 
exactness  is  repeated  failure  in  all  they  attempt  to  do.  Long  e\|ic- 
rience,  and  a  very  correct  eye  may,  it  is  true,  enable  a  person  to 
dispense  with  weights  and  measures  without  hazarding  tbe  success  of 
their  operations;  but  it  is  an  experiment  which  the  learner  will  do 
better  to  avoul. 

A  lar^e  marble  or  Wcdi^wood  mortar  is  indispensable  in  makirp:  all 
the  finer  kinds  of  forcemeat;  and  ecinnlly  so  indeed  for  many  other 
])nrpose9  in  cookery;  no  kitchen,  theielore,  should  be  without  one;* 
and  for  whatever  prepuracion  it  may  be  used,  the  pounding  should  be 
continued  mth  patience  and  perseverance  until  not  a  single  lump  or 
fibre  be  peroeptinle  in  the  mass  of  the  articles  beaten  together.  This 
partictdarly  applies  to  potted  meats,  which  should  resemble  the 
smoothest  paste;  as  well  as  to  several  varieties  of  forcemeat.  Of 
these  last  it  should  be  observed,  that  such  as  are  made  by  the  French 
method  (see  fjutneUes)  are  the  most  appropriate  for  an  el^^t  dinner, 

•  Two  or  three  mortars,  vorj-ing  in  size,  shoaU  be  in  every  booseholil  trliere  it 
is  expected  that  the  oookerpr  should  be  well  conducted :  they  are  often  required 
also  for  many  other  donMStlfl  ptirpoMSi  yet  it  is  not  aoasnal  to  find  both  theM 
and  ncales,  vei^u,  and  measures  of  every  kind,  altogether  wanting  in  EngUah 
kitobfios. 
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either  to  serve  in  soups  or  to  fill  boned  poultr}'  of  any  kinJ ;  but 
hImq  tbdr  exceeding  lightnefs,  which  to  foreigners  constitutes  one  of 
their  great  excellences.  Is  objected  to^  it  may  be  remedied  hj  substi" 
tntbg  dry  crumbs  of  bread  for  the  panada,  and  pounding  a  small 
quantity  of  the  lean  of  a  boiled  ham,  with  the  other  ingredients:  how- 
ever, this  should  be  done  only  for  the  balls. 

No  particular  lierb  or  5picc  should  be  allowed  to  predominate 
jwwcrfuHy  in  these  compositions ;  but  the  whole  of  the  seasonings 
should  he  taken  in  such  quantity  only  as  will  produce  an  agreeable 
savour  wheu  they  an:  blended  together. 

^0.  !•     GOJD  COHMON  FORCKMF.AT,  FOR  ROAST  TEAL, 

TUUKETSy  &C. 

Grate  very  lightly  into  exceedingly  fine  cnunbs,  foor  onnces  of  the 
inade  of  a  stale  loaf,  and  mix  thoroughly  with  it,  a  quarter  of  an 
otince  of  lemon-rind  pared  as  thin  as  possible,  and  minced  extremely 
small;  the  same  quantity  of  savoury  herbs,  of  which  two-thirds 
fhould  be  parsley,  and  one-third  th}Tne,  likewise  finely  minced,  a  little 
jrrated  nutmeg,  a  half  teaspoon fnl  of  «^n'r,  rmd  as  much  common 
ptpptT  or  cayenne  as  will  season  the  lorcemtnt  sufficiently.  Break 
into  these,  two  ounces  of  uood  butter  in  very  small  bits,  add  the 
nnbeattn  yolk  of  one  ef^g,  and  witli  the  fingers  work  the  whole  well 
together  until  it  is  smoothly  mixed.  It  is  usual  to  chop  the  leraon- 
rind,  but  we  prefer  it  ligfitly  grated  on  a  fine  grater.  It  should 
always  be  fresh  for  the  purpose,  or  it  will  be  likely  to  impart  a  Tery 
unpleasant  flavour  to  the  forcemeat.  Half  the  nnd  of  a  moderate* 
^ized  lemon  will  be  sufficient  for  this  quantity ;  which  for  a  large 
turkey  must  be  increased  one-half. 

Bread-crumbs  4  oz. :  lemon-rind,  \  oz.  (or  prated  rind  of  \  lemon) ; 
mixed  savours^  herbs,  minced,  ^  oz  ;  salt,  i  teaspooufui;  pepper,  i  to 
i  of  ten.«poonful ;  butter,  2  oz. ;  yolk,  1  egg. 

Oi.^  —  This,  to  our  taste,  is  a  much  nicer  and  more  delicate  force- 
meat than  that  winch  is  iiiadc  with  suet,  and  we  would  recommend  it 
for  trial  in  preference.  Any  Tariety  of  herb  or  spice  may  be  used  to 
give  it  flavonr,  and  a  little  minced  onion  or  eschalot  can  be  added  to 
it  also;  but  these  last  do  not  appear  to  us  suited  to  the  meats  for 
^bich  the  forcemeat  is  more  particularly  intended.  Half  an  ounce  of 
the  batter  maybe  omitted  on  ordinary  occasions:  nnd  a  portion  of 
TT5P.riomm  or  of  sweet  basil  may  take  the  place  of  part  of  the  thyme 
Aiul  parsley  when  preferred  to  them. 

KO.  2.     AMOTIIKR  GOOD  COMMON  FORCEMEAT. 

Add  to  foor  ounces  of  bread-cntmbs  two  of  the  lean  of  a  boiled 

ham,  quite  free  from  sinew,  and  very  finely  minced;  two  of  l^ood 
b'lttcr,  a  dessertspoonful  of  herbs,  chopped  small,  some  lemon^gnite, 
aoun^  a  little  salt,  a  good  seasoning  of  pepper  or  cayenne  and  one 
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whole  egg,  or  tbe  yolks  of  two.  This  tsuny  be  fkied  in  balls  of  node- 
rate  siie,  for  five  miaates,  to  server  with  roest  Teel,  or  il  maj  be  pal 

into  the  joint  in  the  imtal  way. 

Bread-crumbs,  4  oc.;  lean  of  lun,  2oi.;  hotter,  S  az.;  mineed 
herbs,  1  dessertspoonful ;  lemon-grate,  1  teaspoonful ;  nutmeg,  maotf 
and  cayenne,  togethoTi  1  imali  teaepoonfiil;  little  salt;  1  whole  C0t 
or  yolks  of  2* 

2(0.  3.      BUPERIOB  8UBT  FORCBlfKATy  FOR  VEAL*  TURKEYS* 

Mix  well  tof»ther  six  oanees  of  fine  stale  emmbe,  with  an  eqos^ 
weight  of  beef*  Iddney  snet,  chopped  extremely  small,  a  laige  dessert* 
spoonfhl  of  parsley,  mixed  with  a  little  lemon-tbyme,  a  teaspoooM 
of  salt*  a  quarter  one  of  cayenne,  and  a  saltspoonful  or  rather  moiv 
of  mace  and  nutmeg  together;  work  these  np  with  three  unbeiteo 
^gg-yolks,  and  three  teaspoon?ful  of  milk ;  then  put  the  forcenwat 
into  a  laffj^e  mortar,  and  ixjund  it  |>erro<'tI y  smooth.  Take  it  out,  and 
let  it  remain  in  a  cool  place  for  bait  an  hour  at  least  before  it  is  uj<-d; 
then  roll  it  iuto  balls,  if  it  be  wanted  to  serve  in  that  lorni:  tU>ur  and 
fry  thcni  gently  from  seven  to  eight  miautcs,  and  dry  them  well 
before  they  are  dished. 

Beef  suet  finely  minced,  6  oz. ;  bread-crumbs,  6  oz.;  parsler, 
mixed  with  little  thyme,  1  lax|ee  dessert»poontul ;  salt,  1  teaspooofo!; 
mace,  laige  saltspoonftil,  and  one  foarth  as  mach  cayenne ;  anbestca 
egg-yolk^  8;  milk,  3  teaspoonsfal :  well  poanded.  Fried  in  balls,  7 
to  8  minates,  or  poached,  6  to  7. 

Ob$. — The  finely  grated  rind  of  half  a  lemoo  can  be  added  to  this 
forcemeat  at  pleasure ;  and  for  Rome  purpose*'  n  mnryr-J  of  jjarTic,  or 
three  or  four  niinced  eschalots*  may  be  mixed  with  it  bdore  it  is  put 
into  the  murtar. 

XO.  4.     COMMON  SUET  JbOKCEMEAT. 

Beef  snet  is  commonly  used  io  the  compositioa  of  this  Idnd  of 

forcemeat,  but  we  think  that  veal-kidncy  snet*  when  it  could  be 
obtained*  would  have  a  better  effect;  though  tbe  reader  will  easily 

comprehend  that  it  is  scarcely  possible  for  us  to  have  every  variety  of 
every  receipt  which  we  insert  put  to  the  te>?t;  in  some  cas*^«  wc  arc 
comjHjilcd  merely  to  suij^^est  what  :i}j]>ear  to  us  likely  to  K-  iiuprove- 
ments.    Strip  carefully  every  morsel  of  skin  from  the  suet^  and 
mince  it  small;  to  six  ounces  add  eight  of  bread-crumbs,  with  tbe 
same  proportion  of  herbs,  spice,  salt,  and  lemon-peel,  as  in  the  fore- 
going receipt,  and  a  couple  of  whole  eggs,  which  should  be  Tcry 
slightly  beaten*  after  the  specks  have  been  taken  oat  with  tbe  point 
of  a  small  fork.  Shonld  more  liqnid  be  reqaired*  the  yolk  of  •■Jklm' 
egg,  or  a  spoonful  or  two  of  milk*  may  be  used.   Half  this  qaaatily 
wiU  be  sumcient  for  a  small  joint  of  veal,  or  for  a  doaen  balls,  which^ 
when  it  is  more  conyenient  to  serve  it  in  that  fomii       be  ftied  or 
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browued  beneath  the  roast,  and  then  dished  round  it,  though  this  hat 
ii  HOC  ft  Teiy  refined  BMMk  of  dxeinag  them.  From  dght  to  ten 
■muitei  wXl  fry  thurn  welL 

HO.  5.   Oram  vobcbvbat. 

Open  carefully  a  dozen  of  fine  plump  natives,  take  otT  titc  beards, 
strain  their  liquor,  and  rinse  the  oysters  in  it.  Grate  iuur  ounces  of 
the  ci  unih  of  a  stale  loaf  into  fine  li^bt  crumbs,  mince  the  oysters  but 
Eot  to<>  siiiail,  and  mix  them  with  the  bread  ;  add  an  ounce  and  a  half 
of  i^ood  liutter  broken  into  minute  hiu^  the  grated  rind  of  half  a  small 
kraoQ,  u  tmall  «dt«pootil^  of  pounded  mice,  lonie  cayenne,  a  little 
nk,  and  a  large  teaispoonfbl  of  paralej.  Mingle  these  ingredienta 
ndl^  and  work  tbem  together  with  the  unb^ten  ^olk  of  one  egg  and 
•  little  of  the  oyster  liquor,  the  remaiiukr  of  wbicli  can  be  added  to 
tke  sauce  which  nsnally  aceompaniea  thia  forcemeat. 

Oysters,  1  dozen;  bread-crumb«f  4  oz.;  butter,  1^  oz. ;  rind  ^ small 
lemoQ ;  mace^  1  saltspoonful ;  some  cayenne  and  salt ;  minced  parsley, 
1  hr^e  tctx^ipoonful ;  yolk  1  e;;;:; ;  oyster-liquor,  1  des^sertspooiifui  * 
rt)Iled  iv.tn  bail^  and  iiied  from  7  to  10  minutf^  or  poached  from  J 

to  0  n.ii.  .:tci*. 

Oh. —  iu  this  prepai  iiiion  the  flavour  of  the  oysters  should  prevail 
entirely  over  that  of  all  the  other  ingredients  which  are  mixed  with 
them. 

Qkt,  2.^The  oy«ter<-Miegee  of  Chapter  IIL  will  tenre  excellently 
ftr  fikieemcaii  alaow 


MK  d.    A  WUfER  0Y8TEB  SORCSMBAT. 

Pound  the  prccedin*^  forcemeat  to  the  smootlie?<t  paste,  with  the 
fwJdition  onlyof  half  an  ounce  of  fresh  butter,  shoii  M  it  be  sntiiciently 
firy  to  allow  of  it.  It  is  remarkably  good  wh^n  thus  prepared,  and 
uuy  be  poached  or  fried  in  balls  for  soups  or  made  dishes,  or  used  to 
iUl  boned  fowls,  or  the  breeaCa  of  boiled  turkeys  with  equally  good 


X0»  7*    MUSHBOOM  FOHCBMBAT. 

Cut  closely  off  the  stems  of  some  small,  just-opened  mnshrocjnm, 
peel  them,  and  take  out  the  fur.  Dissolve  an  ounce  and  a  hall  i  t 
good  butter  in  a  sanccpdn,  throw  them  uito  it  with  a  little  cayenne 
■ad  a  slight  sprinkhng  of  mace,  and  stew  them  sofllv,  keeping  them 
veU  sbakea,  uom  five  to  seven  minutes;  then  turn  tnem  into  a  dish, 
Msd  tbem  OTer  it»  and  raise  one  end,  thai  the  liquid  may  drain 
nam  tlieai.  When  they  are  onite  cold,  minee,  and  then  mix  them 
WUl  four  ounces  of  fine  brcaa-crumbs,  an  ounce  and  a  half  of  good 
butter,  and  part  of  that  in  which  they  were  stewed  should  the  force*  « 
neat  appear  too  moist  to  admit  of  the  whole,  aa  the  yolk  of  one  egg 
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at  the  least,  must  be  added,  to  bind  the  ingredients  together;  strew 
in  a  saltspoonful  of  salt,  a  third  aa  much  of  cayenne,  and  abont  the 
name  quantity  of  mace  and  nutmeg,  with  a  teaspoonful  of  grated 
lemon-rind .  The  seasonings  most  m  rather  sparingly  used,  tl  at  ^  c 
flavour  of  the  mushrooms  may  not  be  orerpov^erdl  by  them.  Mix 
the  whole  thoroiif^hly  uith  the  imhcatcTi  voIk  nf  one  c^rg,  or  of  two, 
and  n*^c  the  forcemeat  ponelicd  in  small  hnll^  i\iv  soup,  or  IVied  and 
served  m  the  dish  with  roa^t  fowls,  or  rouxid  mmccd  veal;  or  to 
boiled  fowls,  partridges,  or  turkeys. 

Small  musnrooms,  peeled  and  triuimcd,  4  oz. ;  butter  1  i  oz. ;  slight 
sprinkling  mace  and  cayenne :  5  to  7  minutes.  Mushrooms  minced ; 
bread-crumbs,  4  oz.;  butter,  1^  oz.  (with  part  of  that  used  in  the 
stewing) ;  salt,  1  saltspoonfol ;  third  aa  much  of  cayenne,  of  ixiaoe> 
and  of  nutmeg ;  grated  lemon-rind,  1  teaspoonful ;  yolk  of  1  or  S 
egg^.   In  balls,  poached,  5  to  6  minutes ;  fried,  6  to  8  minutes. 

Ohn. — Thi'*,  Hkc  most  other  forcemeats,  i*--  improved  by  being  wdl 
beaten  in  a  large  mortar  after  it  is  entirely  mixecL 

NO.  8,    FORCEMEAT  FOR  HARE. 

■ 

The  first  receipt  (jf  this  chapter  will  be  found  very  pfood  Tot  hnre 
without  any  variation ;  but  the  liver  boiled  for  three  iniuutcs  and 
finely  minced,  may  be  added  to  it  when  it  is  thought  an  improvement: 
another  half  ounce  of  butter,  and  a  small  portion  more  of  egg  will 
then  be  required.  A  couple  of  ounce*  of  rasped  bacon,  and  a  glass  of 
port-wine,  are  sometimes  rccoramended  for  this  forcemeat,  but  we 
think  it  is  better  without  them,  especially  when  slices  of  bacon  are 
used  to  line  the  hare.  A  flavonrins:  of  nn'nced  onion  or  c«chalot  can 
be  nddtd  when  the  taste  is  in  its  favour;  or  the  forcemeat  ^o.  3  may 
be  substituted  for  this  altogether 

KO«  9.    ONtON  AND  BAQB  CTUFPINO,  FOR  FORK,  OBBaB, 

OR  DUCKS* 

lioll  three  large  onions  from  ten  to  fifteen  minutes,  press  ihc  water 
from  them,  chop  them  Miiali,  aud  mix  with  them  an  equal  quantity  of 
bread-crumbs,  a  heaped  tablcspoontiil  of  minced  sage,  an  ounce  of 
butter,  a  half  saltspoonful  of  pepper,  and  twice  as  much  of  salt,  and 
put  them  into  the  body  of  the  goose ;  part  of  the  liver  b<Hled  for  two 
or  three  minutes  and  shred  fine,  is  sometimes  added  to  these,  and  t^e 
whole  is  bound  together  with  the  yolk  of  one  efg  or  two;  but  they 
are  quite  as  frequently  served  witliout.  'Hie  onions  can  be  used  raw, 
when  their  very  strong  ilavour  is  not  objected  to,  but  the  odour  oi 
the  whole  dish  w  ill  then  l>e  somewhat  overpowering. 

Lari^e  onions,  :3 ;  boiled  '20  to  30  minutes.  Sage,  2  to  3  desscrt- 
.  spoon-^ful  (  or  ^  to  i  oz.)  j  butter,  J  uz. ;  pepper,  ^  teaspoonful;  sait, 
I  teasspoonful 
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The  bo(h'  of  a  {T(>ose  if?  sometimes  entirely  fillcrl  with  mashed  pota- 
tot-i,  seaxjiiLd  with  salt  luid  jtLpfx^r  only;  or  uuLXcd  with  a  small 
(^uaDtity  of  c^halot,  onion,  or  iici  b-scasonings. 

HO.  10.    MR.  OOOKK's  FORCEMBAT  FOR  DUCKS  OR  GBIS8B. 

Two  parts  of  chopped  onion,  two  parts  of  bread-cruinh?,  three  of 
butter,  one  of  pounded  mi^e^  and  a  seasoning  of  pepper  and  salt* 
This  receipt  we  have  not  proved. 

MO.  11.    FORCEMEAT  BALI3  FOR  MOCK  TURTLE  80LPS, 

The  Fieneh  forcemeat.  No.  17  of  the  present  Chapter,  is  the  most 
refined  and  appropriate  forcemeat  to  aenre  in  mock  turtle,  but  a  more 
tolid  and  highly  seasoned  one  is  usually  added  to  it  in  this  country. 
In  very  common  cookery  the  ingredients  are  merely  chopped  small 

and  mixe<l  tnjjcther  with  a  moistening  of  eggs;  but  when  the  trouble 
of  pounding  and  blending  tiicm  properly  is  objected  to,  we  would 
recommend  the  common  veal  forcemeat  No.  1,  in  preference;  as  the 
uaarL^'M.'d  veal  ?iud  suet,  when  merely  minced,  do  not  produce  a  good 
effect.  Four  ounces  each  of  these,  with  an  ounce  or  so  ot  the  lean  of 
t  boiled  ham,  and  three  ounces  of  bread-crumbs,  a  large  dessert- 
^oful  of  minced  parsley,  a  small  portion  of  thyme  or  marjoram,  a 
sutepoonful  of  white  pepper,  twice  as  much  or  more  of  salt,  a  little 
cayenne,  half  a  amall  nutmeg,  and  a  couple  of  eggs,  well  mixed  with 
a  fork  first  tO  separate  the  meat,  and  atler  the  moistening  is  added, 
with  the  fingers,  then  rolled  into  ball?,  and  boiled  in  a  little  soup  for 
twelve  minutes,  is  the  manner  in  which  it  is  prepared;  but  the  reader 
will  find  tlie  following  receipt  very  superior  to  it:  — Kasp,  that  is  to 
sav,  scraj^K.'  with  a  knife  clear  from  the  fibre,  four  ounces  of  veal, 
wiich  should  be  cut  into  thick  slices,  and  taken  quite  free  from  skin 
and  fat ;  chop  it  fine,  and  then  pound  it  as  smoothly  as  possible  in  a 
large  mortar,  with  three  ounces  of  the  rasped  iat  of  an  unboiled  ham 
of  good  flavour  or  of  the  finest  bacon,  and  one  of  butter,  turo  ounces 
of  bread-crumbs,  a  tablespoonfnl  of  the  lean  of  a  boiled  ham,  should 
it  be  at  hand,  a  good  seasoning  of  cayenne,  nutmeg,  and  mace,  mixed 
t oL'Lther,  a  heaped  dessertspoonful  of  minced  herbs,  and  the  yolks  of 
twoeir^^s;  poach  a  small  bit  when  it  is  mixed,  and  add  any  luniier 
^aaoning  it  may  require;  and  when  it  is  of  good  flavour,  roil  it  into 
balls  of  moderate  size,  and  boil  them  twelve  minuter;  then  drain  and 
drop  them  into  the  soup.  No  forcemeat  should  be  boiled  ui  the  &oup 
itaeIC on  account  of  the  fat  whieh  would  escape  from  it  in  the  process: 
s  litde  stock  should  be  reserved  for  the  purpose. 

Very  common Lean  of  neck  of  veal,  4  OS.;  beef-kidney  suet,  4 
Ml  both  finely  chopped;  bfead-cnunhs,  3  oz.;  minced  paraiey,  large 
dwrt«poonfiil ;  thyme  or  marjoram,  small  teaspoonfVil;  lean  of  boiled 
ham,  1  to  i  f)z.:  white  pepper,  1  saltspoonful ;  salt,  twice  as  much; 
i  tmaii  nutcueg  ^  eggs,  2 :  in  bails,  12  minutes. 
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Better  forcemeat: — Lean  veal  rapped,  4  oz. :  fat  of  unhoiled  ham» 
or  finest  bacon,  3  oz  ;  butter,  1  oz. ;  Itrcad-crumbs,  2  oz. ;  lean  of 
boiled  lum,  minced,  1  Uxf^  tablespoonful;  minced  herbs,  1  heaped 
deasertmpoonihl ;  full  seasoning  of  mace,  natmeg«  and  cayenne*  mixed; 
7olk8  0xcgga»2:  12minntes. 

NO.  12*    BOG  BALIS. 

Boil  four  or  five  new-laid  eggs  for  ten  or  twelve  minutes,  and  lay 
tliem  into  fresh  water  until  they  are  cold.  Take  out  the  yolks,  mid 
pound  them  smoothly  with  the  heatcn  yolk  of  one  raw  egg,  or  more, 
if  required;  add  ii  little  salt  and  cayenne,  roll  the  luixture  into  liall? 
the  size  of  marbles,  and  boil  them  for  two  minutes.  Ilalf  a  teaspoon- 
M  of  floor  is  sometimes  worked  up  with  the  eggs. 

B$xd  yolks  of  e;gg9»  4 ;  1  raw ;  uttle  salt  and  cayenne:  2  mmnles. 

NO,  13.     BRAIN  CAKS8. 

Wash  and  soak  the  hmin?5  well  in  cold  water,  and  afterwards  in  hot; 
free  them  from  the  skin  and  larfrc  fibres,  and  boil  them  in  water, 
fli^htly  salted,  from  two  to  three  minutes;  ])eat  them  up  with  a  tt;i- 
8}K>onnil  of  ?auc  very  finely  chopped,  or  with  ctjual  parts  of  stnire  aiul 
narsley,  halt  a  ti  ispoonful  or  rather  more  ol  .-^alt,  half  as  much  mact, 
a  little  white  pe[)[)er  or  cayenne,  and  one  egg  j  drop  them  in  small 
cakes  into  the  pan,  and  fry  them  in  hotter  a  fine  light  brown;  two 
yolks  of  eggs  will  make  the  cakes  more  delicate  than  the  white  and 
yolk  of  one.  A  teaspooofol  of  floor  and  a  Uttle  lemon-grate  are 
oometimes  added. 

NO.  14,    ANOTHER  RECEIPT  FOR  BRAIN  CAZB8, 

Boil  tlie  brains  in  a  little  good  veal-Lrravy  very  gently  for  ten 
minutes  ;  drain  them  on  a  sieve,  and  when  cold  cut  them  into  thick 
dice;  dip  them  into  beaten  yolk  of  c^, and  then  into  very  fine  bread- 
cmmbs,  mixed  with  salt/ poundedspices,  and  fine  herbs  minssd 
extremely  small ;  fry  them  of  a  light  brown,  drain  and  diy  them 
well,  and  drop  them  into  the  soup  or  hash  after  it  is  dished.  When 
broth  or  giavy  is  not  at  hand,  the  brains  may  be  boiled  in  water. 

Na  15.    CHBSTN0T  FOROBMBAT* 

Strip  the  oT^tcr  skin  from  some  fine  sound  chestnuts,  then  throw 
them  into  a  saucepan  of  hot  water,  and  set  them  over  the  fire  fori 
minute  or  two,  when  they  may  easily  be  blanched  like  almonds.  Put 
them  into  cold  water  as  they  arc  j>eekd.  l>r\  thciu  in  a  cloth,  and 
weigh  them.  Stew  six  ounces  of  them  very  gently  from  hturn  to 
twenty  minutes,  in  just  sufficient  strong  yeal-gravy  to  cover  them* 
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Take  tbera  up,  dram  tTicm  on  n  sieve,  when  cold  pound  them 
perfectly  smooth  Avith  half  their  weight  of  the  nicest  hacon  rcis{)cd 
clear  from  all  rust  or  fibre,  or  with  an  equal  qiinntity  of  fresh  hiitter, 
two  ounces  of  dry  broad- cnimhs,  a  small  t(  a^nocjnful  of  grated  lemon 
rind,  one  of  salt,  half  as  much  mace  or  nutmeg,  a  moderate  quantity 
&f  cayeone,  and  the  unbeaten  yolks  of  two  or  of  three  eggs.  This 
ndztore  makes  moet  ezcdUenl  Ibrcemeat  eakes,  which  must  be  moulded 
mth  a  knife,  a  spoon,  or  the  fingers,  dipped  in  flour;  more  ehoold  he 
dnd^ed  over,  and  prwed  upon  them,  and  they  should  he  alowlj  fined 
from  ten  to  fifteen  nunntes. 

Chestnuts,  6  oz. ;  veal-grary,  }  of  a  pint:  15  to  20  minutes 
Bacon  or  hntter,  3  oz.^  bread-crumbSi  2  oz.^  lemon-peel  and  salt, 
1  teu^oontul  each. 

MO*  IG.     AN  EXCELLENT  FRENCH  FORCEMEAT. 

Take  six  ooiicee  of  veal  free  ficom  fiit  and  akin,  cut  it  into  dice  and 
pot  H  into  s  aaiice])an  with  two  ounces  of  hotter,  a  large  teaspoonful 
of  parsley  finely  minced,  half  as  much  thyme,  salt,  and  grated  lemon* 

rind,  ana  f\  sufficient  seasoning  of  nutnicc!',  rnyenne.  nnd  mace,  to 
fli^our  It  pleasantly.  Stew  these  very  LT-iitly  troru  twelve  to  fifteen 
minutes,  then  lift  out  the  veal  and  put  into  the  saucepan  two  ounces 
of  bread-crumbs;  let  them  simmer  until  they  have  ahsorhtd  the 
gravy  yielded  by  the  meat ;  ktxy  them  stkred  until  they  are  as  dry 
ai ponible;  beat  the  yolk  of  an  egg  to  them  while  tb^  are  hot,  and 
let  them  aidde  to  oooL  Mmee  and  pound  the  ml,  adil  the  brnd  to 
it  as  9000  as  it  is  oold,  beat  them  well  together,  with  an  ounce  and  a 
kilf  of  freih  butter,  and  two  of  the  finest  bacon,  quite  fineed  from  mst^ 
sod  scraped  dear  of  dun  and  fibre;  put  to  them  the  yolks  of  two 
small  cp:jrs  and  m)x  them  wlII;  then  fake  the  forcemeat  from  the 
mortar,  and  set  it  in  a  a  eiy  cool  place  until  it  is  wanted  for  use. 

Veal,  6  oz. ;  butter,  2  oz.;  minced  parsley,  1  teaspoonful;  tiiyiiie, 
salt,  and  lemon-peel,  each  ^  teaspoonful;  little  nutmeg,  cayenne,  and 
loace:  12  to  1.3  niuuites.  Bread-crumbs,  2  oz.;  butter,  1^  oz.; 
nmd  bacon,  2  oz. ;  yolk  of  eggs,  2  to  3. 

d&f.-->Vhen  this  forcemeat  is  intended  to  fill  boned  fowls,  the 
livers  of  two  or  three  boiled  for  four  minutes,  or  stewed  with  the  veal 
for  the  same  length  of  thne^  then  minced  and  pounded  m  ith  the  other 
ingredienta,  will  be  found  a  great  improyement ;  and,  if  mushrooms 
can  be  procured,  two  tahlespoonsful  of  them  chopped  small,  should 
be  slewt^  and  beaten  with  it  also.  A  small  portion  of  the  best  end  of 
tht  neck  will  afford  the  quantity  of  lean  required  £ar  this  leceipt,  and 
the  remains  of  it  will  make  excellent  gravy. 

NO.   17-     FRENCH  FORCEMEAT  CALLED  QUENELLES. 

Thi«  is  a  peculiarly  light  and  delicate  kind  of  forcemeat,  which  by 
good  French  oooka  is  compounded  with  exceeding  care.  It  is  senred 


Digitized  by  Google 


164 


MODE&N  COOKEET. 


[CBAF.  TIZL 


abroad  in  a  variety  of  forms,  nnd  made  of  very  finely^grained  white 
Teal,  or  of  the  undressed  flesh  of  poultry,  or  oi  rabljits,  rapped  quite 
free  from  sinew,  thtn  chopptKl  and  pounded  to  the  finest  j^ste,  first 
by  itself,  and  aftenvards  mlh  an  equal  quantity  of  Ixrikd  ciiira  udder 
or  of  butter,  and  of  panada^  whkui  is  but  another  name  for  bread 
■oaked  in  cream  or  grayy  and  then  dried  over  the  fire  until  it  forma  a 
aort  of  paste.  As  the  three  ingredients  should  be  equal  in  volume^ 
not  in  weight,  they  are  each  rolled  into  a  separate  ball  before  they 
arc  mixed,  that  their  Hzc  niav  he  d(»tcrmin<'d  ny  the  eye.  When  the 
fat  of  the  iillet  of  veal  (which  in  JhiL^land  is  not  often  divided  for 
Side,  as  it  is  m  France)  is  not  to  be  procured,  a  rather  less  prop<^rtion 
of  butter  will  ser\e  in  its  stead.  The  followini^  ^\\\\  Ix?  found  a  very 
good,  and  not  a  troublesome  receipt  for  veal  lorccineat  of  this  kind. 

Kasjp  quite  clear  from  sinew,  after  the  fat  and  skin  have  been 
entirely  cleared  from  il,  four  ounces  of  the  finest  veal;  chop,  and 
pound  it  well :  if  it  be  carefblly  prepared  there  wOI  be  no  necesnty 
lor  passing  it  through  a  sieye,  but  this  should  otherwise  l>c  done. 
Soak  in  a  small  saucepan  two  ounces  of  tbtf  crumb  of  a  stale  loaf  in  a 
little  rich  hut  pale  yeal  pravy  or  white  sauce;  then  press  and  drain 
as  much  as  |X)8sible  of  the  inoi'^t^ire  from  it,  and  stir  it  over  a  gtntle 
fire  until  it  is  as  dr}^a«!  it  will  become  without  burninj»":  it  ^vill  adhere 
in  a  Imll  to  the  spoon,  and  leaye  tlic  sauce{)an  quite  dry  w^hen  it  i> 
sudiciently  ilouc.  Mix  with  it,  while  it  is  still  not,  the  yolk  of  ouc 
egg,  and  when  it  is  quite  cold,  add  it  to  the  veal  with  three  ounces  of 
Tery  fjresh  butter,  a  quarter  of  a  teaspoonful  of  mace,  half  as  much 
cayenne,  a  little  nutmeg,  and  a  saltspoonful  of  salt.  Vhien  these  are 
perfectly  beaten  and  well  blended  together,  add  another  whole  eg^ 
after  having  merely  taken  out  the  specks :  the  mixture  will  then  be 
ready  for  use,  and  may  be  moulded  into  balls,  or  small  thick  oval 
shapes  a  little  flattened,  and  poached  in  soup  or  gravy  from  ten  to 
fifteen  minutes.  These  fpu-ndks  may  be  served  by  themselves  in  i 
rich  sancc  as  a  corner  dish,  or  in  conjunction  with  other  thin^-. 
They  mav  likewise  be  first  poached  for  three  or  four  minutes,  and  left 
on  a  drainer  to  become  cold ;  tlien  dipped  into  egg  and  tlic  imtdt 
bread-crumbs  and  fried,  and  served  as  eroqjudUB. 

KO.  18.     FORCEMEAT  FOB  BAISED  OTHER  GOLD  PIES. 

The  very  finest  sausage-meat  highly  seasoned,  and  made  with  an 
equal  proportion  of  &t  and  lean,  is  an  exceedingly  good  foreemeat  for 
veal,  cnicxen,  rabbit,  and  some  few  other  pies ;  savoury  barbs  mineed 
small  may  be  added  to  heighten  its  flavour  if  it  be  intended  for 
immediate  eating ;  but  it  will  not  then  remain  good  quite  so  long, 
unless  tlicy  should  haye  been  previously  dried.  To  prevent  its  bebg 
too  dry,  two  or  three  s]>f>f)nslul  of  ctiltl  water  shonid  f^e  mixed  with  it 
before  it  is  pnt  into  the  pie.    One  of  lejui  \  eai  to  one  and  a 

quarter  of  tiie  pork-fat  is  somciuucs  used,  and  smoothly  poiukbd 
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whb  a  bigb  seasoning  of  spices,  herbs,  and  eschalots,  or  garlic  ^  but 
CKUKvt  noomineiid  the  introdaction  of  these  hut  into  pies  vnleflB 
tber  ue  etpedaUjf  ordered :  mushrooms  or  truffles  may  be  mixed 
with  any  kind  of  forcemeat  with  far  better  effect.  Equal  parts  of 
ml  and  fat  bacon,  will  also  make  a  good  forcemeat  for  pies,  if 
chopped  finely,  and  well  spiced. 

Sausage-meat,  well  seasoned.  Or:  veal,  lib.;  pork-fat,  l|lb. ; 
salt,  1  oz. ;  pepper,  i  to  ^  oz. ;  tine  herbs,  spice,  &c.,  as  in  lorcemeat 
No.  I,  or  sausa-^^c-meat.  Or :  Teal  and  bacon,  equal  weight,  seasoned 
ia  the  same  way. 

PANADA. 

This  is  the  naiue  given  to  the  soaked  bread  wbicb  is  mixed  with 
the  French  forcemeats,  and  which  renders  them  so  peculiarly  delicate. 
Poor  on  the  crumb  of  two  or  three  rolls,  or  on  that  of  any  other 
Tery  light  bread,  as  much  good  boiling  broth,  milk,  or  cream,  as  will 
cover  and  moisten  it  well ;  put  a  plate  over  to  keep  in  the  steam,  and 
let  it  remain  for  half  an  hour,  or  more ;  then  drain  off  the  super- 
f!aous  liquid,  and  squeeze  the  panada  dry  by  wringing  it  in  a  thin 
cloth  into  a  ball ;  put  it  into  a  snmll  stewpan  or  enamelled  saucepan, 
and  ywur  to  it  as  imich  only  of  rich  white  sauce  or  of  •rravj  as  it  can 
easily  absorb,  and  vStir  it  constantly  with  a  wooden  ^i>o()ii  over  a  clear 
and  gentle  fire,  until  it  forms  a  very  dry  paste  and  adheres  in  a  mass 
to  the  spoon;  when  it  is  in  this  state,  mix  with  ii  thoroughly  the 
imbetten  ydks  of  two  fresh  eggs,  which  will  ^ve  it  firmness,  and  set 
it  aaide  to  become  quite  cold  before  it  is  put  mto  the  mortar.  The 
best  French  cooks  giye  the  behest  degree  of  savour  that  they  can  to 
this  psDsda,  and  add  no  other  seasoning  to  the  forcemeats  of  which  it 
forms  a  part :  it  is  used  in  an  equal  proportion  with  the  meat,  and 
with  the  calTs  udder  or  butter  of  which  they  are  comjwsed,  as  we 
have  shown  in  the  preceding  receii)t  for  quenelles.  They  stew  slowly 
for  the  purpose,  a  small  bit  of  lean  ham,  two  or  three  minced  escha- 
lots, a  baylcaf,  a  few  mii>hi(>oms,  a  little  parsley,  a  clove  or  two,  and 
t  small  blade  ol"  inacc  in  a  little  good  butter,  and  when  tbcy  arc 
mllieiently  browned,  pour  to  them  as  much  broth  or  gravy  as  will  be 
needed  for  the  panada;  and  when  this  has  simmered  from  twenty  to 
thirty  minutes,  so  as  to  have  acquired  the  proper  flavour  without 
l  eing  much  reduced,  they  strain  it  over,  and  boil  it  into  the  bread* 
llie  common  course  of  cookery  ia  an  Englisli  kitchen  does  not  of^en 
require  the  practice  of  the  greater  niceties  and  refinements  of  the  art: 
and  trouble  (of  which  the  French  apj)ear  to  be  perfectly  regardless 
'kbea  the  excellence  of  their  preparations  is  concerned)  is  there  in 
general  so  nmch  thon<ibt  of,  and  exclaimed  a*^ainst,  that  a  more 
iumuiary  process  wuuid  probably  meet  with  a  better  chance  of 
meeen. 

A  quicker  and  rougher  mode  of  making  the  panada,  and  indeed 
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the  forcemeat  altogetlier,  is  to  ^ur  strong  veal  broth  or  mry  upon 
ily  and  sfter  it  has  aoaked,  to  boil  it  dxy,  mthont  any  additbn  eicM 
that  of  a  little  fine  spioe,  lemon-grate,  or  any  other  mTOUiite  Englidi 
aeawonlng.  Minoed  herbs,  salt,  cajemie,  and  maoe,  may  be  hStaa 
with  the  neat,  to  which  a  small  portion  of  well-poanded  hm  mtj 
likewise  be  added  at  pleasure* 
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CHAPTER  IX. 

§joiiuij(,  failing,  tit^ 

k  THOBOU0K  practical  knowledge  of  tbe  processes  deseiilcd  in  the 

paent  chapter  will  form  a  retdly  good  cook  far  sooner  and  more 
completely  than  any  array  of  mere  receipts  can  do,  however  minutely 
tky  may  be  explained;  they  should,  therefore,  l)e  well  studied  and 
comprebended,  before  any  attempt  is  made  to  contpoun  d  difficult 
dishes;  and  the  principles  of  roasting,  Lulling,  stewing,  and  baking, 
hi  least,  ought  to  be  clearly  understood  by  every  servant  who  under- 
(ikei  the  daties  of  what  is  called  olain  cookery^  whicli  is,  m  fact,  of 
HMxe  Impoitaiifie  than  any  other,  because  it  is  in  almost  iiniTenal 
request  in  this  country  for  fiuniUes  of  moderate  fortune ;  and  anv 
person  who  eioels  in  it  will  easily  become  expert  in  what  axe  eonsi- 
eend  tbe  bigger  branches  of  the  art. 

In  a  vast  number  of  English  kitchens  the  cookery  fails  from  the 
hurried  manner  in  which  it  is  conducted,  and  from  the  excess  of  beat 
produced  by  the  enormous  coal-fires  constantly  kept  burning  there 
at  si.;iv(jiis,  without  which  ignorant  servants  imagine  no  dinner  can 
be  projjerly  cooked ;  a  mistake  which  cuunot  iiiil  quickly  to  become 
apparent  to  the  most  inexperienced  reader  who  w^ill  give  a  uatieut 
tml  to  the  slow  methods  cif  cooking  recommended  in  the  jfouowing 
piga.  These  will  be  found  to  combine  exceeding  economy  in  the 
coosonpCion  of  fuel,  with  a  degree  of  superioritv  in  the  ibod  prepared 
by  them,  vrhich  would  scarcely  be  credited  unless  it  were  put  to  the 
test  In  stewing,  and  baking  in  closely  covered  Tessels,  this  supe- 
riority is  more  particularly  rt^ninrkablc;  and  we  would  willingly  give 
a  far  larger  ?]>ace  to  so  useful  a  suhjcct  than  our  limits  will  permit: 
we  are,  however,  compeiicd,  though  with  regret,  to  restrict  ourselves 
to  such  details  as  we  have  now  supplied  in  various  parts  of  this 

to  BOIL  HBAT. 

Boiling,  in  tlie  usual  English  manner,  i«?  the  lenft  advantageous  of 
til  mikg  of  cooking  meat|  btxause  a  lar^e  poi  tiou  of  the  uourjidizneiit 
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^vhich  it  contnin'*  i«  withdrawn  from  it  in 
the  process,  and  it  is  usually  very  iusipd 
in  flavour. 

Wc  have  altady  given,  at  the  com- 
mencement of  Chapter  L,  the  suksunct 
I  f    of  Liebeg*8  instnietioiit  for  aeientifie  boO- 

I  J    ing ;  but  for  the  oonveiiieDce  of  the  reiiler, 

we  will  briefly  recaintulate  them  here, 
■*  with  such  additions  ai  our  own- obseiTft- 

Iron  Boiler.  tjQn      enabled  us  to  supply. 

Tn  making  soup,  gravy,  or  savoury-  jelly  of  any  kiu*(l,'thc  principal 
object  is  to  extract  from  the  nuat  used  for  the  preparation,  all  the 
nutriment  and  savour  which  it  can  be  made  to  vield.  Thi^  is  cfflTttxi 
by  pill 1 1111^  it  into  cold  water,  and  hcatiiii,'  it  very  slowly  indeed,  and 
then  keeping  it  for  a  specifietl  time  at  the  point  of  hoilmg.  or  lettin;: 
itsunmer  in  the  gentlest  mauuer;  but  when  the  meat  itself  is  rcquiivu 
for  food,  its  nutritious  juiceg  must  be  prevented  from  escaping  as 
much  as  possible,  which  is  done  by  plun^ng  it  into  fast  boiling  water 
for  a  few  minutes,  to  contract  the  pores  of  the  surface  (to  harden  it, 
in  fact),  and  adding  immediately  afterwards  as  much  cold  water  ss 
will  reduce  the  whole  to  a  moderate  temperature.  Fart  of  the  water 
should  then  be  taken  away,  as  meat  should  never  be  cooked  in  t 
InrL^er  quantity  than  is  absolutely  netxied  to  kf'<  |>  it  eritirely  covtTcd 
until  it  is  ready  to  serve;  for  this  reason  it  should  be  always  boiied 
in  a  vessel  nearly  of  its  own  size. 

Large  joints  should  be  neatly  trimmed,  washed  extremely  clea^ 
and  skewered  or  bound  firmly  into  good  shape,  when  they  are  of  a 
nature  to  require  it ;  brought  to  boil  over  a  moderate  fire,  and  sim- 
mered mitil  thej  are  done,  the  scum  being  carefully  and  entird^ 
cleared  from  the  surface  the  water,  as  it  ^thers  there^  whidi  wib 
be  {irincipally  from  within  a  few  minutes  of  its  beginning  to  hoii^  and 
during  a  few  minutes  afterwards.  If  not  thorouglily  skmmied  off  si 
the  proper  time,  it  will  sink,  and  adhere  to  the  joint,  giviDg  it  s  very 
Uiinviting  appearance 

l^ickled  or  salted  meat  requires  Iom^^  r  boiling  than  frc^h  :  r.nd  th:.: 
which  is  smoked  and  dried  longer  stUi :  this  last  should  uiways  I  v 
laid  into  cold  water,  slowly  heated,  and  if,  from  any  circumstance^ 
time  cannot  have  been  allowed  for  soaking  it  propeii\  and  there  is  a 
probability  of  its  being  too  salt  when  served,  it  should  be  brought 
very  softly  to  boil  in  a  large  quantity  of  water,  which  dtould  in  psft 
be  chan^  as  soon  as  it  becomes  qmte  briny,  for  as  much  more  that 
h  ready  Doiling. 

Tt  is  customary  to  lay  rounds  of  beef,  and  other  large  jointii  upon 

a  fish-plate,  or  to  throw  some  wooden  skewers  imder  them,  to  prevent 
their  sticking  to  the  vessel  in  which  they  are  cooked ;  and  it  i?  ss 
well  to  take  the  precautioEi,  thoui^^h  unless  they  be  placed  over  a  \  ery 
fierce  fire,  they  cannot  be  in  d  i  iL^cr  of  this.  The  t!!?>e  alloweti  tor 
them  is  about  the  same  as  for  roa^tmg,  from  fifteen  to  iwuity  miauica 
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to  the  ix>un(l.    For  cooking  rounds  of  beef, 
md  otiier  ponderous  joiuts,  a  pan  of  this 
|>nn  k  very  oonTeiiieiii. 
By  means  cf  two  almoet  equally  expen* 

RTe  prcparatioDs,  called  a/Nie^,  and  a  blanCy 
the  intipidhy  which  results  fW>m  boiling 
meit  or  vegetables  in  water  only  may  be 

removed,  and  the  whiteness  of  either  will  be 
better  prei^crved.    Turkeys,  fowls,  sweet-  Large  stockpot. 

breads,  calf's  brains,  cauliflowers,  and  artichoke  bottoms,  are  the 
articles  for  which  the  police  and  the  })laiic  are  more  especially  used  in 
expensive  foreign  cookery :  the  reader  will  judge  by  the  folio wiug 
feodpts  bow  fiur  they  are  adsolanble  into  that  of  Uie  economist. 

Cut  into  large  dice  two  pounds  of  lean  veal,  and  two  pounds  of  iat 

bacon  cured  without  saltpetre,  two  large  carrots,  and  two  onions;  to 
these  add  half  a  pound  of  fresh  butter,  put  the  whole  into  a  stewpan, 
and  stir  it  with  a  wooden  spoon  over  a  gentle  fire  until  the  veal  is 
very  white,  and  tlie  bacon  is  ])artially  melted  ;  then  pour  to  them 
three  pints  of  clear  boiling  broth  or  water,  tlirow  in  four  cloves,  a 
Hiiall  hunch  or  two  of  thyme  and  parsley,  a  hay-leaf,  and  a  few  corns 
of  white  pepper;  boil  these  gently  ibr  an  hour  and  a  hall",  then  strain 
tlie  poUee  through  a  fine  sieve,  and  set  it  by  in  a  cool  place.  Use  it 
inrteid  of  water  for  boiling  the  various  articles  we  nave  already 
nuied :  it  will  answer  for  several  in  succession,  and  will  remain  good 
for  many  days.  Some  cooks  order  a  pound  of  butter  in  addition  to 
the  bscfm,  and  others  substitute  beef-suet  in  part  for  this  last 

▲  BLANC 

Put  into  a  stewpan  one  pound  of  fat  bacon  rasped,  one  pound  of 
beef-snet  cut  small,  and  one  pound  of  butter ;  the  strained  juice  of 
two  lemons,  a  couple  of  bay-leaves,  three  doves,  three  carrots,  and 
three  onions  divided  into  dke^  and  less  than  half  a  jnnt  of  water. 
Simmer  these  gently,  keeping  them  often  stirred,  until  the  fat  is  well 
nielted,  and  the  water  has  evaporated ;  then  pour  in  rather  more  than 
y^ill  be  required  for  the  dish  which  is  to  be  cooked  in  the  hlanc ;  boil 
it  softly  until  all  the  injji^rcdients  have  given  out  their  full  flavonr, 
dim  it  well,  add  salt  if  needed, and  strain  it  off  for  use.  A  call's  head 
is  olteu  boded  in  this. 

ROASTING. 

Bossting,  which  is  quite  the  favourite  mode  of  dresnng  meat  in 
this  conntiy,  and  one  in  which  the  English  arc  thought  to  excel, 
leqaires  unremitting  attention  on  the  put  of  the  cook  rather  than 
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any  great  exertion  of  skilL  Large 
Idtehm  are  ttsoally  fitted  with  ft  OBoka* 
jack,  hv  meant  of  which  sereral  spiti  if 

needful  can  be  kept  turning  at  the  mm 
time;  but  in  small  ettablkhmentSi  a 

roaster  allows  of  some  economy 

in  point  of  fuel  is  more  commonly  used. 
That  shown  in  the  print  is  of  vltv  ad- 
vantageous construction  in  this  respect, 
as  a  joint  may  be  cooked  in  it  with  a 
comparatively  small  fire,  the  heat  being 
Btrongly  reflected  from  the  screen  upon 
the  meat:  in  eoueqiienee  €f  tiiti,  il 
ihonld  never  be  placed  veiy  doee  to 
the  grate,  as  tlie  sniftce  of  the  joint 
would  then  become  dry  and  hard. 

A  more  convenient  form  of  roaster, 
with  a  spit  placed  horizontally,  and 
turned  by  means  of  a  wheel  and  chain, 
of  which  the  movement  is  regulated  by 
a  sprinir  contained  in  a  box  at  the  top, 
is  of  the  same  economical  order  as  the  one  above ;  but  eaters  of  very 

delicate  taste  urge,  as  an  objection  to 
this  apparatus,  ai  well  aa  to  that  shown 
aboTe,  that  the  meat  cooked  in  eithert 
derives  firom  the  tin  by  which  It  ii 
closely  surrounded,  the  navonr  nihakti 
meat.  The  bottle*jack,  with  a  common 
roastinf]^- screen  containing  shelves  for 
warming  plates  and  dishes,  and  other 
purposes,  is  not  liable  to  the  same  ob- 
jection. To  roast  well  with  it  (or  with 
a  smoke-jack),  make  up  a  fire  propor- 
tioned in  width  and  height  to  the  joint 
which  is  to  be  roasted,  and  which  it 
should  surpass  in  dimensiona  erery  way. 


Bottle  Jtclr. 


by  two  or  three  inches.  Place 
moderate-sized  lumps  of  eoftl  on  tho 
top;  let  it  be  free  from  smoke  and 

Improved  Spring  Jack.  ashes  in  frout ;  and  so  compactly  ar- 
ranged that  it  will  neither  require  to  be  disturbed,  nor  supplied  with 
fresh  fuel,  for  some  considerable  time  after  the  meat  is  laid  down.  Spit 
or  sus])end  the  joint,  and  place  it  very  far  from  the  fire  at  first ;  keep  it 
constantly  basted,  and  when  it  is  two  parts  done,  move  it  nearer  to  the 
fire  that  it  may  be  properly  browned;  but  guard  carefully  against  its 


*  The  bottl«-iMk  is  wound  ap  like  a  watoh,  by  means  of  a  ko^,  aud  torss  verr 
legolarlj  untii  n  hat  ran  down. 
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being  baraed.  A  few  minutes  before  it  i^  taken  from  the  spit,  sprinkle 
a  little  fine  salt  over  it,  baste  it  thoroughly  with  its  own  drippini:, 
or  With  butter,  and  dredge  li  ^^  itb  fiour:  as  soon  as  the  froth  is  well 
risen,  dish,  and  serve  the  meat.  Or,  to  avoid  the  necessity  ut  the  i'loth- 
which  is  often  greatly  objected  to  on  account  of  the  raw  taste  re« 
tuned  by  the  floor,  dredge  the  xoeat  liberally  aooii  after  II  is  fint  laid 
It  Ifcem;  tiie  floor  wiU  then  form  «  ewroorr  inenulalMm  opon  it, 
aid  assist  to  prevent  the  esci^  of  lie  joioes.  When  meat  or  poultry  is 
^pped  in  buttered  paper  it  most  not  be  floured  until  this  is  remoTedt 
mck  should  be  fifteen  er  twenty  mmntes  before  either  is  served. 

Baron  Liel)Cf<,  whom  we  have  already  so  of^en  quoted,  J^ays,  tliat 
roasting  should  be  coiidnctcd  on  the  same  principle  as  boilintr;  n.nd 
ihu  sulficirnt  heat  ^hcuild  be  apfdicd  to  the  surface  ei"  the  meat  at 
once,  to  contract  the  pores  and  prevent  the  tj^cape  of  its  juices;  and 
that  the  remainder  of  the  process  should  be  slow.  When  li  joint  is 
first  laid  to  tiic  lire,  thereluic,  it  should  be  placed  lor  twenty  minutes 
er  ktlf  sa  hour  sufficiently  near  to  effect  this,  without  any  part,  and 
tke&t  cspecudly,  being  aUowed  to  eoqoire  more  than  the  slightest 
colovf  and  then  drawn  baek  and  finished  by  the  directions  at  the  end 
tCthtt  notion. 

Tbe  speedy  application  of  very  hot  basting-fiit  to  every  part  of  the 
peat,  would  probably  be  attended  with  the  same  result  as  subjecting 

it  to  the  fnl!  action  of  the  fire.  It  is  certain  thnt  roasts  which  are 
constatitly  and  carei'ully  ba'-tici  are  always  very  superior  to  those 

which  arc  neL'ie(  ted  in  this  re&})ect. 

Keiikimber  always  to  draw  back  the  drippinj?-pan  when  the  fire 
lias  to  be  stirred,  or  when  fresh  coals  are  thrown  ou,  that  tbe  cinders 
i&d  ashes  may  nut  iuli  mto  it. 

When  meat  is  very  lean,  a  sllee  of  hotter,  or  a  small  qoantity  of 
dnifted  dripping,  should  be  melted  in  tbe  pan  to  baste  it  with  at  first ; 
tboogfa  the  nse  of  the  latter  shoold  be  scropnlonsljr  ayoided  fbr  pool- 
tiy,or  any  delicate  meats,  as  the  flavoor  it  imparts  is  to  many  persons 
pe&aliarly  objectionable.  Let  the  spit  be  kept  bright  and  clean,  and 
wipe  it  before  the  meat  is  put  on ;  balance  the  joint  well  upon  it,  that 
it  may  turn  steadily,  and  if  needful  secure  it  with  pcrew-skewers.  A 
cradle  spit,  which  is  so  constructed  that  it  contains  the  meat  m  a  sort 
of  framework,  instead  of  passing  tlirougli  it,  may  be  often  very 
i4vanta:reously  ii^^ied  instead  of  an  ordinary  one,  as  the  |Hji  ioration  of 
the  fikit  by  this  last  must  always  occasion  some  escape  of  the  juices; 
ttd  it  lb,  moreover,  particularly  to  be  objected  to  in  roasting  joints  or 
pooHiy  which  have  been  boned  and  filled  with  foreemeat.  The 
eiadle  rait  (fioir  which  see  **Tarkey  Boned  and  Forced,**  Chapter 
Xiy.)  18  much  better  suited  to  these,  as  well  as  to  n  socking  pig, 
sturgeon,  salmon,  and  other  large  fish  ;  but  it  is  not  very  common^ 
to  be  fimnd  in  oor  kitchens,  many  of  which  exhibit  a  singular  scanti* 
IK89  of  the  conveniences  which  assist  the  labours  of  the  cook. 

For  heavy  and  subst.mtial  jomtf.  a  quarter  of  an  hmir  is  generally 

lUowed  lor  every  pound  oi  aucAi ;  and  with  a  sound  hie  and  Irequent 
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basting,  will  be  found  suiTicient  when  the  process  is  conducted  in  th^ 
usual  roanuer ;  but  bv  the  tha  method^ns  we  shall  designate  it, almost 
double  the  time  will  be  required.  Pork,  veaL  and  lamb,  should 
always  be  well  roasted;  but  many  eaters  prefer  mutton  and  beef 
rather  under-dressed,  though  some  persons  have  a  strong  objection  to 
the  sight  even  of  any  meat  that  is  not  thoroughly  cooked. 

Joifit^  which  nre  thin  in  proportion  to  their  weip^ht,  reqtiirt'  le^<!  of 
the  f-rc  than  tlnck  and  solid  ones.  Kibs  of  beef,  fur  example,  will  be 
so  iiKi'  ready  to  serve  than  an  ecjiml  wcii^ht  of  the  rump,  round,  or 
siraHn  ;  and  the  neck  or  shoulder  ui  multou,  or  spare  rib  of  pork, 
tliun  the  leg. 

When  to  preserve  the  succulence  of  the  meat  is  more  an  oljjeet 
than  to  economise  fuel,  beef  and  mutton  should  be  laid  at  twice  the 
usual  distance  from  the  fire,  after  the  surface  has  been  thoroughly 
heated,  as  directed  by  Lieb^,  and  allowed  to  remain  so  until  they 
are  perfectly  heated  through ;  the  roasting,  so  managed,  will  of  coune 
be  slow ;  and  from  three  hours  and  a  half  to  four  hours  will  be 
necessary  to  cook  by  this  method  a  lc;j;  of  mutton  of  ordinary  size, 
for  which  two  hours  would  amply  suilice  in  a  commou  way;  but  the 
flesh  will  be  reniarka))ly  tender,  and  the  flow  of  gravy  from  it  most 
abundant.  It  bbould  not  be  drawn  near  the  tire  until  within  the  last 
half  or  three  quarters  of  an  hour,  and  should  then  be  placed  only  so 
close  as  to  brown  it  properly.  No  kind  of  roast  indeed  diould  at  any 
time  be  allowed  to  take  colour  too  quickly;  it  should  be  heated  fpni^ 
duall} ,  and  kept  at  least  at  a  moderate  distance  from  the  lire  until  it 
is  nearly  done,  or  the  outside  will  be  dry  and  hard,  if  not  bumedi 
while  the  inside  will  be  only  lialf  cooked. 


8TEAMIK0. 

The  application  of  steam  to  culinnry  ptir 
poses  is  beconiinir  very  general  in  our  kitch- 
ens at  the  present  day,  esiKxially  iu  tiio»e 
of  large  establishments,  many  of  which  are 
furnished  with  apparatus  for  its  use,  so 
admirably  constructed  and  so  complete,  that 
the  process  may  be  conducted  on  an  exten- 

  sive  scale  with  verv  sliirht  trouble  to  the 

 ...  cook;  and  with  the  further  advantaire  of 

being  at  a  distance  f  rojii  tiu-  prc^  the  steam 
being  conveyed  by  pi|)csto  the  vessels  intended  to  receive  it  Fish, 
bulciier's  meat,  poultry,  vegetables,  pTiddincfs,  niaccaroni,  and  rice, 
are  all  subjected  to  iti*  action,  instead  of  being  immersed  in  water,  as 
in  simple  boiling:  and  the  result  is  to  many  persons  perfectly  satis- 
factory;  though,  as  there  is  a  difference  of  opinion  amongst  first-rate 
cooks,  with  regiurd  to  the  comparative  ments  of  the  two  modes  of 
dressing  meat  and  /Sfft,  a  trial  should  be  ^ren  to  the  steaming  on  a 
small  scale,  before  any  great  expenses  are  ineurred  for  it,  which  may 
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be  done  easily  with  a  common  saucepan  or  boiler,  fitted  like  the  one 
shown  above,  with  a  simple  tin  steamer.  Servants  not  a^cu^tomed  to 
the  use  of  these,  should  be  warned  against  boiling  in  the  vessel  itself 
tay  thing  of  eoane  or  itiong  flavour^  when  the  article  steamed  is  of 
a  delieate  nature.  The  yapour  from  soup  containing  onions,  for 
damplei  would  have  a  very  bad  effect  on  a  sweet  padding,  and  on 
naoT  other  dishes.  Care  and  discretion,  therefore,  must  be  exercised 
on  tnis  point.  By  means  of  a  kettle  fixed  over  it,  the  steam  of  the 
boder  in  the  kitchen  ran;:^e  may  be  made  available  for  cooking,  in  the 
way  shown  by  the  en<^raving,  which  exhi- 
bits fish,  potatoes,  and  their  sauces,  all  in 

? regress  at  steaming  at  the  same  time.* 
he  limits  of  our  work  do  not  permit  us 
toenter  at  roach  length  upon  this  subject, 
bat  the  reader  who  may  wish  to  under- 
•tand  the  nature  of  steam,  and  thoTarious 
modes  in  which  its  agency  may  be  applied 
to  domestic  purposes,  will  do  well  to  con- 
sult Mr.  Webster's  excellent  work,t  of 
which  we  have  more  })articularly  spoken 
in  anotlier  chapter.  The  qnite  inexperienced  cook  may  require  to  be 
told,  that  any  article  of  iood  which  is  to  be  cooked  l»y  steam  in  a 
laacepau  of  the  form  exhibited  in  the  first  of  the  engravings  of  this 
leetion,  must  be  prepared  eiactly  as  for  boiHng,  and  laid  mto  the  sort 
of  fltniner  a£Bxea  to  the  top  of  the  saucepan ;  and  that  water,  or  some 
other  kind  of  liquid,  must  be  put  into  the  saucepan  itself,  and  kept 
boiliDg  in  it,  the  lid  heing  first  closely  fixed  into  the  steamer. 

STSWniQ* 

ThiS  very  wiioksomc,  convenient,  and  economical  mode  of  cookery 
is  by  no  means  so  well  uadcj  ^tuud  nor  prohtcd  by  in  England  as  on 
the  continent,  where  its  advantages  are  full;^^  appreciated.  So  very 
■nail  a  quantitT  of  ftiel  is  neoessair  to  sustain  toe  gentle  desree  of 
ebolUtion  which  it  requires,  that  this  alone  would  recommend  it  to 
the  careful  housekeeper;  but  if  the  process  be  skilfully  conducted, 
nest  sofUy  stOTed  or  stewed,  in  close-shutting,  or  luted  |  vessels,  is 
in  every  respect  equal,  if  not  superior,  to  that  which  is  roasted  ;  hut 
it  must  be  ximmeicd  only,  anH  in  the  gentlest  ]>ossiblc  manner,  or, 
instead  of  being  tender,  uutnti  'iis,  highly  palatable,  it  will  be 
dry,  hard,  and  indigestible.  '1  he  cum ii ion  cooking  stoves  in  this 
country,  as  they  have  hitherto  been  coustmcLcd,  have  rendered  the 
ezact  regulation  of  heat  which  stewing  requires  rather  difficult ;  and 

•  Invented  and  sold  by  Mr.  Evaks,  Fish-street  Hill. 

♦  Encyclopcttlia  nf  Dnm^^dr  Eronuvnj.     LoNnMAK  Sc  Co. 

t  Stjforelj  closed  wiUi  a  bund  ot  paste  passetl  ruund  the  edges,  and  pressed 
ti^U;  vm  thsaa.  Tha  Into  or  Inthig  iisea  fiw  ehflmacsl  ippantns  is  of  a  kind 
« chj. 
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Hot  Plate. 


tlie  anoke  and  bkie  of  a  Inge  eoil  fire  are  very  oniaTourable  to 

many  other  inodes  of  oooktity  aa 

well.  The  French  have  generally 
the  advantacfc  of  the  enibcnj  and 
aslies  of  the  wood  wliich  is  their 
ordinary  fuel :  aud  thev  have 
always,  in  addition,  a  stove  of  this 
construction,  in  which  charcoal 
or  braise  (for  explanation  of  this 
wordf  aee  remarks  on  preserrntfy 
Chapter  XXV.)  only  ie  burned; 
and  upon  wbicn  their  atewpans 
can,  wnen  there  is  occasion,  be 
left  uncovered,  ^vitilout  the  dan- 
ger of  their  contents  being  spoiled,  which  there  generrilly  is  with  ua. 

It  is  true,  that  of  late  great  improvcraents 
have  been  made  in  our  own  stoves ;  aud 
the  hot  platef!,  or  heatlhji  wiili  which  the 
kitchens  of  good  houses  are  always  fur- 
niabed,  are  admirably  adapted  to  toe  aim- 
mering  sj'atem;  but  when  the  eook  has  not 
the  convenience  of  one,  the  8tew])ans  must 
be  placed  on  trivets  high  above  the  fire,  and  be  constantly  watched, 
and  moved,  as  occasion  may  xequire,  nearer  to»  or  farther  from  the 
flame. 

No  copper  vessels  from  which  the  inner  tinning  is  in  tlu  slightest 
degree  worn  away  should  be  used  ever  lor  this  or  for  any  other  kind 
of  cookery  ;  or  not  health  only,  but  life  itsell,  iv.iiy  be  eudaui^ered  by 
them.*  We  have  ourselves  seen  a  dish  of  acid  li  uit  which  hud  been 
boiled  without  sugar  in  a  copper  pan  from  which  the  tin  lining  was 
half  worn  awav,  eoaied  wi^  verdigris  alter  it  had  become  cold ;  and 
from  the  careless  habits  of  the  person  who  had  prepared  it,  the 
chances  were  greatly  in  &TOur  of  it-  1h  ing  served  to  a  family  after- 
wards, if  it  hsdnot  been  acddentally  discovered.  Salt  acts  upon  the 
copper  in  the  same  manner  as  acids :  vegetables,  too,  from  the  portion 
of  the  latter  which  they  contnin,  have  the  Fw.ne  injurion?  effert.  and 
the  graitest  danger  results  from  allowing  jtn  p;irations  contauiing  any 
of  these  to  become  cold  (or  cool)  in  the  stewuau,  in  contact  witli  the 
exposed  part  of  the  copper  in  the  inside.  Thick,  well-tinned  iron 
saucepans  will  answer  for  all  the  ordinary  purposes  of  common 
English  cookery,  even  for  stewing,  provided  thev  have  tightly-fitting 
lids  to  prevent  the  escape  of  the  steam ;  but  tne  copper  ones  are 
more  convenient  form,  and  better  adapted  to  a  superior  order  of 
cookety* 

*  Sagar,  being  an  antidote  to  the  poisonous  effects  of  verdigris,  should  be 
plentirelly  taken,  diisolv«d  in  watar,  so  as  to  form  a  ayrnp,  by  persons  who  mQ 
nufortnnatelj  hsTO  portakon  of  any  dish  into  vhioh  this  dangerous  ingrodisol 
has  ontcred* 
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The  enamelled  «»tcwpans  and  !iancepan«»  which  have  now  very  much 
nipcrHxled  the  old-lashioncd  metal  ones  for  many  purjK)ses,  are 
peculiarly  suited,  from  the  nicety  of  the  composition  with  which  they 
are  hned,  and  which  resembles  earthenware,  to  the  prej)aration  of 
tine  preserves,  and  all  Ter^  delicate  compounds,  as  well  as  to  those  of 
milk,  hdA  of  wmam  aitietes  of  diet  duipted  to  hiTalids ;  and  they 
MM  the  fVirtber  adTsntage  of  being  eanly  kept  beautiiVilly  dean. 
Care  durald  be  taken  not  to  allow  anything  which  they  may  contain 
to  bom  to  than,  which  it  will  quickly  do  if  they  be  placed  flat  upon 
liierGe  fire;  and  when  this  has  once  occurred,  there  will  always  be 
Bome  difficulty  in  preventing  their  contents  from  adhcrinc:  to  them 
where  they  have  been  burned.  They  should  always  be  filled  with 
vater  immediately  after  bcinir  emptied,  and  will  then  merely  reqnire 
to  be  well  washed  and  rinsed  with  more  boiling  water ;  but  when 
they  have  been  neglected,  strong  soda  and  water  should  be  boiled  in 
them  for  a  few  minuteii 


BROTLnro. 

Broiling  is  the  hest  ponible  mode  of  cooking  and  of  preseiring  the 
flavour  01  sevemi  kinds  of  fish,  amongst  whicli  we  may  specify 
mackerel  and  whitings ;  it  is  also 
incomparably  superior  to  frying  for 
steaks  and  cutlets,  especially  of 
beef  and  mutton  j  and  it  is  far  better 
adapted  idao,  to  the  preparation  of 
find  for  invidida ;  but  it  ahonld  be 
cuefoUy  done,  for  if  the  heat  be 
too  fierce,  the  outside  of  the  meat 
will  be  scorched  and  hardened  so  as 
to  rer/!(  r  it  uneatable  ;  and  if,  on 
the  contrary,  it  be  too  gentle,  the  ACoi  juror. 

gravy  will  be  drawn  out,  and  yet  the  flesh  will  remain  so  entirely 
irithout  firmness,  as  to  be  unpleasant  eating.  A  brisk  fire,  perfectly 
frte  from  smoke,  a  very  clean  gridiron,  tender  meat,  a  dish  and  plates 
as  hot  as  they  can  be,  and  grttt  despatch  in  sending  it  to  table  when 
done,  all  are  essential  to  the  sernns  of  a  good  brou.  The  gridiron 
iboold  be  heated,  and  rubbed  with  mutton  suet  before  the  meat  is 
ilidon,  and  it  ahonld  be  placed  slopingly  over  the  fire,  that  the  fiit 
Bttv  mn  off  to  the  back  of  the  grate,  instead  of  falling  on  the  live 
cmIs  and  smoking  the  meat :  if  this  precaution  should  not  prevent  its 
making  an  occasmnal  blaze,  lift  the  gridiron  quickly  beyond  the 
reach  of  the  smoke,  and  hold  it  away  until  the  tire  is  clear  again. 
Steaks  and  chops  should  he  turned  often,  that  the  juices  may  be  kept 
in,  and  that  they  may  be  equally  done  in  every  part.  If,  for  this 
purpose,  it  should  he  neeessary  for  want  of  steak^tongs  to  use  a  fork, 
itihaidd  be  naewd  through  the  onter  skin  or  fiit  of  the  steak,  bnt 
never  stodc  mto  the  lean,  u  by  that  meant  much  of  the  gravy  wiQ 
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escape.  Most  eaters  prefer  broiled  beef  or  mutton,  rather  under* 
dreued;  but  lamb  or  pork  cutkta  diovld  always  be  thoroughly 
cooked.  When  a  fowl  or  any  other  bird  is  cut  asunder  before  it  is 
broiled,  the  inside  should  first  be  laid  to  the  lire :  this  should  be 
done  with  kidneys  also.  Fish  is'le»  dry  and  of  better  flavour,  as 
well  as  less  liable  to  be  smoked,  if  it  be  wrapped  in  a  thickly  buttered 
sheet  of  writing  pip^r  before  it  is  placed  on  the  f^ridiron.  For  the 
more  delicate-skinned  kinds,  tlio  bars  should  be  rubbed  wi?h  chalk 
instead  of  suet  wlien  the  paper  omitted.  Cutlets,  or  mc'iN  nf  any 
other  form,  when  egged  and  crumbed  lor  broiling,  should  attcrwardi 
be  dipped  into  clarified  butter  or  sprinkled  with  it  plentifully,  as  the 
egg-yolk  and  bread  will  otherwise  form  too  dry  a  crust  up(m  it 
Irrench  eooks  season  their  cutlets  both  with  ndt  and  iKpjjer,  and 
brush  a  little  oil  or  butter  OTer  them  to  keep  them  moist ;  but  unles 
this  be  done,  no  f^easoning  of  salt  should  be  pven  them  until  they  aie 
just  ready  to  !)e  dished  :  tlie  Frcncli  method  is  a  very  ^ood  one. 

Steaks  or  cutlets  may  be  quickly  cooked  with  a  sheet  or  two  of 
lic:htcd  })apor  only,  in  the  apparatus  shown  in  the  prccedinpj  pairc 
and  called  a  conjuror.  Lift  otf  the  cover  and  lay  in  ti  e  meat 
proj>crly  seasoned,  with  a  small  slice  of  butter  under  it,  and  in^rt 
the  lighted  paper  in  the  aperture  shown  in  the  plate ;  in  from  eight 
to  ten  minutes  the  meat  will  be  done,  and  found  to  be  remarkably 
lender,  and  yery  palatable:  it  must  he  turned  and  moved  occa- 
sionally during  the  process.  This  is  an  especially  convenient  mocte 
of  cooking  for  persons  whose  hours  of  dining  are  rendered  uncertain 
by  the  nature  of  their  avocations.  For  medical  men  engaged  in 
extensive  count rv  practice  it  hu.M  often  proved  so;  and  we  would 
especially  recoiniiiend  it  to  the  notice  of  enii«^rants,  to  wlioni  it  wc^iHd 
often  prove  invnhiable.  Tlie  part  in  which  the  meat  is  placed  is  ul 
block  tin,  and  lit:*  closely  into  the  stand,  wiiicU  is  of  sheet  iron. 
The  conjuror  from  which  our  design  was  drawn,  was  purchased  in 
a  countiy  town  in  Easeic,  and  was  ezceedinffly  well  made,  and  Tciy 
cheap.  We  find  on  inquiiy  that  the  maker  nas  quitted  the  place^  o* 
we  would  insert  his  address* 


PRYING. 

This  is  an  operation,  which,  thoui;h  appa- 
rently very  simple,  requires  to  be  more  cire- 
fully  and  skilfully  conducted  than  it  commonly 
is.  Its  success  depends  principally  on  allowing 
the  fat  to  attain  the  exact  degree  of  heat 
which  shall  give  firmness,  without  too  quick 
browning  or  scorching,  before  anything  is  laid  into  the  pan;  for,  if 
this  be  ncjjlected,  the  article  fried  will  be  saturated  with  fat,  and 
remain  p;ile  and  flaccid.  When  the  requisite  de^Tce  of  colonr  is 
actpiircd  before  the  cookinj;  is  complete,  tlfe  pnTi  should  he  ]jlac^^ 
bi^b  above  the  lire,  that  it  may  be  coutmued  biowiy  to  the  prup«:r 
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point.  Steaks  and  cutlets  should  be  seasoned  "with  salt  and  pnyper, 
aaddiedp^  on  both  sides  lightly  with  flour  before  they  are  laid  into 
the  pin,  m  which  they  should  be  often  moved  and  turned  that  tliey 
may  be  equally  done,  and  that  they  mny  not  stick  nor  burn  to  it. 
From  ten  to  fifteen  nuimte*'  will  fry  tbLin.  They  should  be  evenly 
sliced,  about  the  same  thickness  as  for  broiling,  and  neatly  trimmed 
and  divided  in  the  first  instance.  Lilt  them  into  a  hot  dish  when 
dune ;  pour  the  fat  from  the  pan,  and  throw  in  a  small  slice  of  butter; 
stir  to  this  a  large  teaspoonxul  of  flour,  brown  it  gently,  and  pour  in 
hy  degrees  a  Quarter  of  a  pint  of  hot  broth  or  water ;  shake  tho 
pan  well  rouno,  add  pepper,  salt,  and  a  little  good  catsup,  or  any 
other  store  sauce  which  may  be  preferred  to  it,  and  pour  the  gravy 
over  the  steaks:  this  is  the  most  common  mode  of  saacing  and 
ftning  them. 

Minute  directions  for  fish,  vegetables,  onilets,  and  different  pre- 
parations of  batter,  arc  given  in  tlicir  pro|3€r  places;  but  we  must 
a^min  observe,  that  a  very  small  frying  ]>nn  (scarcely  larger  than  a 
ti.Qjitr-plate)  is  necessary  for  many  of  these  ;  and,  indeed,  the  large 
and  tkiat  one  suited  to  meat  and  fish,  and  used  commonly  for  them  is 
iltofiether  unfit  for  nicer  purposes. 

Tht  mutS-pan,  shown  in  the  preceding  page,  is  much  used  by 
French  cooks  instead  of  a  fkying-pan it  is  more  particularly  con- 
venient for  tossing  quickly  over  the  fire  small  collops,  or  aught  else 
which  n-quires  but  Httlc  cooking. 

All  fried  dishes,  which  arc  not  sauced,  should  be  served  (  >;trcr»'^ly 
diT  npon  a  neatly-folded  damask  cloth :  they  are  best  drained  upon 
a  >!t  vo  reversed  placed  before  the  tire. 

A  wire  basket  of  this  form  is  convenient  for  frying  parsley  and 
other  herbs.    It  must  be  placed  in 
ipia  irell  filled  with  fat,  and  lifted 
oQt  qnicklj  when  the  herbs  are  done : 

ibey  may  likewise  be  crisped  in  it  ISI^!^^  ^ 

orer  a  clear  file,  without  any  fat.  ^^^2: 

The  fr\ing-pan8  fitted  with  wire  „  ,  . ,  „  . 

1-  •  ttr^  .  ,       J.    r  wire  Market  for  Fnii'K. 

Iinm?^  that  lift  m  and  out  of  them, 

'^hicfj  have  lately  come  nnu  h  into  use  in  erood  kitchens,  are  so  cxcel- 
knily  adapted  to  save  tn)ul)le,  and  so  convenient  for  preparinL';  de- 
licately light  {^tties,  croijiieltes^  rissoles,  and  other  dishes  of  a  similar 
nature,  that  no  cook  who  is  expect c<i  to  serve  them  in  the  best 
naaaer  should  be  without  one.  They  should  all  he  arranged  upon 
tliii  viie  Iming,  and  plunged  together  into  the  boiling  iht ;  and  well 
Mned  on  it  when  they  are  lifted  out 
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BAKING,  OR  OTEN  OOOKEBT. 

The  improved  construction  of  the 
ovens  connected  with  all  modem 
cooking  stoves,  gives  great  ftcililjat 
Ibe  present  day  for  kamB  hakaig^  eren 
in  very  small  establishments  ;  sod 
without  this  convenience  it  is  impos- 
sible for  justice  to  be  done  to  the 
person  who  conducts  the  cooken  ;  as 
Nottingham  Jar.  many  and  great  disadvantages  attend  the 

sendin*^  to  a  public  oven ;  and  it  is  very  discouraging  to  a  servant  who 
has  pre]):iro(l  her  dishes  with  nicety  and  skill,  to  have  them  injured 
by  the  negligence  of  other  persons.  One  of  the  best  modes  of 
cooking  with  which  we  are  acquainted  is  by  means  of  a  jar,  resem- 
Uinff  in  form  that  shown  above,  well  pasted  down,  and  covered  with 
a  fmid  of  thick  paper,  and  then  placed  in  a  gentle  oven.  Rice  is 
most  excellent  when  thus  slowly  baked  with  a  certain  proportion  of 
liquid,  either  by  itself,  or  mingled  with  meat,  fish,  or  iruit ;  but  we 
must  reserve  for  another  volume  particulars  of  this  little  system  of 
glow  oven-cuokery^  in  which  for  some  years  past  we  have  had  num- 
berless experiments  made  with  almost  uniform  success :  it  is  esjxi- 
cially  suited  to  invalids,  from  preserving  the  entire  amount  of 
nourishment  contained  in  the  articles  of  food  dressed  by  it ;  and  it  u 
to  their  use  that  we  hope  to  appropriate  it. 

The  oven  may  be  used  wiui  advantajpe  for  many  purposes  for 
which  it  is  not  commonly  put  into  requisition.  Calves*  feet,  covered 
with  a  proper  proportion  oi  water,  may  be  reduced  to  a  strong  jelly 
if  left  in  it  for  some  hours ;  the  half-head,  boned  and  rolled,  wUl  be 

—m^  found  excellent  eating,  if  laid,  with 
-r,Ti=w-^::^l  bones,  into  a  deep  pan  and  baked 
quite  tender  in  sufficient  broth  or 
water,  to  keep  it  covered  in  every  imrt 
until  doue  ;  good  soup  also  mav  be 
made  in  the  same  way,  the  usual  in- 
gredients bdng  at  once  added  to  the 
meat,  with  the  exception  of  the 
tables,  which  w^ill  not  become  tem 
if  put  into  cold  liquid,  and  should 
therefore  be  thrown  m  after  it  begins 
AnM^^.«n  ov«o.«  to  simmer.    Baking  is  likewise  one  of 

•  Ws  have  teareely  done  jostiee  in  the  fomer  cditiona  of  this  motk  to  tbeso 

▼ery  useAil  litUe  ovens,  which  we  have  foand,  after  long  trial,  better  adapted  to 
Botue  purposes  than  brick  or  iron  ones,  because  preparations  which  require  it, 
(those  of  Indian  com,  for  example)  can  be  heated  in  them  more  gradually;  and 
when  once  fhe  mansflenMnt  of  thsni  is  widsEstood,  they  will  answer  adnireUy 
for  delicate  sweet  poddingSi  snd  tat  oskes,  with  the  advsntsge  of  reqvkiiig  baft  a 
feij  moderate  fire. 
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the  best  modes  of  drcssinnr  vnrious  kinds  of  fwh  :  pike  and  rcfl  mullet 
anionest  f^tluTs.  Salmon  cut  into  thick  slices,  Irccd  from  the  skin, 
wcii  s«.ax>iicd  with  spice,  mixed  with  salt  (and  with  minced  herhs,  at 
plc&jurc),  then  arranged  evenly  in  a  dish,  and  covered  thi<.kly  with 
crumbs  of  bread,  moistened  with  darified  butter,  as  directed  in 
Chapter  II.,  for  baked  soles,  and  placed  in  the  oven  for  about  half  an 
hoor,  will  be  Ibimd  venr  rich  and  highly  flavoured.  Part  of  the 
middle  of  the  salmon  left  entire,  wdl  cleaned,  and  thoroughly 
dried,  then  seasoned,  and  securely  wrapped  in  two  or  three  lbM% 
of  thickly  buttered  paper,  will  also  prove  excellent  eating,  if 
gently  baked.  (This  iwiy  likewise  be  roasted  in  a  Dutch  oven, 
cither  folded  in  the  pa|K:r,  or  left  without  it,  aud  basted  with 
batter.) 

Hams,  when  freshly  ciired,  and  not  over  salted,  if  neatly  trimmed, 
and  covered  with  a  coarse  paste,  arc  buih  more  juicy,  and  of  liner 
lla?oar  baked  than  boiled.  Savoury  or  pickled  beef  "too,  put  into  a 
deep  pan  with  a  little  gravy,  and  plenty  of  butter  or  chopped  suet 
on  the  top,  to  prevent  the  outaide  from  becoming  dry ;  then  covered 
irith  paste,  or  with  several  folds  of  thick  paper,  and  set  into  a 
moderate  oven  for  four  or  five  hours,  or  even  longer,  if  it  be  of 
lanre  wcii;ht,  is  an  excellent  dish.  A  p:oosc,  a  leg  of  pork,  and  a 
sucking  piq,  if  properly  attended  to  while  in  the  oven,  arc  said  to  be 
nearly,  or  rjuite  as  ^(xkI  as  if  roasted ;  hut  ])akin^  is  both  an  un- 
pslatahle  and  an  unproiitable  mode  of  cooking  joints  of  meat  in 
general,  though  its  great  convenience  to  many  ptr-ons  v,  hu  liavc  but 
lew  other  lacOities  for  obtainijig  the  luxury  of  a  hoi  dinner  renders 
it  a  very  common  one. 

It  is  usual  to  raise  meat  from  the  dish  in  which  it  is  sent  to  the 
oven  by  phidn^  it,  properly  skewered,  on  a  stand,  so  as  to  allow 
potatoes  or  a  batter  pudding  to  be  baked  under  it.  A  few  button 
onions,  freed  from  the  outer  skin,  or  three  or  four  large  ones,  cut  in 
halve*,  are  sometimes  ])ut  lieneath  a  shoulder  of  nmtton.  Two 
sheet!!  of  pajK-T  spread  separately  with  ;i  thick  layer  of  butter,  cla- 
nfic<l  marnnv,  or  iiny  otlier  fat,  aud  fu>teued  securely  over  the  out- 
side of  a  joint,  wiii  prevent  its  being  too  much  dried  by  the  tierce 
iiuit  of  the  oven.  A  few  spoonsful  of  water  or  gravy  should  l>e 
pooled  into  the  dish  with  potatoes,  and  a  little  salt  sprinkled  over 
then. 

A  odebrated  French  oook  recommends  bminng  in  the  oven ;  that  H 
to  Mv,  after  the  meat  has  been  arranged  in  the  usual  manner,  aiid 
jost  brought  to  boil  over  the  fire,  that  the  braising  pan,  closely 
stopped,  should  be  put  into  a  moderate  oven,  for  the  same  kll^tll 
of  time  as  would  be  required  to  stew  the  meat  perfectly 
tender. 
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Braisinn:  hut  a  more  expensive  mode  of  stewing  meat  The 
iollowin^r  1  rench  recipe  will  explain  the  process.  We  would 
observe,  however,  that  the  layers  of  beef  or  veal,  in  which  the 

^=s;5^<^^  joint  to  be  braised  is  imbedded,  can 
"  afterwards  be  converted  into  excellent 
soup,  ^ravy,  or  glaze;  and  that  there 
^^)v-- —  - — neea«  in  consequence,  be  no  waste  nor 
"  '      "^M      ^  unreasonable  decree  of  expense  st- 
^  ^^s/F      tending  it ;  but  it  is  a  troublesome  pro- 

cess, and  quite  as  ^ood  a  result  maybe 
obtained  by  simmering  the  meat  in  verv 
EngK.^h  j;r.t  .sirkr-]i.n.         strong  gravy.     Sliould  the  flavour  of 
the  bacon  b'j  considered  an  advantage,  slices  of  it  can  be  laid  OTer 
the  article  braised,  and  secured  to  it  with  a  fillet  of  tape. 

*'  To  braise  the  in.iide  (or  small  Juh  /,  as  it  is  called  in  France)  of  a 
sirloin  of  beef:  Raise  the  fiUct  dean  from  the  joint;  and  with  a 
sharp  kmfe  strip  off  all  the  skin»  leaying  the  surface  of  the  meat 
as  smooth  as  possible  i  have  ready  some  strip  of  unsmoked  bacon, 
half  as  thick  as  ^our  little  finger,  roll  them  m  a  mixture  of  thyme 
finely  minced,  spices  in  powder,  and  a  little  pepper  and  salt.  Lud 
the  fillet  quite  through  with  these,  and  tie  it  round  with  tape  in  any 
shape  yon  choose.  Line  the  bottom  of  a  stewpan  (or  braising-pan) 
with  slices  of  bacon ;  next  put  in  a  layer  of  beci  or  veal,  four  onions, 
two  l)ay-kaves,  two  carrots,  and  a  bunch  of  sweet  herb?,  and  place 
the  fillet  on  them.  Cover  it  with  slices  of  bacon,  put  sonic  trim- 
juings  of  liicaL  all  round  it,  and  pour  on  to  it  half  a  pint  of  gotxl  beef 
broth  or  gravy.  Let  it  stew  as  gently  as  possible  for  two  hours  and 
a  half;  take  it  up,  and  keep  it  very  hot;  strain,  and  reduce  the 
gravy  by  quick  bouing  until  it  is  thick  enough  to  ^laae  with ;  brush 
the  meat  over  with  it;  put  the  rest  in  the  dish  with  the  fillet,  after 
the  tape  has  been  removed  from  it,  and  send  it  directly  to  table.** 

Equal  parts  of  Madeira  and  gravy  are  sometimes  used  to  moisten 
the  meat . 

Ko  unrinpt  should  hp  made  to  braise  a  joint  iu  any  vessel  that  't» 
not  very  nearly  of  it^  o  a  n  ^izc 

A  round  of  biiitcrcd  luipcr  is  generally  put  over  the  more  delicate 
kinds  of  braised  meat,  to  prevent  their  being  browned  by  the  fire, 
which  in  France  is  sometimes  put  round  the  fid  of  the  braifdug-pan, 
in  a  groove  made  on  purpose  to  contain  it.  The  embers  of  a  wood 
fire  mixed  with  the  hot  ashes,  are  best  adapted  to  sustain  the  refpilsr 
but  gentle  degree  of  heat  required  for  this  mode  of  cooking. 
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Braisini?  pans  are  of  various  forms.  They  are  often  shaped  like  n 
Lam-kettlc,  and  sometimef?  like  the  de«ig^n 
at  the  commeucement  of  this  section;  hut 
a  stewpan  of  luodcm  form,  or  any  other 
Tttsel  whieb  inll  admit  of  emben  being 
placed  upon  tbe  Hd,  wOl  answer  for  the 
purpose  as  well. 

Common  cooks  sometimes  stew  meat 
in  a  mixture  of  bnttei  and  water,  and  eall        Ctpptt  siewpaa. 

LARDING. 


LanliogPim* 


Cat  into  sliees,  of  the  same  length  and  thickness,  some  bacon  of  tha 
finest  quality ;  trim  awav  the  outsides,  place  the  slices  evenly  upon 

tach  other,  and  with  a  sliarp  knife  divide  them  oMiqnely  into  small 
strips  of  equal  size.  For  pheasants,  pnrtridLres,  h:n\:^^  fowls,  and 
frkaii'lcdUT,  the  hacon  should  l>c  jibmit  the  ei;rlitii  of  an  inch 
sqnart'.  and  two  inches  in  Icn^h  ;  but  lor  meat  which  is  to  be  larded 
quite  tliron^h.  iniste«ad  of  on  the  outside  merely,  the  bits  of  Ij.icuh 
(properly  called  lardoons)  must  be  at  least  the  third  of  an  iucb 
sQinre. 

In  general,  the  breasts  only  of  birds  are  larded,  the  backs  and 
thighs  of  hares,  and  the  whole  of  the  upper  surface  of  a  fricottdeau  : 
tbeae  should  be  thickly  covered  with  small  lardoons,  placed  at  re- 
gular inters  als,  and  in  lines  which  intersect  each  other,  so  as  to  form 
nther  minute  diamonds. 

The  following  directions  for  lardini^  a  pheaaaut  will  serve  equally 
for  poultry,  or  for  other  kinds  of  game  : — 

Secure  one  end  of  the  bacon  in  a  slight  larding-needlc,  and  on 
the  poiiit  of  this  take  up  sufiicicnt  of  the  flesh  of  the  bird  to  hold 
tlie  lardoon  firmly ;  dniw  the  needle  through  it,  and  part  of  the 
bsflon,  of  whidi  the  two  ends  should  be  left  of  equal  Icn^h.  Pro- 
ceed dms,  undl  the  breast  of  the  pheasant  is  entirely  garnished  with 
Urdoons,  when  it  ought  to  lesen^le  in  appearance  a  cake  thickly 
ituck  with  stripe  of  ahnonds. 

The  larprcr  strips  of  hacon,  after  heinp'  rolled  in  a  hii^di  seasoning 
rf  :;ii{iccd  herbs  and  spices,  are  used  to  iard  the  itiside  of  meat,  and 
thev  sliould  be  proportioned  to  its  thickness,  as  they  must  be  ])pssed 
qaito  throii;;li  it.  For  example :  a  four-inch  slice  from  a  rump  of 
ietf  will  require  lardoons  of  very  nearly  that  length,  which  must  be 

•  The  line  -which  y>ft«'«e9  romu!  this  ste^vy^nn  just  aliow  the  liandle,  is  ft  mistiiko 
^  tU  duigner,  uid  conveys  an  erroneous  idea  of  the  form  of  the  corer,  and  it 
««9bt  to  hwra  tieen  onitted. 
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drawn  through  with  a  large  larding-pin,  and  left  In  it»  with  the  en  § 
just  out  of  sight  on  either  side. 

In  France,  imfflea,  aDchoviei*  slices  of  tongue,  and  of  fat,  all 
trimmed  into  proper  shape,  are  occasionally  used  for  larding.  The 

bacon  cmplovcd  there  for  the  purpose  is  cured  without  any  saltpetre 
(as  this  would  redflcTi  the  white  meats),  and  it  is  never  smoked;  the 
reeeipt  lor  it  will  he  luund  in  Chapter  XIII. 

A  turkey  is  sonictinies  larded  with  alternate  lardoons  of  fat  bacoa 
and  of  bullock's  tongue,  which  has  bten  pickled  but  not  dritd:  we 
apprehend  that  the  lean  of  a  half-hoiled  ham,  of  good  colour,  wonld 
answer  the  purpose  quite  as  well,  or  hetter. 

Larding  the  sarmce  of  meat^  poultry,  or  game,  gives  it  a  good 
appearance,  but  it  is  a  more  positive  improTement  to  meat  of  a  diy 
nature  to  interlard  the  inside  with  large  lardoons  of  weU-seasonfifl 
delicate,  striped  English  baeoB. 


y&ry  mhinte  directions  being  given  in  other  parts  of  our  Yohme 
for  this,  we  confine  oorseWes  here  to  the  foUowisg  rales : — in  diaen- 
ga^ng  the  flesh  from  it,  work  the  knife  always  eSose  to  lAe  &nvt  ^ 
take  eyeiy  cave  not  to  j^nce  the  outer  skin.  ^ 

TO  BLANCH  MEAT  OR  TROBTABLF8. 

Thu  is  merely  to  throw  either  into  a  pan  of  boiling  wnter  for  a 
few  minutes,  which  gives  firmness  to  the  first,  and  is  necesssiy  S» 

some  modes  of  ]>reparing  vcL'^etahles. 

The  breast  only  of  a  bird  is  sometimes  held  in  the  ^v,^tcr  whilp 
it  boils,  to  render  it  firm  for  larding.  To  preserve  t):e  whiteness  of 
meat,  and  the  hrii^ht  green  of  vegetable??,  they  m  e  lifted  from  the 
'^atcr  after  they  have  boiled  a  few  minutest,  aud  art!  thrown  inuue- 
diately  into  spring  water,  and  left  till  eold. 

^  to  10  minutes. 

OLAZINO. 

This  process  we  have  explained  at  the 
article  (ilaze^  Cliapter  IV.  Tlic  snrface 
of  the  meat  should  be  ro\  i  ixd  evenly, 
with  two  or  three  separate  layci^  of  the 
glaze,  which,  if  properly  made,  soon  be- 
comes firm.  A  ham  should  be  well  dried 
tn  the  oven  hefem  it  ia  laid  on.  Gvtiets 
of  all  kinds  may  he  glazed  before  they 
are  sent  to  table,  with  very  good  e£^ 
The  figure  above  represents  a  glaze-pot 
and  brush,  used  for  heating  and  appljug 
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the  prepantion :  ajar  placed  in  a  pan  of  boiliiig  water  may  be  lab- 
ititDlBd  ibr  tbe  fint»  when  it  is  not  at  hand. 


A  Tcry  cheap  apparatus,  by  ^hich  chops  can  be  dressed  before  a 
dear  fire,  is  shown  by  the  first  of  these  tiffures ;  and  the  second  is 


toasted  expeditiously  and  in  lar^c  quantitieS|  without  much  time  and 
attention  hainQ  bestowed  upon  Uiem. 

TO  BROWN  TUE  SURFACE  OP  A  DISH  WITHOUT  BAKING  OR 

PLACING  IT  AT  THE  FIRE, 

This  is  done  with  a  salamander,  as  it  is  called,  formed  like  the  en- 
graving below ;  it  is  heated  in  the  fire,  and  held  over  the  dish  suf- 
ticicntly  near  to  give  it  colour.  It  is  very  much  used  in  a  superior 
order  of  cookery.  A  kitchen  shovel  is  sometimes  substituted  for  it 
uQ  an  emergency. 


TOASnNO. 


peculiarly  convenient  when  bread 
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CHAPT£fi  X. 


5o. 

1.  Sirloin. 

2.  Kiitiip. 

8.  E<l}re-bone. 

4.  Buttock,  or  Rnnnd. 

ft.  MooM  Btttlock. 

6.  "Vfiny  Piece. 

7.  Thick  Klauk. 

8.  Thill  f  lAiik. 
0.  Leg. 

10.7oraBab>.  (FireBibt.) 


Ko. 

11.  mWe  Rib.   (Four  Rih».) 

12.  Chuck  lUi).  (Three  Rifat.) 
IS.  Siiuulder,  or  Lef.  U  UoUou 

Piece 

14.  Britkek 

15.  Clod. 

16.  Neck. 

17.  Shin. 

18.  Check. 


TO  CnOOSB  BEEF* 

Beef  is  in  realitj  in  season  tlirough  the  entire  year,  but  it  is  best  during  ib« 
wimermofnths,  irh«n  it  wUl  bangm  rafBewnt  time  to  become  tender  before  it  ie 
dressed.  Meat  of  a  more  JelicAte  nature  ie  better  atlapted  for  tlie  table  in  >iv.n- 
nier.  The  Chrulmat  be^  of  Eoglaad  ii  too  mach  celebrated  to  zeqaire  anj 
meniiun  here. 

If  young  and  freshly  killed,  the  lean  of  ox-beef  will  be  smoothly 

grained,  and  of  a  fine,  healthy,  carnation -red,  the  lat  rather  uhitc 
tliua  jfciiuw,  fimi  the  suet  white  and  iirm.    Heifer- beef  is  sum 


Digitized  by  Google 


CliiP.  X.] 


BEEF. 


closely  grained,  and  ratlicr  less  bri^^ht  of  colour,  the  bones  are  con- 
siderably smaller,  and  the  fat  of  a  purer  white. 

Of  bull-b^ef  we  only  speak  to  warn  our  readers  that  it  is  of  all 
meat  the  eoarsest  and  the  most  rank  in  flavour.  It  may  be  known 
by  its  dark  hue,  its  close  tough  fibre,  and  the  scanty  proportion,  bad 
appearanoe^  and  strong  odour  of  its  fat. 

Iti  choice  and  well-fed  beef,  the  lean  will  be  found  intergrained 
\rith  fat :  very  lean  meat  is  generally  of  an  inferior  quality. 

Tl.e  ribs,  the  sirloin,  and  the  rump,  are  the  proper  joints  for 
roa^tin^.  The  round,  or  buttock,  tlie  cdij^ebone,  the  second  rouTuL  or 
iuau«;-buttock,  the  shin,  the  hri'^ket,  the  shoulder  or  lep:  of  mutton 
jnece,  and  the  clod,  may  be  boiled  or  stewed.  The  neck  is  gciicrally 
used  for  soup  or  gravy ;  and  the  thin  ilauk  for  collaring  The  best 
Fteaks  are  cut  from  the  middle  of  the  rump ;  the  next  best  from  the 
TcinT  piece,  or  from  the  chuck-rib.  The  in^e  of  the  sirloin,  com- 
moitly  used  for  the  purpose  in  France,  makes  by  far  the  most  delicate 
freaks;  but  though  exceedingly  tender,  they  are  considered  by  some 
English  epicures  to  be  wanting  in  fiavour. 

The  finest  part  of  the  sirloin  is  the  chump-end,  which  contains  the 
larger  portion  of  the  fillet ;  of  the  ribs,  the  middle  ones  are  those 
geaeraily  preferred  by  experienced  housekeepers. 


TO  ROAST  SIRLOIN^  OR  RIBS  OF  BSGP. 

Let  the  joint  hang  as  long  as  it  can  possiMy  be  kept  perfectly 
•v  ect.  When  it  is  first  brought  in,  remove  the  pijie  of  marrow  which 
runs  along  the  backbone  ;  and  cut  out  the  kernels  from  the  fat.  Be 
very  careful  in  summer  to  guard  it  Irom  flies  ;  examiiic  it  fre- 
quently in  warm  or  damp  weather;  and  scrape  ofT  with  a  knife,  or 
wi|>e  away  with  a  dry  clotb,  any  moisture  whicli  may  appear  on  the 
suifdce:  when  tliis  has  been  done,  dusit  some  powdered  ginger  or 
pepper  over  it.  Unless  the  joint  should  be  verv  large,  its  appearance 
will  be  improved  by  taking  off  the  ends  of  the  bones,  which  may  then 
be  salted  for  a  few  days,  and  afterwards  boiled.  Spit  the  beef  firmly ; 
place  it  near  the  fire  to  render  the  surface  firm,  as  directed  in  the 
article  Roasting^  of  Chapter  IX. ;  then  draw  it  to  a  distance  and  let 
it  remain  so  until  the  heat  has  well  i^'nctrated  the  interior ;  and,  if 
from  prejxidice  the  ohl  method  be  still  preferred,  heat  it  very  gra- 
dually in  tiie  first  instance  (in  either  eu^e  baste  it  constantly),  and  let 
it  he  drawn  nearer  to  the  fire  for  the  last  half  hour  or  more  of 
roasting,  merely  to  brown  it  well.  Persons  who  object  to  meat  being 
frofkeaior  table,  have  it  dredged  with  flour  when  it  is  fitfBt  placed  at 
the  fire,  and  sprinkled  with  fine  salt  when  it  is  nearly  done.  It  is 
not  necessary  to  paper  the  fat  of  beef,  as  many  cooks  direct,  if  proper 
attention  be  given  to  it  while  roasting. 

As  a  general  rule^  it  may  be  observed,  that  when  the  steam  from 
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the  meat  draws  strongly  towards  the  fire,  it  is  nearl  v  or  quite  mdj 
to  Bcrve.  The  time  required  to  roast  it  \yi\l  depend  on  the  state 
of  the  weather,*  the  size  and  strength  of  the  fire,  the  thickness 
of  the  joint,  the  use  or  non-use  of  a  meat-screen  or  rejector,  the 
general  tenipeniture  of  the  kitchen,  and  otlier  c(Hitinj:t.  lu  ies,  A 
quarter  of  an  li  uir  for  each  pound  of  meat  is  coaunouiy  ullov^cd  lor 
solid,  heavy  joints,  and,  if  the  directions  we  have  given  be  attended 
to,  this  will  not  be  found  too  much  even  for  persons  who  prefer  beef 
somewhat  rere :  It  must  be  left  longer  at  ue  fire  If  widied  rety 
thoroughly  roosted,  and  quite  double  the  usual  time  when  €be  plsn 
we  have  noticed  at  page  172,  is  adopted.  When  likely  to  be  sent  to 
tabic  hashed,  minced,  or  dressed  a  second  time  in  any  way,  the  juices 
of  tlie  meat  should  be  dried  up  as  little  as  possible  when  it  is  fint 
cooked. 

ROAST  RUMP  OP  BBBP. 

As  this  joint  is  generally  too  much  to  serve  whole,  as  much  of  it 
as  will  form  a  handsome  dish  should  be  cut  from  the  chump  end  to 
zoast  It  must  be  managed  as  the  sirloin,  to  whkh  H  is  commonly 
preferred  by  connoisseurs.  When  boned  and  rolled  into  the  fonn  oi 
a  fillet  of  veal,  as  it  sometimes  is,  nearly  or  quite  an  oililitinnal  boor 
should  be  allowed  to  dress  it. 


TO  ROAST  FART  OF  A  ROUND  OF  BEEP. 

The  natural  division  of  the  meat  will  show  where  the  sflTer  lide 
)f  the  round  is  to  be  separated  from  the  upper  or  tongue  side,  which 
is  the  proper  part  for  roasting,  and  which  will  be  founid  equally  good 

and  profitable  for  the  purpose,  if  allowed  to  hang  as  long  as  it  can  be 
kept  sweet  before  it  is  dres-^cd.  Care  slionld  be  taken  in  dividii;.:  the 
meat,  not  to  pit-rce  the  inner  skin.  The  silver  side,  with  the  udder, 
it*  there  should  Ixi  one  to  the  joint,  may  be  j^icklcd,  spiced,  or  simply 
salted,  and  will  be  excellent  either  way.  Ihe  outside  fat  should  be 
drawn  tightly  round  the  remainder  of  the  beet",  which  must  be 
iiiialy  skewered,  or  bound  with  tape,  to  keep  it  in  form.  It  wiU 
require  long  roasting  at  a  strong,  steady  fire,  and  ahould  be  kept 
constantly  basted. 
Bee^  14  lbs. :  4^  to  5  hours. 

0&f.-*-Wc  think  that  larding  the  beef  quite  through  with  lai;^ 

lardoons  of  firm  fat,  of  udder,  or  of  bacon,  would  be  an  improve- 
ment :  and  we  on<;ht  also  to  observe,  thai  uidess  it  be  ^tifntr  and  of 
ihm  quality,  it  will  not  answer  weU  for  roasting. 

•  The  meat  will  be  maeh  looner  dene  in  hot  weather  than  in  onld.  If  fhmen, 

it  must  be  Uiawed  rcry  graduMif  before  it  is  put  to  the  fire,  or  no  length  ci  tfati 
will  I  n  t  it;  this  will  be  effected  better  knng  it  into  cold  water fiv MBS 
houib  bell  re  it  is  wauled,  than  hj  &dj  other  means. 
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TO  ROAST  A  FILLET  OF  BEEF* 

Kai«  the  fillet  from  the  inside  of  the  sirloin,  or  from  part  of  it, 
with  a  sharp  knife ;  leave  the  fat  on,  trim  off  the  skin,  lard  it 
through,  or  all  over,  or  roast  it  quite  plain ;  baste  it  with  butter,  and 
send  it  rery  hot  to  tahle,  vnth  toroata  sanoe,  or  mmce  piqmnte^  or 
csehalol  aaaee,  in  a  tureen.  It  is  sometimes  served  with  brown 
gnry  and  currant  jelly ;  it  should  then  be  gamtsbed  with  force* 
meat-balls  made  as  for  hare.  If  not  very  large,  an  hoar  and  a 
^rtcr  will  ronst  it  well  with  a  brisk  fire. 

Oh.f, — The  remainder  of  the  joint  may  be  boned,  rolled,  and 
roasted,  or  braised;  or  made  into  meat  cakes;  or  served  as  a 
miniature  round  of  beefl 

li  hour. 

ROAST  BEEF  STKaK. 

If  extremely  tender,  a  larj^e  slice  from  the  middle  of  the  nimp  uill 
make  an  excellent  small  dish  of  mast  meat,  when  a  joint  is  not  easily 
to  l)e  procured.  Let  it  be  smoothly  cut,  from  nn  inch  to  an  inch  and 
a  half  thick,  flattened  on  a  table,  and  the  iiL^uk  sjiriukled  with  a  little 
fiae  salt  and  cayeane,  t)r  coianion  ]>epper.  Make  a  roll  of  forcemeat. 
SsNo.  1,  Chapter  VIII.,  adding,  at  pleasure,  a  tlavouring  of  minced 
enioQ  or  esefaiuoti  and  increasing  the  <|nantit^  of  spices ;  place  this 
on  one  end  of  the  steak,  and  roll  it  np  tightly  m  it ;  skewer  and  bind 
the  meat  so  that  the  forcemeat  cannot  escape:  fasten  a  buttered  paper 
orer  it,  and  roast  it  an  hour  and  a  half,  or  more,  according  to  its  size. 
Twenty  minutes  before  it  is  served,  take  off  the  paper  and  flour  the 
mt^t  which  should  be  kept  well  basted  with  butter  nil  the  time  it  is 
Foostuig.  Send  brown  gravy  to  table  with  it,  and  pour  a  little  over 
the  beef 

1|  hour,  or  more. 

TO  BROIL  BEEF  STEAKS. 

The  steaks  should  be  from  half  to  three  qnafters  of  an  inch  thiclc, 
equally  sliced,  and  freshly  c  ut  from  the  middle  of  a  well  kept,  finely 
^incd,  and  tender  nimp  of  beef.  They  should  be  neatly  trimmed, 
and  once  or  twice  divided,  if  very  I  irue  The  fire,  as  we  have  already 
h[\h\  in  the  general  directions  for  }}r<iiliiiL4-  (page  175),  must  be  stron;^ 
and  clear.  The  bars  of  the  gridiron  should  be  thin,  and  not  very 
close  together.  When  they  are  thoroughly  heated,  without  being 
sufficiently  burning  to  scorch  the  meat,  wipe  and  rub  them  with  fresh 
nntton  soet ;  next  pepper  the  steaks  slightly,  hot  nerer  season  them 
with  salt  befbie  they  are  dressed;  lay  them  on  the  grkUron,  and 
when  done  on  one  side,  turn  them  on  the  other,  being  carefnl  to 
Mtch,  in  the  dish  in  whieh  they  are  to  be  sent  to  table»  any  graTy 
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vrbich  may  threaten  to  drain  from  them  when  they  are  moved.  let 
them  be  serred  the  insiant  they  are  taken  from  the  fire ;  and  have 
ready  at  the  moment,  diah*  cover,  and  plates,  as  hot  as  they  can  be. 
From  eight  to  ten  minutes  will  be  sumcient  to  broil  steaks  for  the 

generality  of  eaten,  and  more  than  enough  for  those  who  like  them 
ut  partially  done. 

Genuine  amateurs  seldom  take  prepared  sauce  or  gravy  with  their 
Fttaks,  as  they  consider  the  natural  juices  of  the  meat  sufficient 

W  licn  any  accompaniment  to  them  is  desired,  a  small  quantity  uf 
choice  mushroom  cat**iip  may  be  warmed  in  the  dish  that  is  he;itcd  ro 
receive  them  ;  and  which,  when  the  not  very  refined  davour  of  a  law 
eschalot  is  liked,  as  it  is  by  some  eaters,  may  previously  be  rubbct! 
with  one,  of  which  the  large  end  has  been  cut  off.  A  thin  slice  or 
two  of  fresh  butter  is  sometimes  hiiil  under  the  steaks,  where  it  s^v>a 
melts  and  mingles  with  the  j^ravy  which  flows  fro:  i  tluMi,  Tliu 
appropriate  tureen  sauces  for  broiled  beef  steaks  are  Ui«i  .ii,  lomata, 
oyster,  eschalot,  hot  hcsseradish,  and  brown  cucumber,  or  mush- 
room sauce. 

Ohs.  l.^We  have  departed  a  little  in  this  receipt  from  our  pre- 
vious instructions  for  broiling,  by  recommending  that  the  Bteiks 
should  be  turned  but  once,  instead  of  often,**  as  all  great  autho- 
rities on  the  subject  direct.  By  trying  each  method,  our  readen  will 
be  able  to  decide  for  themsefves  upon  the  preferable  one :  we  ctn 
only  say,  that  we  have  never  eaten  steaks  so  excellent  as  th^  v»iacb 
have  been  dressed  exactly  in  nrcordancc  witli  the  • -ipt  we  have  ju^t 
given,  and  we  have  taken  iutiuite  pain"-'  to  ascertain  the  reaUy  bat 
mode  of  prei)aring  this  very  favourite  Knglish  <lish,  which  so  ccn- 
staiitly  makes  its  api)carance  both  carelessly  cooked  aud  ill  s<^ve«l, 
especially  at  private  tables. 

Oh,i,  1. — It  is  a  good  plan  to  throw  a  few  bits  of  charcoal  on  the 
fire  some  minutes  before  the  steaks  are  laid  down,  its  they  ;tIvc  forth 
a  strong  heat  without  any  smoke :  a  coke  fire  is  also  advauta^eaus  far 
broiling  them. 

The  upright  gridirons,  by  which  meat  is  rather  toasted  than 
broiled,  though  used  in  many  kitchens,  and  generally  pronounced  ex- 
ceedingly convenient  where  Oiey  have  been  tried,  do  not  appear  to 
us  so  well  adapted  for  dressing  steaks  as  those  of  less  modern  fiisluoo» 
which  are  placed  over,  instead  of  before  the  fire. 

BRBP  flTBARS  X  LA.  FRAN^AISB. 

The  insule  of  the  sirloin  freed  from  skin  and  cut  evenly  into  rouud 
quarter-inch  slices,  bhould  ])ro]ierly  be  used  for  the«e  ;  but  when  it 
camlet  be  ohtaiiicd,  part  of  tlie  nim])  must  Ix'  suh^titiired  lor  i'- 
Season  the  s^t^uky  u  ith  fine  salt  aiul  pepper,  brusli  theui  with  a  Un^e 
clarified  butter,  and  broil  them  over  a  clear  brisk  fire.  Mix  a  tea* 
spoonful  of  parsley  minced  extremely  fine,  with  a  large  slice  of  frdb 
bmter»  a  little  cayenne,  and  a  small  quantity  of  salt.  When  the 
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steaks  are  done,  pot  the  mixture  into  the  dish  intended  for  them*  lav 
them  upon  it,  and  garnish  them  plentifully  ^^  \t\\  fried  potatoes.  It  is 

an  improvement  to  squeeae  the  juice  of  half  a  lemon  on  the  butter 
!x:fore  the  meat  is  hc:q>cd  over  it.  The  potatoes  should  be  sliced 
rather  thini  coloured  ol  a  line  brown,  and  placed  evenly  round  the 
iQ£at« 

BBBF  8TBAK8  A  LA  FRANQAISB  (bNTb£b). 
(Another  Receipt,) 

Cut  the  heef  into  fsmall  thin  steaks  above,  sen^nn  tlicm  with  fine 
salt  aiui  i)Opi)or,  dredge  them  li«?htly  with  flour,  utid  fry  them  in 
butter  over  a  brisk  tire ;  arrange  them  in  a  chain  round  a  very  hot 
(iish,  and  pour  into  the  centre  the  olive  sauce  of  Chapter  V^. 

BTBWBD  BEBF  8TBAK  (BKTr£b). 

This  may  be  cut  from  one  to  two  inches  thick,  and  the  time  of 
skwing  it  must  be  proportioned  to  iti*  size.  Dissolve  a  sHce  of  butter 
in  a  large  saucepan  or  stewpan,  and  brown  the  steak  on  both  sides, 
moving  it  often  that  it  may  not  bum ;  then  shake  in  a  little  flour« 
sad  when  it  is  coloured  pour  in  by  de^^rees  rather  more  than  suf- 
ficient broth  or  water  to  cover  the  meat.  When  it  boils,  season  it  with 
nit,  take  off  the  seum,  slice  in  one  onion,  a  carrot  or  two,  and 
hsif  a  turnip ;  add  a  small  bunch  of  sweet  herbs,  and  stew  the  steak 
very  softly  from  two  hours  and  a  half  to  three  hours.  A  quarter  of 
an  hour  before  it  -^x^rvi  d,  stir  Avell  into  the  grnw  three  tcuspoonsful 
of  rice  lionr  smiiuihly  mixed  with  a  little  cascune,  half  a  wine- 
glassful  of  uJU>lirw>iTi  catsup,  and  a  slit-'ht  ser'^ornnrj  of  spice.  A 
tcaspouiilal  of  curiie  |.owder,  in  additiuii,  v»ill  imjiiove  both  the 
flavour  and  the  appearance  of  the  sauce.  The  onion  is  sometimes 
btowned  with  the  meat ;  and  the  quantity  is  considerably  inerased. 
Eschalots  may  be  used  instead,  where  theur  strong  flavour  is  ap- 
proved. A  few  button-mushrooms,  stewed  fh>m  twenty  to  thirty 
mhmtes  with  the  meat,  will  render  the  catsup  unnecessary.  Wine, 
or  any  favourite  store  sauce,  can  he  added  at  will. 

2i  to  3  hours. 

FRTBD  BEEF  8TBAK. 

Vi'e  have  little  to  add  here  to  the  directions  of  Chapter  IX.,  which 
are  suthcient  ta  enable  the  cook  to  send  a  dish  of  fried  steaks  to  table 
properly  dressed.  Carrie  sauce,  highly  onioned^  is  Ircqucntly  served 
with  them. 

B££F  fiT£AK  STEWED  IN  ITS  OWN  GRAVY. 

(Good  and  whtdeeomeJ) 

Trim  all  t)ie  fat  and  skin  from  a  rump  steak  of  nearly  an  inch 
flikk,  and  divide  it  once  or  twice  ;  just  dip  it  into  cold  water,  let  it 
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drain  for  an  instant,  sprinkle  it  on  both  sides  with  pepper,  and  then 
flour  it  rather  thickly;  lay  it  quite  fl:it  into  a  well-tinned  iron  sauce- 
pan ur  St cwpan,  uhieh  has  been  riiiscd  with  cold  water,  of  which 
three  or  four  tablc^poonsful  should  he  left  in  it.  Tlacc  it  over  (not 
upon)  a  very  gentle  fire,  and  keep  it  just  simmcrini?  fniia  an  hour 
and  a  half  tu  au  iiour  and  three  quarters,  w  hen,  if  the  meat  U;  good, 
it  will  have  become  perfectly  tender.  Add  salt  to  it  when  it  fint 
begins  to  boU,  and  turn  it  when  rather  more  than  half  done.  A 
couj[>le  of  s^nsful  of  gravy,  half  as  much  catsup,  and  a  alwht  sea- 
soning of  spice,  would,  to  many  tastes,  improve  this  dish,  of  whkli, 
however,  tlie  ^reat  recommendation  is  it^  wholesome  ^  luplicity, 
which  renders  it  suitable  to  the  most  delicate  stomach.  A  thick 
mutton  cutlet  from  the  middle  of  the  h^  is  emeilent  dressed  thus, 
li  to  1|  hour. 

BBEP  OR  MUTTON  CAKB« 

(  Vtry  good.) 

Chop  two  pounds  of  lean  and  very  tender  beef  or  mutton,  with 
three  quarters  of  a  pound  of  beef  suet;  mix  them  well,  and  seiu»Q 
them  with  a  dessertspoonful  of  salt,  nearly  as  much  pounded  cloves, 
a  teaspoonful  of  pounded  mace,  and  half  a  teaspoonful  of  cayenne. 
Line  a  round  bakni^  dish  with  thin  hlices  of  fat  bacon,  press  the  meal 
closely  into  it,  smooth  the  top,  and  cover  it  with  bacon,  set  a  pUtf 
on  it  with  a  wui^dit,  and  bake  it  two  hour-^  did  a  quarter.  Take  off 
tlie  bacon,  and  serve  the  meat  hot,  with  a  iittle  rich  brown  gravy,  <»r 
set  it  hy  uuiil  eold,  when  it  will  be  equally  good.  The  fut  ol'  tli^ 
meat  which  is  used  for  this  dish  can  be  chopj)ed  up  with  it  iii>teaJ  of 
suet,  where  it  is  liked  as  well ;  and  onion,  or  eschalot,  shied  fine, 
minced  savoury  herbs,  grated  lemon*peel,  rasped  bacon,  or  mush- 
rooms cut  small,  may  in  turn  be  added  to  Tarv  it  in  flavour. 

Lean  beef  or  mutton,  2  lbs. ;  suet,  |lb. ;  salt  and  cloves  in  powder, 
each  a  dessertspoonful ;  mace^  1  teaspoonful ;  half  as  much  cayenne* 
baked  2i  hours. 

Ohs.—X  larger  portion  of  BUet  or  of  fat  will  render  these  cake^ 
lighter,  but  will  not  otherwise  improve  them  :  they  may  be  made  of 
veal  or  of  venison,  bnf  one-third  of  mutton  suet  or  of  ikt  baooa 
should  be  mixed  with  tim  last. 

GERM  A.N  STEW. 

Cut  into  about  three-inch  squares,  two  pounds  and  a  half  of  the 
leaner  part  of  the  veiny  piece  of  beef,  or  ol  any  joint  which  it  likely 
to  be  tender,  and  set  it  on  to  stew,  with  rather  less  than  a  quart 

of  cold  broth  or  water,  and  one  large  onion  sliced.  When  ihcjt 
begin  to  boil,  add  a  teaspoonful  of  salt,  and  a  third  as  much  of  jjcpj^r, 
and  let  them  simmer  fiently  for  an  hour  and  a  half.  Have  n.«dy 
.■^(utiL  yoim;^'  white  cnbhau'cs,  parboiled;  press  the  water  well  from 
Luein,  iaj  liicni  in  with  the  bccf,  and  let  the  whole  stew  for  anotlicr 
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boor.  Here  onions,  and  a  Bessoninff  of  mixed  spices,  or  a  few  bits  of 
lean  bacon,  or  of  ham,  ean  be  added  to  this  stew  when  a  h%her 
flavour  is  desired ;  but  it  is  very  good  without. 

Beef,  2(  lbs.;  water,  or  broth,  1)  pint ;  onion,  I ;  salt,  1  teaspoon* 
fill ;  third  as  much  pepper:  1^  hour.  Parboiled  cabbagesi  3  or  4 : 
1  hour. 

WBL8H  STEW. 

Take  the  same  proportions  of  beef,  and  of  broth  or  water,  as  for 
the  German  Stew.  When  they  have  simmered  gently  for  an  hour, 
add  the  white  port  of  from  twenty  to  thirty  leeks,  or  two  dozens  of 
batton  onions,  and  five  or  nx  vounff  mild,  turnips,  cut  in  slices,  a 
raaO  lump  of  white  sugar,  nearly  half  a  teaspoonful  of  white  pepper, 
and  more  than  twice  as  much  ttlt.  Stew  tlie  whole  sofUy  mm  an 
hour  and  a  quarter  to  an  hour  and  a  half,  after  the  Yegetables  are 
added. 

Beef  and  water  as  above:  1  hour.  Locks,  20  to  30:  or  small 
onions,  24;  y^nini^  turni})s,  6  ;  snuill  lump  of  sugar  ;  white  pepper, 
nearly  ^  teaspoonlul ;  salt,  twice     much  :  I4  to  l^hour. 

A  GOOD  ENGLISH  STEW. 

On  three  pounds  of  tender  rump  of  beef,  freed  from  skin  and  fat, 

end  cut  down  into  about  two-inch  squares,  pour  rather  more  than  a 
quart  of  cold  broth  or  irravy.    When  it  boils  add  salt  if  required, 
and  a  little  cayenne,  and  keep  it  just  simmering  for  a  couple  of 
hours ;  then  put  to  it  the  grated  rind  of  a  large  lemon,  or  of  two 
small  ones,  and  half  au  hour  after,  stir  to  it  a  tablespoonful  of  rice- 
flour,  smootlilv  mixed  with  a  w lueglasijf ul  of  mushroom  catsup,  a 
dessert>poouful  of  lemon-juice,  and  a  teaspoonful  of  soy ;  in  fifteen 
siinutes  it  will  be  ready  to  senre.  A  glass  and  a  half  of  port,  or  of 
white  wine,  will  greatly  improve  this  stew^  which  may  likewise  be 
flaToured  with  1&  store-sauce  of  page  146,  or  with  another,  which 
wt  fi  id  eioellent  for  the  purpose,  made  with  half  a  pint  of  port 
wine,  the  same  of  mushroom-catsup,  a  quarter  pint  of  walnut  pickle, 
a  tablespoonful  of  the  best  soy,  and  a  dessertspoonful  of  caycnne- 
vinc«^r,  all  v/ell  shaken  together  and  poured  irito  a  bottle  co!it:iining 
the  thin  rind  of  a  lemon  and  two  tine  mellow  anchovies,  of  moderate 
size.   A  few  delicately  fried  furcemeat- balls  may  be  slipped  into  it 
alter  it  is  dished. 

O^tf.— The  limits  of  our  woik  will  not  permit  us  to  devote  a 
fimher  space  to  this  class  of  dishes,  but  an  intellkent  cook  will  find 
it  esiy  to  vary  them  in  numberless  ways.  Mushrooms,  celery, 
CBiTotiy  sweet  herbs,  parboiled  new  potatoes,  green  peas,  rice,  and 
eorrie-powder  may  be  advantageously  used  for  that  purpose.  Ox- 
tails, just  blanched  and  cut  into  joints,  will  be  found  excellent  sub- 
s^titutes  for  the  beef :  mutton  and  veal  also  maybe  dressed  in  the 
man  way.   The  meat  and  vegetables  can  be  browned  before  brut)) 
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or  water  is  poured  to  them ;  but  though,  perhaps,  more  sarotur, 
the  stew  will  then  be  much  less  delicate,  r^ich  kuKl  of  ve;^'etable 
bliDii'd  he  allowed  stomethint,'  ?ijore  than  sufliciciit  n !ne  to  rfcudcr  it 
perlcctly  tender,  but  nut  ^  mucli  as  would  reduce  it  to  pulp. 

TO  STEW  mm  OF  BEEF. 

Wash,  and  set  it  on  to  stew  in  sufficient  cold  water  to  keep  it  just 
covered  until  it  is  done.  AVhen  it  Imils,  take  off  the  scum  and  pat 
an  ounce  and  a  quarter  of  salt  to  the  gallon  of  water.    It  is  usual  to 

add  a  few  cloves  and  some  black  ]>eT>|>er,  slii^litly  brni*!efl  and  tied  up 
loosely  in  a  fold  of  niu^lin,  two  or  more  onions,  a  root  of  celerv,  a 
bunch  of  savour}"  herbs,  lour  or  five  carrots,  and  as  many  turnij^s, 
either  whole  or  sliced:  if  to  be  served  with  the  meat,  the  two  la^t 
Mill  icquire  a  little  more  than  the  ordinary  time  of  boiling,  but 
Otherwise  th^  may  be  simmered  with  the  meat  from  Uie  beginning. 
Give  the  beef  iVom  four  to  five  hours*  gentle  stewing ;  and  servelt 
with  part  of  its  own  liquor  thickened  and  flavoured,  or  quite  plain. 
An  excellent  dish  for  a  family  may  be  made  by  stewing  the  thi<^ 
fleshy  part  of  the  sliin  or  leg,  in  stock  made  of  the  knuckle^  with  a 
few  bits  of  loan  bam.  or  a  slice  of  huu^  beef  from  which  the  smoked 
edges  have  bee  n  carel'idly  pared  away,  and  some  sj)ice,  salt,  and  vege- 
table*? :  by  frying  these  last  Ijefore  they  are  tbrn\v!i  into  the  soup- 
pot  tlie  savour  of  the  stew  w  ill  be  greatly  heigh lojicd  ;  and  a  tura  n 
ol  good  soup  may  be  made  of  its  remaiiLs,  after  it  has  been  str\ed  at 
table. 

Ox-cheek,  after  having  been  soaked  for  four  or  five  hours,  and 
washed  with  gre  at  nicety,  may  be  dressed  like  the  shin ;  but  as  ithss 
little  flavour,  the  gravy  should  be  strained,  and  quite  dearcd  from 
fat,  then  put  into  a  clean  saucepan,  and  thickened  as  soon  as  it  boils, 
with  the  following  mixture  : — three  dessertspoonsful  of  rice-flour, 
nearly  a  winegla^sful  of  catsup,  a  teaspoonsful  of  cnrrie-])owdcr.  or 
a  little  jH)wdered  ginger  and  ciiyenne.  When  these  have  8tewed  lor 
ten  minutes,  dish  the  head,  pour  the  sauce  over,  and  serve  iU 

Shin  oi'  beef,  4  to  o  hours.    Ox-cheek,  2  to  3  iiuuis. 

FRSN'CH  BEEP  A  LA  MODE* 

(il  common  Receipt) 

Take  seven  or  eight  pounds  of  a  rump  of  beef  (or  of  any  ether 

tender  joint),  free  from  bone,  and  skewer  it  firmly  into  a  good  snape. 
Put  two  t)U!)ce*?  of  V)i!tter  into  n  thick  saucepan  or  stewpan,  and  when 
it  boils  stir  to  it  a  tablespoonful  of  flour  ;  keep  these  well  sliaken 
over  a  gentle  tire  until  they  are  of  a  fine  amber  colour  ;  then  lay  in 
the  beef,  and  brown  it  on  both  sides,  taking  care  that  it  shall  not 
stick  to  the  pan.  Pour  to  it  by  slow  degrees,  letting  each  portion 
boil  before  tbe  next  is  added  or  the  butter  will  float  upon  the  sur* 
fm  and  be  difficult  to  clear  off  afterwards,  three  quarters  of  a  pint 
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ui  hot  water  or  gravy ;  add  a  banch  of  savoury  herbs,  one  large  or 
two  small  carrots  cut  in  thick  slices,  two  or  three  moderate-sized 
onkma,  two  bay-leavesi  and  raffident  pepper  and  salt  to  season  the 
grarjr.  Let  the  meat  sunmer  Sf four  to  five  hoois,  and 
ton  it  when  it  is  half  done.  When  ready  to  serve,  lift  the  heef  into 
a  hot  dish,  lay  the  vegetables  round,  and  pour  the  gravy  over  it, 
nf>er  having  taken  out  the  herbs  and  skimmed  away  the  fat.  In 
France,  half  or  the  whole  of  a  calfs  foot  is  stewed  with  the  beef, 
which  is  there  pjiicrally  larded  with  thick  lardoons  of  fat  bacon. 
(For  iardiiig,  see  Chapter  X.)  Veal  dressed  in  this  way  is  even 
ktter  than  beef.  The  stewpan  used  for  either  should  be  as  nearly 
of  the  size  of  the  meal  as  possible, 
fieei;  7  to  8  Ihs.:  4  to  5  hours. 


STEWEi)  biilLOlN  OF  B££F. 

As  a  matter  of  convenience  we  have  occasionally  had  this  joint 
flewed  instead  of  roasted,  and  have  found  it  excellent.  Cut  out  the 
joade  or  fillet  as  entire  as  possible,  and  reserve  it  for  a  sefMurate  dish; 
then  remove  the  bones  inth  care,  or  let  the  butcher  do  this.  Spread 
the  meat  flat  on  a  table  and  cover  the  indde  with  thin  siioes  of  striped 
bsean,  af>er  having  first  strewed  over  it  a  mixed  seasoning  of  a  small 
teaspoonful  of  salt,  half  as  much  mace  or  nutmeg,  and  a  moderate 
quantity  of  pcp]xr  or  cayenne.  RoU  and  bind  the  meat  up  firmly, 
lay  it  into  a  stewpan  or  thick  iron  ^  lucepan  nearly  of  its  size,  and  add 
the  bones  and  as  much  good  beet  broth  as  will  nearly  cover  the 
joint  Should  this  not  be  at  hand,  ]>ut  a  few  slices  of  lean  ham  or 
bacon  under  the  beef,  and  lay  round  it  three  pounds  of  neck  or 
knuckle  of  veal,  or  of  stewing  beef  divided  into  several  parts ;  then 
poor  to  it  eold  water  instead  of  broth.  In  either  case,  so  soon  as  it 
lias  boned  a  few  minntes  and  been  well  cleaned  from  scum,  throw  in 
a  laive  fiiggot  of  savoury  herbs,  three  or  four  carrots,  as  many  leeks» 
or  a  large  onion  stuck  with  adoaen  cloves;  and,  an  hour  later  two 
hlndf"  of  mace,  and  lialf  a  teaspoonful  of  peppercorns.  Stew  the 
lief  Tf  /  V  L^eiitly  indeed  from  four  to  th  e  hours,  and  lonp^er,  should 
the  joint  he  large  :  serve  it  with  a  good  Espagvole  sauce  jnquantCy  or 
brawn  caper  sauce.  Add  what  salt  nmy  be  needed  before  the  vege- 
tiibles  are  thrown  in ;  and,  after  the  meat  is  lifted  out,  boil  down  to 
soop  or  gra^'T  the  liquor  in  which  it  has  been  stewed.  To  many 
ttttes  it  wooM  be  an  improvement  to  flour  and  brown  the  outside  Si 
tbe  beef  in  butter  before  the  broth  or  water  is  poured  to  it :  it  may 
ibo  be  stewed  (but  somewhat  longer)  half-covered  with  rich  gravy, 
tad  turned  when  partially  done.  Alinced  eschalots  may  be  strewed 
oTer  the  inside  before  it  is  rolled,  when  their  strong  savour  is  re*- 
liabed,  or  veal  forcemeat  may  supply  their  place. 
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TO  8TEW  ▲  nVUP  OF  BEEF. 

This  jdol  it  moie  eaiilv  earved,  and  ia  of  better  aDpeuaoee  irke^ 
the  bones  are  lenioTed  beme  it  is  drcsted.  BoU  and  bind  it  flmlj 
with  E  fillet  of  tape,  eover  it  with  strong  cold  beef  bioth  or  giafj, 
and  stew  it  very  gently  indeed  fiom  sU  noars  to  between  seven  &iid 
eight;  add  to  it,  afler  tlie  scum  has  been  well  cleared  off*  ooe  large 
or  two  moderate-sized  onions  stuck  with  thirty  cloves^  m  head  of 
celery,  two  carrots,  two  turnips,  and  a  large  faggot  of  savoury  heiba. 
When  the  "heef  h  perfectly  tender  quite  throncrh,  which  may  be 
known  by  proliini^^  it  with  a  sharp  thin  skewer,  remove  the  fillets  ot" 
tape,  dish  it  neatly,  and  serve  it  with  a  rich  Jc^sjMignule^  and  a  jrar- 
nish  of  forced  tomatas,  or  with  a  highly-flavoured  brown  English 
gravy,  and  stewed  carrots  in  the  dish  :  for  these  la«t  the  mild  pre- 
paration of  garlic  or  eschalots,  of  page  12'2,  may  be  substituted  with 
good  etlcct.  They  should  be  well  drained,  laid  round  the  ni^at,  and 
a  little  brown  gravy  should  be  poured  over  the  whole. 

This  is  the  most  simple  and  eeonomical  manner  of  stewing  the 
beef;  but  should  a  richer  one  be  desired,  half  roast  the  jomt,  sad 
stew  it  afterwards  in  strong  gravy  to  which  a  pint  of  mushrooms,  and 
a  pint  of  shen*)'  or  Madeira^  should  be  addea  an  hour  before  it  ii 
xeady  Ibr  table.  Keep  it  hot  while  a  portion  of  the  gravy  is  thick- 
ened with  a  well-made  brown  roux  (see  Chapter  IV.X  ^ 
seasoned  with  salt,  cayenne,  and  any  other  spice  it  may  requirr. 
Garni'^h  it  with  larL'^e  balls  of  forcemeat  highly  •reasoned  with  mina^l 
eschalots,  rolled  in  ^gg  and  bread-crumbs,  and  iiied  a  fine  gokka 
brown. 

Plainly  stewed  frorn  6  to  7  or  8  hours.  Or :  half  roasted  thea 
stewed  from  4  to  J  hours. 

O^o.— Grated  horse-radish,  mixed  with  some  well -thickened  brown 
gravy,  a  teaspoon!  ui  ol  mustard,  and  a  little  lemou-juice  or  vuu:^, 
is  a  good  sauce  for  stewed  beef. 

BEEP  PALATO.  (eNTr£e.) 

FIcst  mb  them  weU  with  Bala,  to  cleanse  them  well ;  then  wash 
them  thoroughly  in  sefenl  waten,  and  leave  them  to  soak  for  half 

an  hour  before  they  are  dressed.    Set  them  over  the  fire  in  coM 

water,  and  boil  them  gently  until  the  skin  will  peel  off,  and  th< 
palnte*?  are  tolernbly  tender.  It  is  ditiicult  to  state  the  exact  time 
required  for  this,  as  some  will  be  done  in  two  liours  and  a  half  and 
others  in  not  less  than  from  four  to  five  hours.  ^^  hen  thus  pre- 
pared, the  palates  may  be  cut  into  various  Ibrm^,  and  siauuereti  until 
fit  to  serve  in  rich  brown  gravy,  highly  favoured  with  ham,  cay- 
enne, wine,  and  lemon-jH-cl  \  or  they  will  make  an  exceUciit  curne 
As  they  are  very  insipid  of  themselves,  they  require  a  sauce  of  socii; 
piquancy,  in  wnich,  after  they  have  been  peeled  and  trimmed,  thej 
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should  be  stewed  from  twenty  to  thirty  minute*?,  or  until  they  are 
perfectly  tender.  The  black  parts  of  thern  must  lie  cnt  away,  when 
the  skin  is  taken  off.  An  onion,  stuck  with  a  few  cloves,  a  carrot 
sliced,  a  tea-H^R^onl  ul  of  whole  white  pepper,  a  slice  of  butter,  and  a 
teaspoonful  of  salt,  may  be  boiled  with  the  palates  in  the  first 
instance ;  and  they  will  be  found  veiy  good,  if  sent  to  table  in  the 
gravy  of  Chapter  XYI.,  or  in  the  Soublse  of  Chapter  VL, 
made  thumer  than  the  reoeipta  duect 

Boiled  from  2^  to  4  or  5  hoars.   Stewed  fh>m  20  to  30  minates. 

Obs.—A  French  cook  of  some  eelebri^,  orders  the  palates  to  be 
laid  on  the  gridiron  until  the  skin  can  be  easily  peeled  or  scraped  off; 
the  plan  aeeoia  a  good  one,  but  we  have  not  tned  it» 

BEKF  PALATES. 

(NeapoUim  Mode.) 

Boil  the  palites  until  the  skin  can  be  easily  remoTed,  then  stew 
them  very  teotief  in  good  veal  broth,  lay  them  on  a  drainer  aiid  let 
cool ;  cut  them  aeroM  obliquely  into  stripe  of  about  a  quarter- 
inch  in  width,  and  inlsh  them  hj  either  of  the  receipts  for  dreflring 
Mceanmi,  irhicfa  will  he  Ibnnd  in  Chapten  XYIIL  and  XX. 

8TBWSD  OX*TAIL8* 

They  should  be  sent  from  the  butcher  ready  jointed*  Soak  and 
mtth  tnem  well,  ent  them  into  joints  or  into  lengths  of  two  or  three 
joints,  and  eorer  them  with  cold  broth  or  water.  As  soon  as  thejr 
hoU  lemove  the  scum,  and  add  a  half-tesspoonfnl  of  salt  or  as  mncn 
more  as  may  be  needed,  and  a  little  common  pepper  or  cayenne,  an 
onion  stuck  with  half  a  dozen  cloves,  two  or  tnree  small  carrots,  and 
a  brnnrh  or  two  of  parsley.  When  these  have  simmered  for  two 
hours  and  a  quarter,  try  the  meat  with  a  fork,  and  should  it  not  be 
perfectly  tender,  let  it  remain  over  the  fire  until  it  is  so.  Ox-tails 
sometimes  require  nearly  or  quite  three  hours'  stewinfr:  they  may  be 
feerved  with  tiie  vegetables,  or  with  the  gravy  strained  from  them, 
mod  thidcened  like  Sie  English  itew  of  tiie  present  chapter. 

Oi-teils,  2 ;  water  or  broth  to  cover  them ;  salt,  |  teaspoonful,  or 
move;  little  pepper  or  cayenne ;  onion,  1 1  clotes»  6 ;  eanotSb  2  ord; 
pnnky, S or  3 bnnches:  3| to Shonrs. 

BROKLED  0X"TAIL.  (sifTlliB.) 

(Very  good,) 

"When  the  ox-tail  is  ready  fur  the  stewpan,  throw  it  into  plenty 
df  boiling  water  sliq^htly  salted,  and  simmer  it  for  fifteen  minutes; 
thea  take  it  up  and  put  it  into  fresh  water  to  cool ;  \^ipe  it,  aiid  lay 
it  nmnd  in  a  small  stewpan  without  dividing  it,  just  cover  it  with 
good  beef  gravy,  and  itew  it  gently  nntil  very  tender;  drain  it  a 
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little,  sDrinlde  over  it  a  anall  quantity  of  mlt  and  eajeajie,  dip  it  into 
darifiea  butter  and  then  into  some  fine  bread-emmlM,  with  whidi 
it  should  be  thickly  covered,  lay  it  on  the  gridiron,  and  when 
equally  browned  all  over  serve  it  immediately,  if  moie  oonveniait 
the  ox-tail  may  be  set  into  the  oven  or  before  the  fire,  untU  properly 
coloured  :  it  may  likewi<e  l>e  sent  to  table  without  broiling;,  dW.vA 
upon  stexvi  (1  cabbage  or  in  its  own  gravy  thickenedt  and  with  tomata 
aaucc,  in  a  tureen. 

TO  «ALT  AND  FICKLE  BSEF,  IN  YA&IOUS  WAYS, 

Let  the  meat  hang  a  couple  of  days  in  mild  weather,  and  four  or 
five  in  winter,  before  it  is  salted  or  pickled.  During  the  heat  of 
summer  it  is  better  to  immerse  it  entirely  in  brine,  that  it  may  be 
secured  alike  fVom  the  flies,  and  &om  the  danger  of  becoming  pntiid. 
Trim  it»  and  take  out  the  kernels  from  the  fat;  then  mb  a  little  fine 
dry  salt  over  it,  and  leave  it  until  the  following  day ;  drain  it  well 
from  the  blood,  which  will  be  found  to  have  flowed  from  it,  and  it 
will  be  ready  for  any  of  the  following  modes  of  curing,  which  are  «11 
excellent  of  tlicir  kind,  and  have  been  well  proved. 

In  very  cold  weather,  the  salt  may  be  ap])lied  quite  warm  to  the 
meat  :  it  should  always  ije  perfectly  dry,  and  reduced  to  }>owder. 

Salt])ctre  hardens  and  renders  the  meat  indisrestible ;  suixar,  on  the 
contrary,  mellows  and  improves  it  much  j  and  it  is  more  leader  \^iicu 
jurcd  with  bay  salt  than  when  common  salt  is  used  for  it. 

TO  SALT  AND  BOIL  A  ROUND  OF  DEEP. 

Mix  an  onnce  of  saltpetre,  finely  powdered,  with  half  a  poand  of 
▼ery  ooarae  sugar,  and  mb  the  beef  thoroughly  with  them ;  m  two 
days  add  three  quarters  of  a  pound  of  common  salt,  well  diiied  and 
beaten ;  turn  and  rub  the  meat  well  in  every  part  with  the  pickle 
for  three  wedcs,  when  it  will  be  fit  to  dress.  Just  wash  oft'  the  salt, 
and  skewer  the  beef  ;is  round  nud  fis  even  as  possible  ;  bind  it  tightly 
with  broad  tape,  cover  if  witli  cold  water,  ])Iace  it  over  a  rather 
brisk  tire,  and  after  it  I  oil-  draw  it  to  the  side  of  the  stove  and  let  it 
Siiiiiner  gently  for  at  Icaht  five  hours.  Carrots,  mashed  turnips  or 
cabbaj^es,  are  usually  served  with  boiled  beef ;  aud  horse-radish 
stewed  for  ten  minutes  in  equal  narts  of  vine^  and  water,  then 
pressed  well  from  them,  and  mixed  with  some  nch  melted  butter,  is 
a  good  sauoe  for  it 

Beef,  20  lbs.;  coarse  sugar,  i  lb. ;  saltpetre^  1  oi.:  2  days.  Sak, 
I  lb. :  21  days.   Boil  6  hours,  or  more. 

Obs, — Beef  cured  by  this  receipt  if  properly  boiled,  is  tender,  of 
good  colour  and  flavour,  and  not  over  salt.  The  rump,  edge-bone, 
and  brisket  may  be  salted,  or  pickled  in  the  same  way  aa  the 
round 
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Boli  together,  for  twenty  minutes,  two  gallons  of  water,  three 
pounds  of  bay  salt,  two  pounds  of  coarse  su^ar,  two  ounces  of  salt- 
petre, and  two  of  black  pepper,  bruised,  and  tied  in  a  fold  of  muslin ; 
dear  off  tbe  seam  tborougnly,  as  it  rises,  ponr  the  pickle  into  a  deep 
esithen  pan,  and  when  it  is  quite  cold  lay  in  tbe  meat,  of  wbich 
every  part  must  be  perfectly  covered  with  it  A  moderate-sized, 
round  of  beef  will  be  ready  for  table  in  a  fortnight ;  it  should  be 
turned  occasionally  in  the  brine.  Five  pounds  of  common  salt  may 
be  substituted  for  the  quantity  of  bay  salt  given  aboTe;  but  the 
meat  will  not  be  so  finely  flavoured. 

Water,  2  gallons ;  bay-salt,  3  lbs. ;  saltpetre,  2  oz. ;  black  pepper, 
2  oz. ;  sugar,  2  lbs. :  20  minutes. 

ANOTnEB  PICKLE  FOR  TOKGUKS,  }iLh,F^  AND  UAAIS. 

To  three  gallons  of  spring  water  add  six  pounds  of  common  salt, 
two  pounds  of  bay-salt,  two  pounds  of  common  loaf  sugar,  and  two 

onnce?  of  saltpetre.  Boil  these  over  a  rrentle  fire,  nnd  be  careful  to 
take  otf  all  tlie  scum  as  it  risjcs:  when  (jmto  cold  it  will  be  tit  i'nv 
n<^.  liub  tbe  meat  to  be  cured,  with  fine  salt,  and  let  it  drain  lor  a 
day  in  order  to  free  it  from  the  blood ;  then  immerse  it  in  the  bnne, . 
ukiiig  care  that  every  part  of  it  shall  be  covered.  Young  pork 
should  not  remain  more  than  from  three  to  five  days  in  the  pickle ; 
but  hams  for  drying  may  be  left  in  it  for  a  fortnight  at  least: 
tangoes  wili  be  ready  in  rather  less  time.  Beef  may  remain  from 
one  week  to  two,  according  to  its  size,  and  the  degree  of  saltness 
desired  for  it.  A  little  experience  will  soon  teach  the  exact  time 
required  for  the  different  kinds  of  ment.  When  the  pickle  has  been 
in  use  for  about  three  months,  boil  it  up  ac^nin  [xcntly,  and  take  the 
fcam  carefully  off.  Add  to  it  three  pounds  of  comiiion  palt,  four 
ounces  of  sugar,  and  one  of  saltpetre :  it  will  remain  good  ior  many 
months. 

Water,  3  gallons ;  common  salt,  6  lbs. ;  bay  salt,  2  lbs. ;  loaf  sugar, 
S lbs.;  flikltpetre,  2  ox.:  bml  20  to 30  minntes. 

BUTCH,  OB  HUNG  BBBF« 

For  fourteen  pounds  weight  of  the  rou  nd,the  ramp,  or  the  thick 
fliink  of  beef,  mix  two  ounces  of  saltpetre  with  the  same  quantity  of 
coarse  mgar ;  rub  the  meat  with  them  in  every  part,  and  let  it 
remain  for  two  days,  then  add  one  pound  of  bay  salt,  four  ounces  of 
comniuu  jnalt,  and  one  ounce  of  ground  black  pepper.  Rub  these 
ingredients  thoroughly  into  the  beef,  and  in  four  days  pour  over  it  a 
pmmd  of  treado ;  mb  and  turn  it  daily  for  a  fortnight ;  drain,  and 
send  it  to  be  amokedi   When  wanted  for  table,  put  it  into  plenty  of 
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boOiiig  water,  boil  it  slimlj,  and  press  it  under  sboftTjiveii^t  wUle 
hot.  A  slice  of  this  bee(  Irom  which  the  edges  hmve  been  cueAilIf 
trimmed,  will  senre  to  iUvoiir  eonps  or  graviee  as  well  ee  ham. 

Bet'f,  14  lbs. ;  saltpetre  and  coarse  sugar,  each  2  or. :  2  days. 
Bay  salt,  I  lb. ;  common  salt,  4  oi. :  fepper,  1  os. :  4  daysu  Trettli^ 

1  lb. :  14  days. 

Ohs. — Three  quarters  of  a  pound  of  coars^e  sugar  may  be  rubbed 
into  tbe  meat  at  first,  and  the  treacle  may  be  altop^etbcr  omitted; 
cloves  and  mace,  too,  may  be  added  in  the  same  prupor^on  as  lui 
spiced  bec£ 

COLLARED  BBBF. 

Only  the  thinnest  part  of  the  flank,  or  the  ribs,  which  are  not  so 
generally  used  for  it,  will  serve  conveniently  for  collaring.  The  fint 
of  these  should  be  hung  in  a  damp  place  for  a  day  or  two,  to  soften 

the  outer  skin  ;  then  rubbed  with  coarse  sugar,  and  leA  for  a  couple 
of  days;  when,  for  eight  y><>iinds  of  the  meat,  one  ounce  of  salt[X;tre 
and  half  a  |K>iind  of  sjilt  should  he  added.  In  ten  dnys  it  will  be  tit 
to  dre^.  Till'  Ixmcs  p.nd  tough  inner  skin  must  be  reuio\  L(I,  and 
the  beef  sprinkled  thickly  on  tlie  under  side  with  parsley  and  other 
savoury  herbs  shred  small,  beiore  it  is  rolled,  wliich  should  be  done 
▼ery  tightly :  it  must  then  be  secured  with  a  cloth,  and  bound  as 
closely  as  possible  with  broad  tape.  It  will  require  nearly  or  ouite 
five  hours  of  gentle  boiling,  and  should  be  placed  while  hot  under  a 
weight,  or  in  a  press,  without  having  the  tape  and  cloth  removed, 
dee^  aibe.;  iugw,  Sox.;  salti  80s.:  lOdaya.  fioil A hooia. 

COLLARED  B»EF. 

{Anaffier  way.) 

Mix  half  an  ounce  of  saltpetre  with  the  same  quantity  of  pepper, 
four  uuncefl  of  bay  salt,  and  four  of  common  salt;  with  these  rub 
well  from  six  to  .seven  pounds  of  the  thiu  flank,  and  iu  luur  days  add 
seven  ounces  of  treacle ;  turn  the  beef  daily  in  the  pickle  fur  a  week 
or  more ;  dip  it  into  water,  bone  it  and  akin  the  inside;  roll  and  hind 
it  up  very  tightl  v,  lay  it  into  cold  vrater,  and  boil  it  for  three  hours 
and  a  half.  We  have  found  beef  dresaed  by  this  receipt  extzemely 
^ood :  herbs  can,  of  course^  be  added  to  it  as  usual.  Spices  and 
juniper  beries  would  to  many  tastes  improve  it,  but  we  give  the 
receipt  pimply  a.^  we  have  been  accustomed  to  have  it  used. 

Thm  flank,  6  to  7  lbs.  ;  bay  salt,  and  common  salt,  each  4  07.; 
palt|>etro,  \  oz. :  pepper,  ^  oz. ;  4  days.  Treacle,  7  oa,:  8  to  10 
days.   jUoiled  hours. 

A  OOMMCnr  RBOBIFT  VOR  «ALTIirO  BSV. 

Sm^l^  One  ounce  of  ?;altpetre,  and  a  pound  of  common  salt,  will  be 
^^Bkjfuificknt  for  sixteen  pounds  of  becL  Both  should  be  weU  lihidd,  and 
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finelv  powdered ;  the  BaU|>€tre  rubbed  first  equally  over  the  meat, 
and  the  i^it  next  applied  in  every  part.  It  should  be  rubbed 
thoroughly  wisii  iht  piekle  mad  tiurnea  daily,  firom  a  week  to  ten 
di^  An  01NM6  or  two  of  sugar  mixed  wHh  the  nltpetre  will 
the  beef  more  tender  and  palatable, 
fieei;  Uiba.;  mltpetre,  1  oi.;  aalt,  1  lb.:  7  to  10  dayi. 

aPICSO  ROUKO  OF  BKEF. 
(  T  cry  highly  JlawnoredJ) 

Rnb  the  beef  well  in  every  part  with  half  a  pound  of  coarse  brown 
sngar,  and  let  it  remain  two  days ;  then  reduce  to  powder,  and  mix 
thorou'^^^lv  before  they  are  appHed  to  the  meat,  two  ounces  of  salt* 
petre,  three  quarters  of  a  pound  of  roiiHiion  snlt,  a  (jiiartcr  uf  a  pound 
of  black  pepper,  three  ounces  of  allspice,  and  tour  of  bruised  juniper- 
l>erries.  Hub  these  ingredients  strongly  and  equally  over  the  joint, 
and  do  so  daily  for  three  creeks,  turning  it  at  the  same  time.  Just 
Willi  off  tihe  spice,  and  pat  the  beef  into  a  tin,  or  ooTored  earthen 
pan  18  nearly  of  ita  die  as  possible,  with  i  cup  of  water  or  gravy ; 
eover  the  tcm  thickly  with  chopped  beef-soet,  and  lay  a  come  thick 
crust  over  the  pan ;  place  the  eover  on  it,  and  bake  the  meat  from 
five  to  dx  hours  in  a  moderate  oven,  which  should  not,  however,  be 
sufficient! V  fierce  to  harden  the  outside  of  the  joint,  which,  if  pro- 
perly managed  will  be  exceedingly'  tender.  Let  it  cool  in  the  pan  ; 
and  clear  off  the  suet  before  it  is  dished.  It  is  to  be  served  cold,  and 
yfiil  remain  good  for  a  fortnight. 

Beef,  20  to  25  lbs.  weight ;  sugar,  3  oz. ;  2  days.  Saltpetre,  2  oz. ; 
common  salt,  |  lb. ;  black  pepper,  4  oz. ;  allspice,  3  oz. ;  juniper- 
berries^  4  oc :  21  days.  Baked  5  to  6  hours. 

O&i.— -We  hiTe  not  ourselves  tested  this  leceipt,  bat  the  neat 
cured  by  it  has  reodved  such  hi^h  commendation  from  several  of  onr 
friends  who  have  partaken  of  it  frequently,  that  we  think  we  may 
afely  insert  it  without.  The  proportion  of  allspice  appears  to  us 
more  than  would  be  agreeable  to  many  tastes,  and  we  would  rather 
recijuiraend  that  part  of  it  should  l>e  omitted,  and  th-At  a  portion  of 
nutmeg,  mace,  and  cIomn  -should  be  substuiited  lor  it;  m  we  hive 
iouud  these  spices  to  answer  well  m  the  following  receipt. 

8PI0ED  BBBF. 

(^Good  and  wholesome.) 

For  twdve  pounds  of  the  mnnd,  nuna,  or  thld^  flank  of  bee( 
take  1  liige  teaspoonfbl  of  freshly-poonded  maee,  and  of  ground 
black  pepper,  twice  as  much  of  dores,  one  small  nutmeg,  and  a 
oaarter  of  a  teaspoonful  of  cayenne,  all  in  the  finest  powder.  Mix 

tnem  wftt  w*th  seven  ounces  of  brown  sugar,  rub  t]ie  beef  with  them 
aad  kt    Ik  three  daysi  add  to  it  then  iiaif  i  pound  of  tine  salt,  lud 
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rub  and  toni  it  once  in  twenty-four  hours  for  twelve  dajs.  Just 
traah,  but  do  not  soak  it ;  skewer,  or  bind  it  into  good  form,  put  it 

into  a  stc\v]>nn  or  saucepan  nearly  of  its  size,  pour  to  it  a  pint  and  a 
lifilf  of  good  beef  broth,  and  when  it  begins  to  boil,  take  oil"  the  scum, 
and  throw  in  one  suiall  union,  a  moderate-sized  faggot  of  thyme  and 
parsley,  and  two  large,  or  four  small  carrots.  Let  it  simmer  quite 
bui'tly  for  four  hours  and  a  haU\  and  li'  not  wanted  to  s^irve  hoi, 
leave  it  in  its  own  liquor  until  it  is  nearly  oold.  This  is  an  excellent 
and  fiur  more  wholesome  dish  than  the  hard»  bright^-eolouicd  heef 
which  is  cured  with  lai;ge  quantities  of  salt  and  saltnetre :  two  or 
three  ounces  of  juniper-berriea  may  be  added  to  it  witn  the  ipiee,  to 
heighten  its  flavour. 

lleef,  12  Ihs. ;  sugar,  7  oz. ;  mace  and  black  pepper,  each,  1  large 
tcaspoonful ;  clovc^,  in  powder,  1  large  dessertspoonful ;  nutmeg,  1  ; 
cayenne,  ^  ten-[)L>onful :  3  days.  Fine  salt,  h  lb.:  12  days*.  Ikd" 
broth  (or  bouillon),  l.J  pint;  onion,  1  smaii;  bunch  of  herbs;  car- 
rots, 2  large,  or  4  amaii :  stewed  4^  hours. 

Oftt* — We  give  this  receipt  exaeUy  as  we  have  often  had  it  used, 
hut  oelery  and  turnips  might  be  addra  to  the  gravy ;  and  when  the 
apeparance  of  the  meat  is  much  consideredy  three-quarters  of  an 
ounce  of  saltpetre  may  be  mixed  with  the  spices ;  the  beef  may  also 
be  plainly  boded  in  water  only,  with  a  few  vegetables,  or  baked  in  a 
deep  pan  with  a  little  gravy.  No  meat  mmt  ever  be  kTt  to  cool  in 
the  stewpan  or  snncepan  in  whicli  it  is  cooked ;  it  must  he  lilted  into 
a  pan  of  its  own  depth,  and  the  liquor  poured  upon  it. 

▲  MINIATURE  liOUKD  OF  B££F. 

Select  a  fine  rib  of  beef,  and  have  it  cut  small  or  leige  in  width, 
according  to  your  taste ;  it  may  thus  be  made  to  weigh  Snm  five  to 
twelve  nounds,  or  more.  Take  out  the  bone,  and  wrap  the  mest 
round  like  a  fillet  of  veal,  securing  it  with  two  or  three  wooden 
skewer^ ;  place  it  in  a  strong  pickle  for  four  or  five  days,  and  then 
cook  it,  taking  care  that  it  does  not  boil,  but  only  simmers,  from 
forty  minutes,  or  more,  according  to  its  size.  It  is  best  to  put  it  on 
in  hot  water,  as  it  will  not  draw  the  gravy  so  much  as  cold.  Many 
persons  adjust  a  nb  of  beci  in  this  way  for  roasting :  let  them  try  it 
salted,  and  they  need  not  envy  the  possessor  of  the  finest  round  of 
beef.**  We  give  the  receipt  to  our  readers  in  its  original  form,  and 
we  can  assure  them,  ftom  our  own  experience,  that  it  is  a  good  one; 
but  we  would  recommend  that,  in  dressing  the  meat,  quite  the  usual 
tiuie  for  each  pound  of  it  should  be  allowed.  When  boned  and 
rolled  at  the  butcher*?,  the  skewers  should  be  removed  when  it  i;? 
hrst  brought  in  ;  it  should  be  well  wiped  witli  a  dry  cloth,  or  washed 
with  a  littio  fresh  brine,  and  a  small  quantity  of  salt  and  «altf)€tre 
should  be  rubbed  over  the  inside,  it  may  then  be  tirnilv  lu.und 
with  tape,  and  will  be  quite  ready  to  bod  when  taken  from  the 
pickle.   The  sirloin,  after  the  inside  fillet  is  removed,  may  be  cured 
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and  drts!*cd  in  the  saiTie  way,  and  will  be  found  super-excellent  it 
the  bet'f  be  well  iattcd  and  properly  kept.  The  iiaiiibur^U  pickle 
(see  page  197)  is  perhaps  the  best  for  these  joints.  FUrt  of  the 
ramji,  taken  detr  or  bone,  answen  admirably  when  prepared  by  this 
receipt. 

BEEF  ROLt,  OR  CAHKIXON  DB  BCBITF.  (bNTr£b.) 

Chop  and  mix  thoroughly  two  pounds  of  lean  and  Tery  tender 
l>etTvi-ith  one  pound  of  slightly  striped  bacon;  season  them  with  a 
krge  teaspoonful  of  pepper,  a  little  salt,  a  small  nutmeg,  or  two- 
thirds  as  much  mace,  the  grated  rind  of  a  lemon,  or  a  teaspoonful  of 
thjme  and  parsley  finely  minced.  Form  the  whole  into  a  thidc 
rouleau,  wrap  a  buttered  paper  round  it,  enclose  it  in  a  paste  made 
of  floor  and  water,  and  send  it  to  a  moderate  oven  for  a  couple  of 
hours.  BemOTe  the  paper  and  the  crust,  and  8er\  e  the  meat  with  a 
little  brown  grany.  Lamb  and  veal  arc  excellent  dressed  in  this 
way,  particularly  when  mixed  with  plenty  of  mushrooms.  Brown 
cucumber  sauce  should  be  served  witii  the  lamb ;  and  currie,  or 
oyster  sauce,  when  there  are  no  mushrooms,  with  the  veal.  A 
flavourinpj^  of  onion  or  of  eschalot,  where  it  is  liked,  can  be  added  at 
pleasure  to  the  beef:  suet,  or  the  ikt  of  the  meat,  may  be  substituted 
for  the  baoon. 

Beel^  S  lbs. ;  bacon,  1  lb. ;  pepper,  I  o& ;  little  salt;  small  nutmeg; 
rind  of  1  kmcm,  or  saTOuiy  herbs,  1  tabl^poonfiJ  :  baked  2  hoars. 

MINCED  COLLOFS  AU  MATURBL. 

Mince  finely  a  pound  of  very  tender  rump  steak,  free  from  fat  or 
skin;  season  it  with  a  moderate  quantity  of  pepper  and  salt,  set  it 
over  a  genUe  fire,  and  keep  it  stirred  mth  a  fork  until  it  is  quite  hot 
thai  it  may  not  gather  into  lumps.  Simmer  it  yeiy  slowly  in  its 
own  gravy  from  ten  to  twelve  minutes,  and  then,  should  it  be  too 
diT,  add  a  little  boiling  water,  broth,  or  gravy;  stew  it  for  two 
mmutes  longer,  and  serve  it  directly. 

These  collopg  are  particnlnrly  suited  to  persons  in  delicate  health, 
or  of  weak  digestion;  and  when  an  extra  dish  is  required  at  a  short 
notice,  from  the  expedition  with  which  they  may  be  dressed,  they  are 
a  conveuient  resource. 

10  to  12  minuted. 

SATOURT  XmCBD  00LL0F8. 

Make  »  little  thickening  (see  Brown  Boitx^  Chapter  V.)  with  about 
an  ounce  and  ii  hnlf  of  butter,  and  a  dessertspoonful  of  flour;  when 
it  begins  to  be  coloured,  shake  liijhtly  into  it  a  large  teaspoonful  of 
f  nely-shred  parsley  or  mixed  savoury  herbs,  two-thirds  much  of 
i&ll,  and  half  the  quantity  of  pepper.   Keep  these  stirred  over  a 
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gentle  fin  until  the  thickening  is  of  a  deep  ydloir  hrown ;  then  add 
a  pound  of  rump-steak,  finely  ntineed,  and  Keep  it  well  sepaiated  with 
a  fork  until  it  is  quite  hot;  next  pour  to  it  gradually  half  a  enpliil  o< 
boiling  water,  and  stew  the  colJops  very  gently  for  ten  minutes. 

Before  they  are  fcrved,  stir  to  them  a  little  catsup,  chili  vinegar, 
or  lemon-Juice:  a  small  quantity  of  minced  oTiion,  eschalot,  or  n 
particle  of  garlic,  may  be  added  at  first  to  ike  t^*^^**"'»g  when  the 
flavour  is  not  objected  to. 

▲  lUCHER  TABISTY  OF  MINCED  COLLOPS. 

Omit  the  mineed  herbs  fiom  the  tliicfcening,  and  season  H  with 
eayenne  and  a  small  quarter  of  a  teaspoonfttl  of  ponnded  mace.  Snb- 
atitute  beef  gravy  for  the  boiling  water,  and  when  the  ooUopa  are 

nearly  done,  fill  a  wineglass  with  one  fourth  of  mushroom  catsup, 

and  three  of  port  wine,  and  stir  these  to  the  meat.  Serve  the  collops 
very  hot,  and  garnisii  them  with  alternate  forcemeat  balls  (see  No.  1, 
Chapter  VllI  )  and  fried  sippets.  If  flavoured  with  a  little  «iravy 
made  from  the  bones  ot  a  roast  hare,  and  served  with  currant  jciij, 
tiicbc  collops  will  scarcely  be  distinguished  from  game. 

scoTca  imiosD  oollom. 

Chop  the  beef  small,  season  it  with  salt  and  pepper,  put  it,  in  its 

raw  state,  into  small  jars,  and  pour  on  the  top  some  clarified  butter 
When  wanted  for  w^e  put  the  clarified  butter  into  ;i  fryuig-pan,  and 
slice  some  onions  mto  the  pan  and  fry  them.  Add  a  little  water  lo 
them,  and  put  in  the  mmced  meat.  Stew  it  well,  and  in  a  few 
minutes  it  will  be  ^t  to  serve.** 

BEEF  TONGUES. 

These  may  be  cured  hy  any  of  the  reeeipts  which  we  have  already 
mven  for  pickling  beef^  or  for  those  which  will  be  found  further  on 
lor  hams  and  bacon,  f^oriie  jx'rsons  prefer  them  cured  wth  ?;alt  and 
saltpetre  only,  and  dried  naturally  in  a  cool  and  airy  room.  For 
such  of  our  readers  as  like  them  highly  and  richly  flavoured  w  c  e 
our  own  method  of  having  them  prepared,  which  is  this: — Hub 
over  the  tongue  a  handful  of  line  salt,  and  let  it  drain  until  the  iul- 
lowmg  day ;  then,  should  it  weigh  fVom  seven  to  eight  pounds,  mix 
thoroughly  an  ounce  of  saltpetre,  two  ounces  of  the  eoaraeat  sugar, 
and  h&  an  ounce  of  hlack  pepper ;  when  the  tongue  haa  tMm  well 
robbed  with  these,  add  three  ounces  of  bruised  jumper- berries ;  and 
when  it  has  laid  two  days,  eight  ounces  of  Day  salt,  dried  and 
pounded;  at  the  end  of  three  days  more,  pour  on  it  half  a  pound  of 
treacle,  and  let  it  remain  in  the  pickle  a  fortnii^ht  alter  this  ;  then 
hang  it  to  drain,  fold  it  in  brown  paper,  and  send  it  to  be  smoked 
ov^r  a  wood  tire  ibr  two  or  three  weeks.  Should  the  peculiar  ^vour 
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nftbe  juniper-berries  prevail  too  much,  otr  be  diitpproycd,  they  maj 
twin ptrt,  or  ftltogetber^  omitted;  and  nx  onnon  of  sugar  may  lie 
rubbed  into  tbo  toogae  in  tbe  int  imtaiiee  wben  it  it  likod  better 
thanttcade. 

Toiigiiei  7  to  B  Iba. ;  saltpetre,  1  oz. ;  black  pepper,  |  oi. ;  sugar, 
2  oz  ;  juniper-berries,  3  oz.:  2  daye.    liay  aut»  §  01. :  9  days. 

Xreade,  ^  lb. :  14  days. 

Ikt'ore  the  tongue  is  salted,  the  root  end,  which  has  an  un- 
>i^htly  appearance,  should  be  trimmed  away  :  it  is  indeed  usual  to 
it  ok  entirely,  but  some  families  pretcr  ptxt  of  it  ieit  on  for  tbe 
lake  of  the  fat. 

BEEF  T01I0UE8* 

{A  Suffolk  Meceipt.) 

For  each  Tcry  large  tongue,  mix  with  half  a  pound  of  salt  two 

ounct-*;  of  saltpetre  and  three  quarters  of  a  pound  of  tbe  coarsest 
*  ;.  ir;  rub  the  ton^^ues  daily,  and  turn  them  in  the  pickle  lor  five 
Wcc.  iv-i,  when  they  will  be  fit  to  be  dressed,  or  to  be  smoked. 
1  krge  tongue ;  salt,  |  lb. ;  sujjar,  ^  lb.  ^  saltpetre,  2  oz. ;  weeks. 

TO  DRBB8  BBEF  TONGUES. 

When  taken  fresh  from  tbe  pickle  they  require  no  soaking,  unlej^s 
they  should  have  remained  in  it  much  beyond  the  usual  time,  or  have 
ben  cured  with  a  more  tbui  oonmion  proportion  of  salt ;  bnt  when 
ibey  hare  been  smoked  and  highly  dried,  the^r  should  be  laid  for  two 
or  three  hours  into  cold,  and  as  mach  longer  into  tepid  water,  before 
tbey  are  dressed :  if  extremely  dry,  ten  or  twelve  hours  must  he 
allowed  to  soften  tbem,  and  they  should  always  be  brought  very 
«lowly  to  boil.  Two  or  three  carrot'^  and  a  large  bunch  of  savoury 
faerba,  added  after  tlic  scum  is  cleared  off,  will  improve  them.  They 
phonld  be  simmered  until  they  are  extremely  tender,  when  the  skin 
will  peel  from  them  easily.  A  highly  dried  tongue  of  moderate  size 
viiii  Usually  require  from  three  and  a  half  to  four  hours'  boiling;  an 
aonioked  one  about  an  boor  less;  and  for  one  which  has  not  been 
«lted  at  aU  a  shorter  time  will  suflioe. 

BORDTKB  BECBIPT  PGR  STEWIMO  A  TONOmB, 

Afttr  the  tongue  has  been  soaked,  trimmed,  and  washed  with 
extreme  nicety,  lay  it  into  a  vessel  of  fitting  size,  and  place  round  it 
tbret  or  four  pounds  of  the  neck,  or  of  any  other  lean  cuttings  of 
bsef^  with  some  bones  of  undressed  veal,  and  pour  in  sufficient  cold 
wster  to  keep  it  eomed  until  it  is  done;  or,  instead  of  this,  use 
strong  nnseasoned  beef  broth  made  with  the  shin,  and  any  odd  bits  or 
bones  of  Teal  %v li  i  cb  may  be  at  hand.  Let  the  tooffoe  be  brooght  to 
bod  mr  gradually,  that  it  may  be  plump  and  tender.  Remove  the 
seom  when  it  first  rises,  sod  when  it  is  quite  desred  off  add  a  laigo 
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fa;^got  of  parslcv,  thyme,  and  winter  savoury,  three  csrrot««,  a  fimall 
oiuou,  and  one  mud  turnip.  After  tlirce  hours  aud  a  half  of  gciiUc 
simmcriDg,  probe  the  tongue,  and  if  sufficiently  done  peel  off  the 
akin  and  aerve  it  quickly.  If  not  wanted  hot  for  table,  lay  it  upon 
a  Tery  clean  board  or  trencher,  and  fasten  it  down  to  it  by  paeaing  a 
carving  fork  through  the  root,  and  a  smaller  one  through  the  tip, 
drawing  the  tongue  atraight  with  the  latter  before  it  ia  fijied  in  the 
board;  let  it  remain  thus  until  it  is  quite  cold.  It  is  much  the 
fashion  :it  present  to  ghizc  hams  and  tongues,  luit  this  should  never 
be  attempted  by  a  cook  not  well  acquainted  witli  the  manner  of  doiag 
it,  and  tnc  proper  flavour  and  appearance  of  the  glaze.  For  direc- 
tions to  make  it,  sec  page  104.  Where  expense  is  not  regarded,  three 
or  four  pounds  of  veal  may  be  added  to  the  beef  in  thb  receipt,  or 
tha  tongue  may  be  atewed  in  a  prepared  gravy  made  with  equal  parti 
of  beef  and  yeal,  and  vegctablea  as  above,  but  without  aalt :  thia  may 
afterwarda  be  converted  into  excellent  aoup.  A  fireah  or  an  uu- 
emoked  tongue  may  be  dressed  in  this  way,  but  will  require  k« 
time :  for  the  former;  aalt  muat  be  added  to  the  gravy. 

TO  ROAST  ▲  BBEF  BBART. 

Wash  and  aoak  the  heart  veiy  thoroughly,  cut  awav  the  lobei^ 

fill  the  cavities  with  a  veal  forcemeat  (No.  1,  Chapter  VIII.),  jjccure 
it  Well  with  a  needle  and  twine,  or  very  coarse  thread,  and  r^Kv^t 
it  at  a  ^o(K^  fire  for  an  hour  and  a  half,  keeping  it  basted  pleuU- 
fully  witli  l)utter.  Pour  melted  butter  ()\cr  it,  alter  it  is  dished,  and 
eend  it  to  table  as  hot  as  possible.  Many  ]»ersons  boil  the  heart  for 
three  quarters  of  an  hour  before  it  is  put  to  the  fire,  and  this  is  said 
to  render  it  more  delicate  eating;  the  tune  of  roaating  must  of  course 
be  pro|iortionately  diminiahed.  Good  brown  gravy  may  be  aub* 
Btituted'  for  the  melted  butter,  and  currant  jeUy  alao  may  be  aerved 
with  it. 
1^  hour«  or  move. 

BSBF  KIDNEY* 

Slice  the  kidney  rather  thin,  after  having  stripped  off  the  skin  and 
removed  the  fat ;  season  it  with  pepper,  salt,  and  prmted  nutmeg,  and 
aprinkle  over  it  plenty  of  minced  parsley,  or  equal  parts  of  parsley 
and  eschalots  chopped  very  small.  Fry  the  slices  over  a  brisk  fire, 
and  when  nicely  browned  on  both  sides,  stir  amongst  them  a  tea- 
spoonful  of  flour,  and  pour  in  by  degrees  a  cup  of  gravy  and  a  glass 
of  white  ^vine ;  bring  the  aauoe  to  the  point  of  boihng,  add  a  morsel 
of  fteah  butter  and  a  tableapoonfhl  of  lemon -juice,  and  pour  the 
whole  into  a  hot  diah  garnished  with  fneA  bread.  Thia  ia  a  French 
receipt^  and  a  very  excellent  one. 


Digitized  by  Google 


ciur.i  J 


B££F. 


BBBF  KIDVSr. 

{A  plainer  way^ 

Mn,  tnd  cot  the  kidner into  slioes;  seaaon  tbem  with  salt  aiid 
pepper,  and  dredge  them  well  with  floor;  fry  them  on  both  aides,  and 
VDoi  liiey  are  done  through  lift  them  out,  empty  the  pan,  and  make 
ciry  for  them  with  a  ranall  alioe  of  butter,  a  dessertrooonful  of 
soar,  pepper  and  aalt,  and  a  eap  of  boiling  water ;  shake  these 
ronnd  and  give  them  a  minute*9  simmering :  a  little  mushroom 
catsup,  lemon  juice,  eschalot  vinegar,  or  any  <?t()re  «mire  that  will  give 
a  good  flavour.  "Minced  herbs  arc  to  many  tastes  an  improvement  to 
thi^  dish,  to  which  a  sjiiali  ^uantitjf^  of  onion  shred  tine  can  be  added 
Biien  ii  IS  liked. 

6  to  d  minutes, 

AN  EXCELLENT  HASH  OF  COLD  BEEF. 

Put  a  slice  of  butter  into  a  thick  saucepan,  anJ  when  it  boils  throw 
&  a  dessertspoonful  of  minced  herbs,  and  an  onion  (or  two  or  three 
eielialots)  snr^  small:  ahake  them  over  the  fire  until  Uiey  are 
l^tly  browned,  then  stir  in  a  tablespoonftil  of  floor,  a  little  eayame, 
me  maoe  or  notmes,  and  half  a  teaspooidhl  of  salt.  When  the 
whole  is  well  eoloured,  poor  to  it  three-quarters  of  a  pint  or  more  of 
broth  or  gravy,  according  to  the  quantity  of  meat  to  be  served  in  it. 
Let  this  boil  gently  for  fifteen  minutes;  then  strain  it,  add  half  a 
^eglassful  of  mushroom  or  of  compound  catsup,  lay  in  the  meat, 
9n<f  keep  it  by  the  side  of  the  fire  until  it  is  heated  through  and  is  on 
tbe  point  of  simmering,  but  be  sure  not  to  let  it  boil.  Serve  it  up  in 
a  vciy  hot  diah,  and  garnish  it  with  iiied  or  toasted  sippets  of  bread. 

A  COMMON  HASH  OF  COLD  BEEF  OR  MUTTON. 

Take  the  meat  from  the  bones,  slice  it  small,  trim  off  the  brown 
and  atew  down  the  trimmings  with  the  bones  well  broken,  an 
(niQD,  a  boneh  of  thyme  and  parsley,  a  carrot  eat  mto  thick  slices,  a 
few  peppercorns,  four  cloves,  some  salt,  and  a  pint  and  a  half  of 

«aler.  When  this  is  redoced  to  little  more  than  three  quarters  of  a 
pot,  strain  it,  clear  it  from  the  iat,  thicken  it  with  a  large  dessert- 
^XMofol  <»f  rice  flour,  or  rather  less  of  arrow-root,  add  salt  and 
pepper  if  needed,  boil  the  whole  for  a  few  minutes,  then  lay  in  the 
tntat  and  beat  it  well.  Boiled  potatoea  are  aometimes  sliced  hot  into 
a  verv  coTTirnon  hash. 

Ob-. —  J  la  cook  should  be  reminded  that  if  the  meat  in  a  hash  or 
liiince  1>€  allowed  to  boil,  it  will  iniiiiediately  become  hard,  and  can 
Ibon  only  be  rendered  eatable  by  very  loni:  stncing^  which  is  by  no 
memt  desirable  for  meat  which  is  alicluiy  buiiicumtly  cooked 


uiyiiized  by  Google 


206 


MODE&K  COOKEUY. 


[chat.  Xm 


BBB8LAW  OF  B£BP. 

Trim  the  bvown  fiom  half  t  pomid  of  ondrcMcd  rait  bed^ 
ahred  it  amalU  tod  mix  it  irilh  four  oances  of  fine  bread-eromhii » 

teaspoonM  minced  parl^,  and  two-thirds  as  much  of  thyme»  t«o 
ounces  of  butter  broken  ainell,  half  a  cupful  of  gravy  or  eream,  a 

high  seasoning  of  pepper  and  cayenne  ana  mace  or  nutmeg,  a  small 
te:ispoonrHl  o?  salt,  and  three  lar^^e  eg«;s  well  ^vllisked.  Alelt  ^  little 
butter  in  a  deep  disli,  pour  in  the  Htef,  and  bake  it  half  an  hour  ;  *  urn 
it  out,  and  send  it  to  table  with  brown  j^avy  in  a  tureen.  U  hen 
cream  or  j^ravy  is  not  at  liand,  an  additional  egg  or  two  and  rather 
niuie  baiter  must  be  used.  We  think  that  grated  lemon-rind  im- 
proves the  brealAW*  A  porttou  of  fat  from  the  joint  can  be  added 
where  it  is  liked.  The  mixture  is  sometimes  baked  in  buttered  cups. 

Beef,  i  lb. ;  bread-crumbs,  4  oz. ;  butter,  2  oz. ;  gravy  or  cream, 
^  cupful ;  parsley,  1  teaspoonful;  thyme,  two-thirds  of  teaspoooM; 
eggs,  3  or  4,  if  small ;  salt,  1  teaspooafUi  j  pepper  and  aoimeg^  | 
teaspooufol  each :  bake  i  hour. 

KOBMAN  HASH, 

Ptel  and  fry  two  dosens  of  button  onions  ui  butter  until  they  are 
lightly  browned,  then  tttr  to  them  a  tabl^poonful  of  flour,  and  when 
the  whole  is  of  a  deep  amber  shade,  pour  in  a  wineglaaifii!  anduh^ 

of  red  wine,  and  a  lav^  cup  of  boiling  broth  or  water :  add  a  season- 
in<T  of  snit  and  common  pepper  or  cayenne,  and  a  little  lemon-piclcle 
catsup  or  lemon-juice,  and  lK>il  the  whole  until  the  onions  are  quite 
tender ;  cut  and  trim  into  siuall  band^^ome  slices  the  remain!*  of  either 
a  ruast  or  boiled  joint  of  beet,  and  arrange  them  in  a  cleau  sanee- 
pan ;  pour  the  gravy  and  onions  on  them,  and  let  them  stand  for 
awhile  to  imbibe  the  flavour  of  the  sauce ;  then  place  the  bash  near 
the  fire^  and  when  it  is  thoroughly  hot  serve  it  immediately,  without 
allowing  it  to  boiL 

FRBNOH  BBOBIPT  PGR  HASEBD  BOUtLLI. 

Shake  over  a  plow  fire  a  bit  of  butter  the  size  of  an  egg,  and  a 
tabkspoonlul  of  Huur  i  when  they  have  simmered  for  a  minute,  stir 
to  them  a  little  finely-chopped  onioo,  and  a  dcssertspoonflil  of 
minced  parsley  ;  so  soon  as  the  whole  is  equally  browneOf  add  anf- 
ficient  pepper,  sale,  and  nutmeg  to  season  the  hash  properly,  and 
fix>m  half  to  three  (juarters  of  a  pint  of  boiling  water  or  or  bonillon. 
Put  in  the  beef  cut  mto  small  but  thick  dices;  let  it  stand  by  the  fire 
and  heat  crmdiirilly ;  and  when  nenr  the  point  of  boiling  thicken  the 
lauce  with  the  yolks  of  three  eggs,  mixed  with  a  tabieqpoooliiL  of 
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kmoQ-juice.  For  change,  omit  the  c^iz^f.  and  sTiLstitute  a  tahle- 
spoonful  of  eatsup)  and  Another  of  pickkU  gUerkma  juiuced  or 

BAKBD  mMOn  BK8F« 

Kincc  tolerably  fine,  with  a  modeimte  proportion  of  its  own  fat,  as 
much  of  the  inside  of  a  cold  roast  joint  as  will  suffice  for  a  dish  :  that 
which  is  least  done  is  best  for  the  purpose.   Season  it  rather  highly 

^th  cayenne  and  mace  or  nutmeg,  and  moderately  with  salt ;  add, 

when  thcT  are  liked,  one  or  two  eschalot?  mincetl  small,  with  n  few 
cbopjxd  nin-'h rooms  either  fresh  or  pickled,  or  two  tablespooosiul  of 
mu-hroom  catsup.  Mix  the  whole  well  with  a  cupfnl  oi'  n^'-nod  gravy, 
and  put  it  into  a  deep  di^h.  Place  on  the  top  au  incli-thick  layer  of 
brt-ad -crumbs,  moi<iten  tlicse  plentifully  with  clarified  butter  passed 
ihroiiirh  n  .Muall  strainer  over  liiein,  and  send  the  mince  to  a  slow 
OTcQ  lor  twenty  minutc9,  ui  brown  it  iu  a  Duicli  us  eu. 

BAUHOBRa. 

Spread  on  the  di>h  in  which  the  saunders  are  to  l>e  served,  a  layer 
ef  smoothly  mashed  potatoes,  which  have  been  seasoned  with  salt  and 
nasdwithalioitta&oiineecirimtter  tothe  Mind*  On  these  spead 
ct^oaily  and  thickly  some  uaderdressed  beer  or  mutton  minoea  and 
miied  with  a  little  of  the  gravy  that  has  nin  from  the  joint,  or  with 
aftw  spooDsAil  of  any  other ;  and  season  it  with  salt,  pepper,  and  a 
man  ^naoti^  of  nutmeg.  Flaoe  evenly  over  this  another  layer  of 
potsloes,  and  send  the  dish  to  a  moderate  oven  for  half  an  hour.  A 
very  superior  kind  of  saiinders  is  made  by  substituting  fresh  meat  for 
roasted  ;  hut  this  requires  to  be  baked  an  hour  or  something  more. 
S^u^^r^-nicat  highly  icasoaed  may  be  served  in  this  way,  instead  of 
beef  or  miittoDu 

TO  BOIL  MARIIOW  UOHES. 

Let  the  large  ends  of  the  bones  be  sawed  by  the  ImtAer,  so  that 
wha  they  are  dished  they  may  stand  upright ;  and  if  it  can  ho 
done  conveniently,  let  them  be  placed  in  the  same  manner  in  the 
vead  in  which  they  are  boiled,  rat  a  bit  of  paste,  made  with  flour 
and  water,  over  the  ends  where  the  marrow  is  visible,  and  tie  a  doth 
tightlv  ov'er  them;  take  the  paste  off  before  the  bones  are  sent 
to  table,  and  serve  them,  placed  upright  in  a  napkin,  with  slices  of 
*iry  toasted  bread  apart.  When  not  wanted  for  immediate  n*?e,  they 
aay  be  p^irtially  boiled,  and  set  into  a  cool  place,  where  tiiey  wiu 
rvrnain  good  tor  many  days. 

Large  marrow  hones,  2  hours ;  moderate  sized,  1 J  hour.  To 
keep:  hoil  them  1^  hour,  and  from  i  to  j  hour  more  when  wanted 

tot  iikulc* 
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BAKED  MARROW  BONES. 

When  the  bones  hare  been  flawed  to  the  length  of  a  deep  pie-dish, 
wash  and  wipe  them  dry,  lay  them  into  it,  and  cover  them  entifdy 
^vith  a  good  batter.  Send  them  to  a  moderate  oven  for  an  hour 
or  more,  and  serve  them  in  the  batter. 

CLARIFIED  MARROW  FOR  KEEPIKO. 

Take  the  nianuvv  iVuiii  the  bones  vliilo  it  is  as  fresh  a';  po-^<lble;  cnt 
it  small,  put  it  into  a  very  clean  jai",  and  melt  it  waii  a  gentle  btat, 
either  in  a  pan  of  water  placed  over  the  lire,  or  at  the  mouth  of  a 
cool  oven ;  strain  it  through  a  mnslin,  let  it  settle  for  a  minute  or 
two,  and  pour  it,  clear  of  sediment,  Into  small  jars.  Tie  skins,  or 
double  folds  of  thick  paper,  over  them  as  soon  as  the  marrow  is 
cold,  and  store  it  in  a  cool  place.  It  will  remain  good  for  months. 

OX-CmSEK  BTVFPBD  AND  BAXBD. 

^Ooodj  and  not  exjietitivs,) 

Cleanse,  with  the  greatest  nicety,  a  fresh  ox-cheek  bv  wa«hinff, 
scraping  it  lightly  with  a  knife,  and  soaking  out  the  blood';  then  put 
it  into  plenty  of  warm  water,  and  boil  it  gentlj  for  about  an  boor. 
Throw  in  a  large  teaspoonful  of  salt,  and  eareudly  xemove  all  the 
Fcum  as  it  rises  to  the  sorfaoe.  Let  it  cool  aiter  it  is  lifted  out,  and 

the  bones,  remembering  alwaj^s  to  work  the  knift 
cloj^e  to  them,  and  to  avoid  piercing  the  skin.  When  the  cheek  bas 
become  cold,  put  into  it  a  good  roll  of  forcemeat,  made  by  the  receipt 
Nos.  1,  2,  or  .5,  of  Chaptcr  IX.,  or  substitute  the  oyster  or  mushroom 
forcemeat  which  luiiows;  but  in  any  ca^^e  increase  the  quantity  one- 
half  at  least:  then  skewer  or  bind  lip  the  cheek  securely,  and  send  it 
to  a  moderate  oven  for  an  hour  or  an  hour  and  a  half.  It  should  be 
baked  until  it  is  exceedingly  tender  quite  through.  Drain  it  well 
from  fat,  dish  it,  withdraw  the  skewers,  or  unbind  it  gently,  and  either 
sauce  it  with  a  little  good  brown  gravy,  or  send  it  to  table  with  melted 
butter  in  a  tureen,  a  cut  lemon,  and  cayenne,  or  with  any  sanoecf 
Chapter  Y.|  which  may  be  considered  more  appropriate. 
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1. 

1  Loin,  Chnoip  En^ 

S.  JiUct. 

4.  Hmd  Knuckle, 
i.  fore  Kiiuckle. 


S9, 

«.  Keek,  Bert  End. 

7.  Neck.  Scrag  LmL 

8.  Blttilf  Hone 

9.  Breast.  Bt  st  Kotl. 
10.  Breast,  Brisket  Ead. 


•n  the  jear,  but  scarce  ami  expensive  in  mid*winter,  and  veiy 


TO  CHOOSB  TEAL* 

Veal  should  be  fat,  finely  gramed,  white,  firm,  and  not  overj]^rown: 
lor  >^heu  very  large  it  is  apt  to  be  coarse  and  tough.  It  is  more 
ihfficult  to  keep  than  any  other  meat  except  pork,  and  should- sever 
be  allowed  to  acquire  the  slightest  taint  before  it  Is  dressed,  as  any 

tpproach  to  putridity  renders  it  equally  unwholesome  and  offennye 
to  the  taste.  The  fiUet,  the  loin,  the  shoulder,  and  the  best  end  of 
the  neck,  are  Uie  parts  generally  selected  for  roasting ;  the  breast  and 
knuckle  are  more  usually  stewed  or  boiled,  although  the  former 
is  excellent  roasted.  The  udder  or  firm  white  fat  of  the  fillet, 
is  much  UNed  by  French  cooks  instead  of  butter,  in  the  couiposition 
of  their  forcenieat.s :  for  tl'.ese,  it  is  first  well  boiled,  then  left  until 
quite  cold,  and  alterwaids  thoroughly  pounded  before  it  is  mixed 
with  the  other  ingredients.    The  head  and  feet  oi  the  calf  aic 
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Talnable  artides  of  food,  both  for  the  nutriment  which  the  gektinooi 
parts  of  them  alford,  tnd  for  the  great  yariet^  of  modes  in  which 
they  may  be  dressed.  The  kidneys,  with  the  nch  &t  that  surrounds 
them,  and  the  sweetbxeads,  are  well  known  delicacies ;  the  liver  and 

the  heart  also  are  very  (rood  eating;  and  no  meal  is  80  geoenUy 
useful  for  rich  soups  ami  gravies  as  vcaL 

TO  TAU  TBB  HAIR  FROM  A  CAJJ^B  READ  WITH  THB 

BKm  ON. 

It  is  better  to  do  this  before  the  head  is  divided;  but  if  only  the 

half  of  one  with  the  skin  on  can  be  procured,  it  must  be  managed  in 
the  same  way.  Put  it  into  plenty  of  uatcr  avIitcIi  is  on  the  point  (>f 
simmering  but  -^vliich  does  not  iKj>^itively  boil,  and  let  it  remain  in 
until  it  does  so,  and  for  five  or  six  minutes  afterwards,  but  at  the 
first  full  bubble  draw  it  from  the  fire  antl  let  it  merely  scald  :  then 
litt  it  out,  and  with  a  knife  that  is  not  sharp  scrape  off  the  hair  as 
closely  as  possible.  The  batchers  have  an  instrument  on  purpose 
for  the  operation;  but  we  have  had  the  head  look  quite  as  well 
when  done  in  the  manner  we  have  just  described,  as  when  it  has 
been  sent  in  ready  prepared  by  them.  After  the  hair  is  o%  the 
head  should  be  well  washed,  and  if  it  cannot  be  cooked  the  same  day, 
it  must  be  wiped  extremely  dry  before  it  is  hunj^up;  and  when  it 
ha^  not  been  divided,  it  should  be  left  ^vhole  until  the  time  ap- 
proaches lor  dressing  it.  The  brain  must  tlien  be  taken  out,  and 
t)oth  that  and  the  head  well  soaked  and  washed  ^vith  the  greatest 
nicety.  When  the  half  bead  only  is  scalded,  the  brain  sho^ild  first 
be  removed.  Calves*  feet  are  treed  from  the  hair  easily  in  the  same 
manner;  indeed,  we  find  it  a  better  mode  of  havimr  it  cleared  firam 
them  than  the  one  we  have  riven  in  Chapter  XXIT^  though  that  k 
practised  by  many  good  butchers. 

BOILED  calf's  HBAD* 

When  the  head  is  dressed  with  the  skin  on,  which  many  persons 
prefer,  the  ear  must  be  cut  otf  quite  close  to  it;  it  will  require  three 
quarters  of  an  hour  or  upwards  of  atlditional  boilinix,  and  should  be 
served  covered  with  fried  crumbs :  the  more  usual  mode,  however, 
is  to  boil  it  without  the  skin.  In  either  case  first  remove  the  brain, 
wash  the  head  delicately  clean,  and  soak  it  for  a  quarter  of  an  hour; 
cover  it  plentifully  with  cold  water,  remove  the  scum  as  it  rises  with 
great  care,  throw  in  a  little  salt,  and  hoil  the  head  gently  until  it  is 
perfectly  tender.  In  the  mean  tune,  wash  and  soak  the  brains  first  hi 
cold  and  t!ien  in  warm  water,  remove  the  skin  or  film,  boil  them  in 
a  small  saucejianfrom  fourteen  to  iiixteen  minutes,  according  to  their 
sage,  and  when  they  are  doiie,  chop  and  mix  them  with  eight  or  ten 
size  leaves  boiled  tender  and  imely  minced  j  or,  if  preferred,  wiiii 
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Inilcd  ptnlcnr  instead ;  warn  them  in  a  sinful  or  two  of  melted 
batter,  or  white  sauoe ;  skin  the  tongue,  trim  off  the  root,  and  serve 
it  io  a  small  diih  with  the  hraim  round  it.   Send  the  head  to  table 

▼07  hot  with  parsley  and  butter  poured  orer  it,  and  some  more  in  a 
tnieen.  A  cheek  of  bacon,  or  very  delicate  pickled  pork,  is  the  usual 
aocompaniment  to  boiled  calfs  h^d. 
We  have  given  here  the  common  English  mode  of  serving  this 

dish,  bv  some  persons  considered  the  best,  and  by  others,  as  exceed- 
r.;^]y  msipid.    On  the  continent,  tonntri  sauce  takes  plnrc  of  the 
prsley  and  butter;  and  rich  oyster  or  Dutch  sauce^  are  varieties 
often  sub*Jtituted  for  it  in  this  country. 

W  ith  the  skin  on,  from  24  to  2 J  hours;  without  the  skm,  from  H 
to  1  ^  hour. 

CALP'S  HBAD^  THE  WARDER*S  WAY. 

(iia  exeeUeiU  Beceipt,) 

Boil  the  half- hc:Hl  until  tolerably  tender:  let  it  cool,  nnd  bone  it 
entirely;  replace  the  brain,  lay  the  bead  into  a  stewpan,  and  simmer 
u  gently  for  an  hour  in  rich  gravy.  From  fivc-and-tva-iUy  to  thirty 
minntes  Ulnre  it  is  dished,  add  half  a  pint  of  mushruom-lnitrojis. 
Thicken  the  gravy,  if  neL:(]fuI,  ^vith  rice  flour  or  witli  flour  and 
butttr,  and  serve  plenty  oi  iurceiiicat-l>aU8  round  ihc  head.  For 
disbes  of  this  kind,  a  little  sweet- basil  wine,  or  a  few  sprigs  of  the 
herb  itself;  impart  a  vei^  agreeable  flavour.  When  neither  these 
nor  rnndurooms  are  within  reach,  the  very  thin  rind  pf  a  small  hut 
frerii  kmon  may  be  boiled  in  the  gravy,  and  the  strained  juiee  added 
it  the  instant  of  serving. 

Boiled  from  1  to  2  hours ;  Stewed  1  hour. 

ObM, — ^The  skin,  with  the  ear^  may  he  lefl  on  the  head  for  this 
receipt,  and  the  latter  slit  into  narrow  strips  from  the  tip  to  within 
an  inch  and  a  half  of  the  base :  which  will  jrive  it  n  fenthery  and 
ornamental  appearance,  the  head  may  then  be  glaased  or  not  at 
pleasure. 

PREPARED  calf's  HEAD. 

(Tk»  Cook'M  Receipt.) 

Take  away  the  brains  and  tongue  from  the  half  of  a  calf's  lu  nd, 
^nd  then  remove  the  boiKs,  being  careful  in  doinj^  so  to  keep  tlie 
Knife  HS  close  to  them  as  jio^sible,  and  to  avoid  piercing  the  ont^  r 
skin:  in  this  consists  the  whuio  art  of  boning,  in  which  an  attentive 
*-mk  may  easily  render  herself  expert.  Next  wash  the  head  and  dry 
.t  in  a  ciean  cloth  ;  sprinkle  over  the  iii>ide  a  little  pounded  mace, 
and  cay  enne  or  white  i)epper ;  roll  it  up  tightly,  and  bind  it  round 
with  tape  or  twine.  Lay  into  a  small  stewpot  three  or  four  pounds 
fC  neck  of  veal  or  a^  beef^  twice  or  thrice  divided,  and  place  the 
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Iiead  upou  it  with  the  bones  well  broken ;  tk  or  in  half  &  gallon 
of  cold  water,  or  as  mach  as  ^nll  suffioe  to  keep  the  head  covered 
until  it  is  done,  and  simmer  it  very  gently  tVi  nn  an  hour  and  a 
quarter  to  an  hour  and  three  quarters.  When  it  is  extremelj 
tender,  lift  it  out,  and  if  wantea  for  table,  remove  the  binding, 
and  serve  it  very  hot,  with  ciirrie  sauce,  rich  oyster  sauce,  or  c:::^ 
t»uce  and  brown  gravy;  but  should  the  rciuaiiis,  or  the  whole  c>i  \i 
be  required  for  the  following  receipts,  pour  no  gravy  over  ii ; 
in  the  latter  case  do  not  take  off  the  tape  for  several  hours.  The 
tongue  niuy  be  slewed  vnth  the  head,  but  will  require  ratiicr  k>i 
time.  We  do  not  think  it  needfol  to  repeat  in  eveiy  icoeipt  our 
directions  for  adding  salt  to,  and  removing  carefhlly  the  seam  Uroni, 
meat  that  is  stewed  or  boiled,  but  the  cook  must  not  neglect  either. 
When  the  trouble  of  boning  is  objected  to,  it  can  be  dispensed  with 
for  some  of  the  dishes  whicn  follow,  but  not  for  all.  After  the  head 
is  taken  out,  boil  the  gravy  iiiuil  it  is  well  rfduccd,  and  rich  :  it 
should  be  strongly  jellied  when  cold.  A  bone  of  ham,  or  a  slice  of 
hung  beef  will  much  iiiiy)rove  its  llavour;  but  vegetables  must 
avoided  if  it  Im:*  wauled  to  keep  :  a  little  RjHce  and  a  t'i^';;ut  of  pai^ky 
may  be  added  to  it,  and  a  call  's  foot  will  be  sure  to  give  it  the 
requisite  degree  of  firmness.  This  receipt  is  for  a  head  without  the 
ikm. 

BCRLINOTOH  WBIMSKT. 

Set  aside  until  quite  cold  half  a  cairs  head  dressed  by  the  pre- 
cediu^  receipt.  If,  on  cutting  it,  the  gelatinous  part  should  not 
ai)i>ear  periectly  tender,  pare  it  otf  closely  from  the  liea^],  ^vci^^h, 
and  mince  it;  put  it  into  a  pint  of  good  gravy,  and  stew  it  gently 
from  ten  to  fifteen  minutes,  ^lincu  as  much  more  of  the  h^ad 
as  will  make  up  a  pound  in  weight  after  the  edges  are  trimmed  ofl^ 
and  part  of  the  fiU  is  taken  away ;  add  to  this  three  ounces  of  the 
lean  of  a  boiled  ham  finely  chopped,  the  grated  rind  of  a  lat]^ 
lemon,  three  teaspoonsfid  of  parsley  and  one  of  thyme  shred  veiy 
«  t^mall,  three  quarters  of  a  teaspoonful  of  mace,  half  a  small  nutmeg 
grated,  a  teas()ooiiful  of  salt,  and  a  half-quarter  one  of  cayenno;  stir 
the  whole  well  toi^ctlier,  and  put  it,  with  half  a  pint  luore  of  jrrav}-, 
to  the  portion  which   has  been   already  sinnij^  l  ed.  n  the 

wliisiisey  has  boiled  aofthj  from  f(uir  to  five  iiiiir.tcs,  pi)ur  it  into 
moulds  or  jiaui>,  in  which  slices  of  the  tongue  luivo  betu  tveuly 
arranged,  and  when  quite  cold  it  will  turn  out  very  finnly.  It  may 
be  garnished,  before  it  is  sent  to  table,  with  branches  of  par8l€}% 
which  should,  however,  be  perfectly  dry;  and  when  served  for 
sup|)er  or  luncheon,  it  may  he  accompanied  by  a  salad  dressing. 

Calf's  head,  1  lb.;  lean  ol'  ham,  3  oz. ;  gravj',  1^  pint;  xind  of 
1  large  lemon  ;  parsley,  3  tea^^poonsful ;  tliyme  and  salt,  each  1 
teas]><H>nt'ul ;  mace,  j  teaspoouful;  i  uutmeg;  caycuue,  ^  part  of 
t(;a:ipuonful :  it  miuutc:>. 
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Obs. — Tlie  rcm-iinf  of  a  plain  boiled  hend  may  lie  made  to  serve 
for  this  dish,  nrovidcd  the  gravy  used  with  it  be  well  jellied  and  of 
high  flavour.  Slices  from  the  small  end  of  a  boiled  and  smoked 
Qi-toogne,  fiom  thdr  bright  cidaiir  imprave  gmtlv  ita  afipearanoe. 
It  shoiud  be  tasted  before  it  is  poured  out,  that  salt  or  any  other 
Kasoninpc  may  be  added  if  oeedfttL  After  three  or  four  days* 
kfieping,  should  aaj  mould  appear  upon  the  surface,  take  it  ofl^ 
re-melt  the  whimsey,  and  give  it  two  minutes'  boil.  For  change, 
the  herbs  may  be  omitted,  and  the  qoaatity  of  ham  increased^  or 
some  miaced  toogoe  substituted  for  it 

CUTLETS  OF  CALf's  HEAD. 

Piieprre,  by  the  Cook's  Receipt,  half  a  calfs  head  with  or  without 
the  ^km  on  ;  only,  in  the  latter  case,  allow  more  time  for  the  boilinn;^. 
AVhcn  it  is  quite  cold,  remove  the  fillets  of  tape,  and  cut  the  head  into 
>lices  of  half  an  inch  thick,  brush  them  with  yolk  oi'  es^^^  and  dip 
thera  into  fine  bread-crumbs,  seasoned  with  the  grated  rind  of  h  iK  a 
kmon,  hall  a  teaspoonful  of  minced  savoury  herbs,  some  cuyenne,  mid 
a  little  of  the  lean  of  a  boiled  ham  chopped  very  small,  should  thia 
last  be  at  hand.  Fry  Uie  cutlets  in  butter  of  a  fine  light  brown, 
nske  K>me  graTy  in  the  pan  as  for  Teal  cutlets,  and  add  to  it  the 
joioe  of  half  a  lemon ;  or  mix  a  large  teaspoonful  of  currie-powder, 
sod  one  of  flonr»  very  smoothly  with  the  butter,  shake  them  over  the 
fire  for  four  or  five  minuter,  and  let  the  grav}-  dimmer  as  much 
lonnfcr,  after  the  water  is  added;  or  serve  the  cutiiita,  covered  with 
good  mushroom  sauce. 

iiAsnED  CALi  Vs  iii:ad.  (remove.) 

When  the  whole  of  this  dish  has  to  be  prepared,  make  for  it  a 
quart  of  stock,  and  proceed  in  all  else  as  directed  for  mock  turtle 
soup  (page  24)  ;  but  after  the  head  has  been  parboiled,  cut  down  a 
full  pound  and  a  half  of  it  for  the  hash,  and  slice  it  small  and  thick, 
ioatead  of  dividin^^  it  into  dice.  Make  the  briiiiis  into  cakes  (see 
page  162),  and  garnish  the  dish  ^vith  forcemeat  -  balls,  rolled  in 
and  in  the  finest  bread-crumbs,  then  fried  a  delicate  brown,  and 
druned*  and  dried  upon  a  warm  sieve  revemd.  The  wine  and 
otiier  sessoninga  should  be  the  same  as  fat  the  soup. 

Rich  gravy,  1  quart ;  flesh  of  calf^  head,  full  1^  lb. ;  wme,  and 
^iCber  setsonings,  as  for  mock  turtle  soup. 
0&«.— The  gravy  for  tliis  should  be  stewed  with  ham,  eschalots, 
exictly  as  Ibr  the  soup. 

CnSAP  BAfiH  OP  CALF'a  HEAD. 

Take  the  flesh  from  the  bone  of  a  cold  boiled  head,  and  put  it 
aride  until  wanted ;  take  about  three  pints  of  the  liquor  in  which  it 
ns  eooked;  bmk  the  bonesi  and  ttew  them  down  with  a  small 
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bunch  of  savmiry  herb?;,  a  carrot,  or  two  should  they  be  small,  a 
little  carefully  tried  oiiion,  lour  cloves,  a  dozen  coins  of  pepper, 
and  either  a  ?lice  or  two  of  lean  bam  or  of  smoked  l>eef.  When 
the  liquid  is  reduced  nearly  halt',  strain  it,  take  off  the  fat,  thicken  it  ' 
with  a  little  well  made  roiu-,  or,  if  more  convenient,  with  flour  and 
butter,  stirred  into  it,  when  it  boils,  or  with  rice  Hour  or  ^irruw -nxl, 
mLxcd  with  a  little  spice,  mushroom  catsup,  or  Harvey's  sauce,  aati  a 
small  (juantitj  of  lemon  pickle  or  efaiti  vinegar.  Heat  the  meat 
slowlj  m  the  Muce  when  it  if  ready,  but  do  not  allow  it  lo  boiL 
The  foreoneat.  No.  1,  of  Chiipter  VIILt  mvy  be  rolled  into  ImIK 
fried,  and  served  rouxid  it  The  gravy  should  be  iceK  msooed*  A 
little  of  Liebeg*8  eztrsct  of  beef  (see  Chapter  I.),  or  m  much  good 
beef  broth  as  may  be  required  for  the  hash,  will  convert  this  into  a 
really  good  dish.  For  preparations  which  are  of  themselves  insipidv 
the  Jewish  beef,  of  which  we  have  often  already  spoken*  b  an  sd* 
miiahle  addition* 

TO  D&ESB  COLD  CALIFS  HEAD  OR  TEAL 
▲  LA  MAITRR  d'hOTEL.  (goOD.) 

{EngUih  Receipt.) 

Cut  into  small  delicate  ^^lices,  or  into  scollops  of  eqnal  siae,  sufScierit 
cold  calfs  head  or  veal  for  a  dish.  Next  knead  very  smoothly 
together  with  a  knife  two  ounces  of  butter,  and  a  small  dessertspooo* 

ful  of  flour ;  put  these  into  a  ste^^'pan  or  well  tinned  saucepan^  and 
keep  them  stirred  or  shaken  over  a  gentle  fire  until  thev  have 
simmered  for  a  minute  or  two,  but  do  not  let  thvm  take  the  s^licrbtest 
colour;  then  add  to  them  in  very  small  portions  (letting  the  saua^ 
boil  up  after  each  is  |K)iired  in)  half  a  i)int  of  pale  veal  gravy,  or  of 
good  shin-ot'-l>eef  stock,  and  when  the  whole  is  very  sniocUliK 
blended,  and  has  buiitii  lor  a  couple  of  minutes,  mix  together  ami 
stir  to  it  a  tablespoonful  of  common  vinegar,  a  dessertspoonrul  ol 
chili  vinegar,  a  litUe  cvrenne,  a  tablespoonful  of  good  mushroooi 
catsup,  and  a  very  mum  bit  of  sugar ;  and  when  the  sanee  migeA 
boils,  strew  a  tablmoonful  of  mined  parsley  over  the  meat,  lay  it  ia. 
and  let  it  stand  by  the  fire  until  it  is  ouite  heated  through,  bot  do  not 
allow  it  to  boil :  if  kept  jnst  at  the  simmering  point  ibr  ten  or 
twelve  minutes  it  may  be  served  perfectly  hot  without.  The  addition 
of  the  mushroom  catsup  converts  this  into  an  English  sauce,  and 
renders  it  in  colour,  as  well  as  in  flavour,  unlike  the  French  one 
which  bears  the  same  name,  and  which  is  acidulated  irenerally  with 
lemon-juice  instead  of  vinegar.    Pickled  mushrooms  arc  sometimes 
added  to  the  dish  :  the  parsley  when  it  is  objected  to  may  be  ondtted, 
and  the  yolks  of  two  or  three  eiii?s  mixed  with  a  little  cream  mav  be 
stirred  in,  liut  not  allowed  to  buil,  just  before  the  mxat  is  v,  r  t^. 
^Yhen  veal  is  used  lur  thiji  hash  iii&tcad  of  call  s  head,  it  sUouki  U 
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cut  into  slices  not  much  larger  than  a  shilling,  and  freei  entirely 
from  fatf  ainew,  and  the  hrown  edges.  When  neither  biotii  iiur 
grarj  is  at  haibd,  a  morsel  or  two  of  lean  ham,  and  a  few  of  the 
trimmmga  or  bones  of  the  head  or  joint,  may  be  boQed  down  to 
•apply  its  place. 

Sufficient  cold  calfs  head,  or  meat,  for  a  dish ;  butter,  2  ox. ;  flour, 
I  small  deaaertspoonful ;  gravy,  or  strong  broth,  i  pint ;  vinegar,  and 

mushroom  catsup,  of  each  1  tnMe^poonful ;  chili  vinegar,  1  de?5««ert- 
spoonful ;  sma/l  Vnt  of  sugar;  little  cayenne,  and  salt  if  needed; 
parsley,  1  tablespoon ful  (pickled  mushrooms  or  not  at  pleasure). 

05*. — Soles  or  codfish  are  very  good,  if  raised  neatly  from  the 
bones,  or  Jiakjtid^  and  litated  iu  this  Mditre  d" Hotel  sauce. 

calf's  u£ad  brawn* 

(iiafftorV  Beceipt) 

The  half  of  a  fine  large  calfs  bend  with  tl:e  skin  on,  will  best 
answer  for  this  brawn.  Take  out  the  brains,  and  hone  it  entirely,  or 
get  the  butcher  do  this ;  rul)  a  little  fine  salt  over,  and  leave  it  to 
drain  for  ten  or  twelve  hours ;  next  viipe  it  dry,  and  rub  it  wtdl  in 
every  part  with  three  quarters  of  an  ounce  of  saltpetre  finely 
pofwoered  (or  inth  an  ounoe  should  the  head  be  very  large)  and 
niacd  with  four  ounces  of  common  salt,  and  three  of  bay-wit,  also 
beaten  fine;  turn  the  head  daily  in  this  pickle  for  four  or  five  days, 
nibbiag  it  a  little  each  time ;  and  then  pour  over  it  four  ounces  of 
treacle,  and  continue  to  turn  it  every  day,  and  baste  it  with  the  brine 
very  frequently  for  a  mouth.  Hang  it  up  for  a  night  to  drain,  fold 
it  in  brown  jiaper,  and  send  it  to  be  smoked  where  wood  only  is 
burned,  from  three  to  four  weeks.  W  Jkm  wanted  for  table,  wash 
and  scrape  it  verj'  clean,  but  do  not  soak  it ;  lay  it,  with  the  rind 
downwards,  into  a  saucepan  or  stewpan,  which  will  hold  it  easily ; 
cover  it  wed  with  cold  water,  as  it  will  sweU  considerably  in  the 
cooldiig;  let  it  beat  rather  slowly,  skim  it  thoroughly  when  it  first 
htgm  to  smuner,  and  boil  it  as  gently  as  possible  from  an  hour  and 
three  quarters  to  a  couple  of  hours  or  more,  should  it  not  then  be 
perfeeuy  tender  ouite  tnrough ;  for  unless  sufficiently  boiled,  the 
fikin,  M-hich  greatly  resembles  bniwn,  will  be  utijileasantly  tough 
when  coid  When  the  fleshy  side  of  the  head  is  done,  which  will  be 
twenty  minutes  or  iiaif  an  hour  sooner  than  the  outride,  pour  the 
water  from  it,  leaving  so  much  only  in  the  stewpan  as  will  just  cover 
the  gelatinous  part,  and  simmer  it  until  this  is  thoroughly  tender.  The 
had  thus  cured  Is  very  highly  flayoured,  and  most  eansellent  eating, 
lie  leoeipt  lor  it  is  entirely  new,  having  originated  with  ourselves. 
We  give  tne  xnder,  in  addition,  the  result  of  our^r^r  experiment  with 
it,  whidi  was  entirely  sncoessful : — A  half  calfs  head,  not  very 
hffge,  without  the  skin,  pickled  with  three  ounces  of  common  salt, 
tao  of  bay-salt|  half  an  ounoe  of  saltpetre,  one  ounce  of  brown 
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fn;^rir,  and  half  an  ottnrr  of  peppery  left  four  days ;  then  three  ounces 
oi  treble  added,  and  the  pickling  eontiiuied  for  a  mouth ;  t^mokcd 
nearly  as  long,  a?u]  boiled  betwceu  one  hour  and  a  half,  and  iu  ,» 
hours.**  The  jH:|)}>er  was  omitted  in  our  second  trial,  Uruiuse  it  did 
not  improve  the  ap|>eaiauce  of  the  dish,  although  it  was  aa  a^van- 
tnge  in  point  of  flavonr.  Jnniper-berries  might,  we  think,  be  added 
with  advantage,  when  tbey  are  liked ;  and  cayenne  tied  in  a  muaiia 
night  supply  the  place  of  the  pepper.  It  is  an  infinite  unproTement 
to  have  the  skin  of  the  head  left  on. 

TO  ROAST  A  FILLST  OP  TBAL, 

Take  cut  tlie  hone  and  put  a  good  roll  of  foice.iicnt  (Xo.  1, 
Chapter  Vill.)  under  the  flap,  dividing  first,  with  a  sharp  knile,  the 
skin  trom  the  meat  saAdentlr  to  admit  the  qnantity  rBqidred; 
eecnre  it  well«  truss  the  veal  fonly  into  ^ood  shape,  place  it  at  a 
distance  fVom  the  fire  at  first,  and  baste  it  with  butter.  The  outside 
will  have  a  richer  crust  of  browning  if  the  meat  be  vaahed,  wiped 
tolerably  dry,  and  well  floured  before  it  is  laid  to  the  fire.  It  should 
1>e  carefully  watched,  and  basted  often,  that  the  fat  may  not  bum. 
l\mr  melted  butter  over  it  after  it  m  dished,  and  serve  with  it 
a  bulled  ehcek  of  bacon  nnd  a  lemon.  Roast  it  from  three  hours  and 
a  half,  to  lour  hours  aud  a  half,  according  to  its  sixe. 

FILLET  OF  T£AL^  AU  BECHAMEL^  WITH  OYSTERS. 

Koast,  in  the  usual  way,  a  delicate  fillet  of  veal,  and  in  preparing 
It  for  the  spit  be  carefVil  to  bmd  it  up  tightly,  so  that  no  cavity  may 
be  left  where  the  hone  has  been  taken  out.   While  it  Is  at  the  fiie* 

plump  gently  in  their  own  strained  liquor,  without  allowing  them  ta 
boil,  half  a  pint  of  fine  native  oysters,  and,  ai^er  having  freed  tbcm 
IVom  the  beards,  set  them  aside;  then  boil  the  beards  for  til^n  or 
twenty  minutes  in  nearly  three  quarters  of  a  pint  of  ijood  vcal  stock, 
i.)T  in  stioiiL'  veal  broth,  made  lor  the  j)urpose;  strain  them  o.ir,  add 
the  iiquor  of  the  oysters,  also  pissed  through  a  muslin  or  other  line 
strainer,  and  convert  the  broth  into  rich  white  sauce,  of  whicli  there 
should  be  a  full  pint.  When  the  veal  is  ready  to  i-er\c,  take  it  from 
the  spit,  dish  it  in  a  very  hot  dish,  and  ent  out  qulddy  from  the 
centre  in  a  enp>like  ibnU)  about  a  pound  of  the  meat,  leaving  a  «k 
margin  round  the  joint,  to  be  carved  in  the  usual  way.  Knee,  as 
rapidly  as  possible,  the  white  part  of  the  veal  which  has  been  ctsk 
from  the  fillet,  and  the  plumped  oysters;  put  the  whole  mto  the 
white  sauce,  w!iieh  should  be  ready  heated,  hrinj^  it  to  the  point  of 
boiliTi^',  ]>nnr  it  info  the  tilK  t,  and  send  it  immediately  to  t?tMe.  The 
joint  shoulil  Ite  jilaced  under  a  well-heated  cover,  while  the  mince  if 
in  course  '^.i  prej^aratinn,  and  be  kept  near  the  fire. 

When  the  knuckle  of  veal  hxs  been  sent  in  \Mih  the  fillet,  a  few 
thick  slices  from  it  may  be  taken  for  the  sauce ;  but  it  should  be 
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boiled  do^Ti  sutlicicntly  early  t<i  allow  it  to  cool,  and  to  have  every 
particle  of  I'at  removed  frum  it  before  it  is  used.  A  pound  of  the 
meat  ought  to  make,  with  the  addition  of  the  oyster  liquor,  sufficient 
gravy  for  the  wuce.  Whec  expense  is  not  a  connderation,  the 
biekamd  of  Chapter  Y.  may  be  made  for  it,  and  the  fillet  may  be 
fiUed  up  entirely  with  whole  oysters  heated  in  it:  or  these  maybe 
intermixed  with  the  veal  cut  into  shilling-sized  collops.  Mushroom* 
hnttons  5tewed  white  in  butter,  can  be  sul)«;titutca  for  the  oysters, 
when  their  sea-^on  is  pa^^t ;  and  very  small  force-meat  balls,  deli- 
cately fried,  may  then  be  piled  entirely  over  the  open  part  of  the 
lUlel, 

Persons  who  may  take  exception  at  the  idea  of  ot^aters  wiUi  roast 
ftal,  as  not  being  in  aoeordance  with  the  common  etiquette  of  the 
teble,  are  recomniended  to  give  the  innoTation  a  trial  hdbre  thej 
lyect  its  adoption. 

BOILED  FILLET  OF  TEAL. 

A  small  and  del'cntc  ly  white  filkt  should  be  selected  for  this 
pnrpo5C.  Hind  it  round  ^vith  tape,  alter  l)a\  ing  washed  It  tli^roughly ; 
cover  it  well  with  cold  water,  and  bring  it  gently  to  ijoii ;  watch,  and 
clear  olF  carefully,  the  scum  as  it  rises,  and  be,  at  the  same  time, 
very  cautious  not  to  allow  the  water  to  become  smoked.  Let  the 
m&ki  be  gentiy  wimmertd  (torn  three  hours  and  a  half  to  four  and  a 
lui(  aecording  to  its  weight.  Send  it  to  table  with  rich  white 
imce^  and  a  boiled  tongue ;  or  make  for  it  in  tlie  first  instance  the 
o}iter  forcemeat  of  Chapter  VXII^  and  serve  with  the  veal  a  tureen 
of  well-made  oyster  sauce. 

d|  to  4i  hours. 

« 

ROAST  LOm  OF  TBAL. 

It  19  not  usual  to  stuff  a  loin  of  veal,  but  we  greatly  recommend 
ibe  practice,  as  an  infinite  improvement  to  the  joint.  Make  the 
^ame  forcemeat  as  for  the  fillet ;  and  insert  it  between  the  skin  and 
the  flesh  just  over  the  ends  of  tlie  bones.  Skewer  down  the  flap, 
place  the  joint  at  a  moderate  distance  from  a  «onnd  fire,  1<eop  it  con- 
stantly basted,  and  be  especially  careful  not  to  allow  the  kidney  fat  to 
bum:  to  prevent  this,  and  to  ensure  the  good  appearance  of  the 
joint,  a  buttered  paper  is  often  fa-^tened  round  the  loin,  and  removed 
about  iialf  an  hour  before  it  is  tuken  from  the  lire  it  is  the  fashion 
in  some  counties  to  serve  egg-sanet  and  browp  gravy  with  roast 
Imn,  or  breast  of  veal. 

The  cook  will  scarcely  need  to  be  told  that  she  must  separate  the 
•kiQ  from  the  flank,  with  a  sharp  knife,  quite  from  the  end,  to  the 
place  where  the  forcemeat  is  to  be  put|  and  then  skewer  the  whole 
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very  securely.    When  tlie  veal  is  not  papered^  dredge  it  well  with 
flour  boon  alter  it  is  laid  to  the  fire. 
2  to  24  hours, 

BOILED  LOIN  OF  TSAL. 

If  dressed  with  care  and  served  with  pfood  sauces,  this,  when  the 
meat  is  small  and  white  is  an  excellent  dish,  and  often  more  accept- 
able to  persons  of  delicate  habit  thRu  roast  veal.  Take  from  ei^lit  to 
ten  pounds  of  the  liest  end  ol  the  loin,  leave  the  kidney  in  with  all 
its  fat,  skewer  or  bind  down  the  flap,  lay  the  meat  into  cold  water, 
and  boil  it  as  gently  as  posMe  tVom  two  houn  and  a  quarter  to  two 
and  a  half,  clearinp^  off  the  scum  perfectly,  as  in  dresnng  the  fillet 
Send  it  to  table  with  weU*made  oyster  sauce,  or  hickameU  or  witb 
white  sauce  well  flavoured  with  ]emon*juice,  and  with  paiateyv 
boiled,  pressed  dry,  and  finely  chopped. 

2i  to  2i  hours. 

STBWKD  LOIX  OP  VEAL, 

Take  part  of  a  loin  of  veal,  the  chump  end  will  do;  pnt  into 

a  larjnfc,  thick,  well-tinned  iron  sanccpan,  or  into  a  stcwpan,  alxtuta 
couple  of  ounces  of  butter,  and  skake  it  over  a  moderate  tire  until 
it  begins  to  brown ;  flour  the  veal  well  all  over,  lay  it  into  the 
saucepan,  and  when  it  is  of  a  fine,  equal,  light  brown,  pour  jxradin'.Hy 
in  veal  broth,  gravy,  or  builmg  water  to  nearly  half  its  depth  ;  :uiu  a 
little  sauce,  one  or  two  sliced  carrots,  a  small  onion,  or  luore  wh<^u 
the  flavour  is  much  tiked,  and  a  hunch  of  parsley ;  stew  Uie  veil 
very  softly  for  an  hour  or  rather  more ;  then  turn  it,  and  let  it  ateir 
for  nearly  or  quite  another  hour,  or  longer  should  it  not  be  per^ 
fectly  tender.  As  none  of  our  receipts  have  been  tried  with  lai|^ 
coarse  veal,  the  cooking  must  be  regulated  by  that  circumstance,  and 
longer  time  allowed  should  the  meat  be  of  more  than  moderate  size. 
Dish  the  joint,  skim  all  the  iwi  t  i  nrti  the  gravy,  and  strain  it  over  the 
meat:  or  ket^p  the  joint  liot  while  it  is  nipidly  reduced  to  a  richtf 
cousi^teiicy.    This  is  merely  a  plain  family  stew. 

BOILLD  JUUKAST  OP  VEAL. 

Let  both  the  tcsI  and  the  sweetbread  be  washed  with  ezeeediiis 

nicety,  cover  them  with  cold  water,  clear  off  the  scum  as  it  nse>» 
throw  in  a  little  salt,  add  a  bunch  of  parsley,  a  large  blade  of  msoe, 

and  twenty  white  peppercorns;  simmer  the  meat  from  an  hour  to 
an  hour  and  a  quarter,  and  serve  it  covered  with  rich  onion  sauce. 
Send  it  to  table  very  hot.  The  sweetbread  may  he  taken  up  when 
halt'  done,  and  curried,  or  made  into  cutlets,  or  stewed  in  b^o^v^ 
gravy.  When  onions  arc  objected  to,  substitute  white  sauce  aaii 
a  cheek  of  bacon  for  them,  or  parsley  and  butter,  if  preferred  to  it 
I  to  l|  hour. 
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TO  AO  AST  A  BREAST  OF  TEAL. 


L^t  the  caul  remain  skewered  over  the  joint  till  with  within  V^ilt 
an  houi  oi  its  being  rciuly  for  table :  place  it  at  a  moderate  distance 
(ram  a  brisk  fire,  baste  it  constantly,  and  In  about  an  hoar  and  a 
iialf  ranoYe  the  eani,  floor  the  joint,  and  let  it  brown.  Dish  and 
pour  melted  batter  over  it,  and  serve  it  irith  a  cat  lemon,  and  any 
other  of  the  nsual  accompaniments  to  veal.  It  may  be  garnished 
with  fried  balls  of  the  forcemeat  (No.  1,  Chapter  Vlil.)  aboat  the 
me  of  a  walnnL 

2  to  2i  hours. 


TO  BQNB  A  eaoULDBB  OF  TXAL,  MITTTON^  OE  LAMB. 

Spresd  a  dean  doth  upon  a  table  or 
dreaser,  and  lay  the  joint  flat  npon  it,  with 
the  skin  downwards;  with  a  sharp  knife 

cat  off  the  flesh  from  the  inner  side  nearly 
down  to  the  blade  bone,  of  which  detach  the 
ed^'e*!  fir^t,  then  work  the  knife  under  it, 
ktvpinf,'  It  always  close  to  tha  hoiu^  and  using 
tli  possible  precaution  not  to  pierce  the  outer  Shoulder  of  Vtriixwifd. 
5kin :  when  it  is  in  every  part  separated  from  the  fle»ih,  loosen  it 
the  socket  with  the  point  of  the  knife,  and  remove  it;  or,  with- 
out dividing  the  two  bones,  cut  round  the  joint  until  it  is  freed 
eiitireiy  from  tlie  meat,  and  proceed  to  detach  the  second  bone. 
That  of  the  ^knuckle  is  frequently  left  in,  but  for  some  dishes  it  is 
neeeaaiT  to  take  it  out;  in  doing  this,  be  careful  not  to  tear  the 
ikm.  A  most  excellent  grill  may  be  made  by  leaving  saffident 
max  tor  it  npo^  the  bones  of  a  shoulder  of  mutton,  when  they  are 
remoTed  from  the  joint:  it  will  be  found  very  superior  to  the 
broiled  blade-bone  of  a  roast  shoulder,  which  is  so  much  liked  by 
JBsoy  people. 

8TEW£I>  SHOULDER  OF  YBAL. 

{^EiL^liah  Receipt.) 

Bone  a  shoulder  of  yeal,  and  strew  the  indde  thickly  with  savoury 
bcrbs  minced  small ;  season  it  well  with  salt,  cayenne,  and  poundei 
■nee ;  and  place  on  these  a  layer  of  ham  cat  in  thin  slices  and  freed 
from  rind  and  rust.  Boll  up  the  veal,  and  bind  it  tightly  with  a 
fillet;  roast  it  for  an  hour  and  a  half,  then  simmer  it  gently  in  good 
brown  gravy  for  five  hours ;  add  forcemeat  balls  before  it  is  dished ; 
»kim  the  fat  from  the  gravy,  and  serve  it  wit!i  the  nicnt  This 
ttoeipt,  finr  which  we  are  indebted  to  a  comspondeut  ou  whom  we 
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can  depend,  and  which  we  have  not  therefore  considered  it  neceasarf 
to  test  ounelresi  is  for  a  joint  which  weighs  ten  pounds  before  it  b 
boned. 

ROABT  ITBCK  OP  VEAL. 

Tlic  bc*»t  end  of  the  neck  will  make  an  excellent  n^n^t.  A  force- 
meat may  be  inserted  between  the  skin  and  tiic  iiei^h,  by  tii>t 
sejparating  them  with  a  sharp  knife ;  or  the  diBh  may  be  garniiibed 
with  the  foTcemeat  in  balls.  From  an  hour  and  a  half  to  two  boon 
will  roast  it.  Pour  melted  butter  over  it  when  it  is  dished,  and 
serve  it  like  Other  joints.  Let  it  he  floured  when  first  laid  to  the 
iire,  kept  constantly  basted^  and  always  at  a  sufficient  distance  tv 
prevent  its  beinqj  scorched. 

1^  to  2  hours.   

For  the  forcemeat,  see  No.  1,  Chapter  VIIL  From  8  to  10 
minutes  wiii  iry  the  balls.  ^ 

KECK  OF  VEAL  A  LA  CAiME. 

(Or  Au  BiehameL) 

Tske  the  best  end  of  a  neck  of  white  and  well-fed  veal,  detach 

the  flesh  from  the  ends  of  the  bones,  cut  them  sufficiently  9hort  to 
give  the  joint  a  good  square  form^  fold  and  skewer  the  skin  over 
them,  wrap  a  buttered  paper  ronnd  the  meat,  lay  it  at  a  moderate 
distance  from  a  clear  lire,  and  k(  i  p  it  well  basted  with  butter  for  nn 
hour  and  a  quarter;  then  remove  the  paper  and  continue  the 
bastiug  with  a  pint,  or  more,  of  befhamel  or  ot  rich  white  pauce,  until 
the  veal  is  sufficiently  roasted,  and  well  encrusted  with  it.  Serve 
some  bechamel  under  it  in  the  dish,  and  send  it  very  hot  to  table 
For  variety,  give  the  biehamel  in  making  it  a  high  flavour  of 
mushrooms,  and  add  some  small  buttons  stewed  vpry  white  aad 
tender,  to  the  portion  reserved  for  saucing  the  joint. 
2  to  2|  hours. 

TEAL  GOOSE. 
(Ci/y  of  London  receipt  } 

This  is  made  with  the  upper  part  of  the  flank  of  a  loin  of  vesl 
(or  sometimes  that  of  the  fillet)  covered  with  a  stuffing  of  sace  and 
onions,  then  rolled,  and  roasted  or  broiled.  It  is  served  with  orown 
gravy  and  apple  sauce,  is  extremely  savoury,  and  has  many 
admirers."   We  transcribe  the  exact  receipt  for  this  dish,  which  was 

Erocured  for  us  from  a  hou«e  in  the  city,  which  is  lamed  for  it.  We 
ad  it  tested  with  the  skin  of  tlie  best  end  of  a  fine  neck  of  veal, 
trom  which  it  v^as  pared  with  something  more  than  an  inch  depth 
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jf  tiic  flesh  adhcriiiL:  to  it.  It  wts  roasted  one  hour,  and  a  iswcretl 
extremdjr  well.  It  is  a  couvcnieut  mode  of  dressing  the  llauk  of  the 
Tcal  for  eaters  who  do  not  object  to  the  somewhat  coarse  savour  of 
the  preparatioii.  When  the  tendrom  or  gristles  of  a  breast,  or  part 
of  a  breast  of  veal^  are  required  for  a  separate  dish,  the  remaining 
wttioo  of  the  joint  may  be  dressed  in  this  way  after  tlie  bones  have 
been  taken  out ;  or,  \vithout  lemovinjf  them,  the  stufling  may  be 
inserted  under  the  skin. 

K.NUCKLK  OF  VEAL  £N  RAGOUT. 

Cut  in  small  thick  slices  the  flesh  of  a  knuckle  of  veal,  season  il 
with  a  little  fine  salt  and  white  pepper,  flour  it  lightly,  and  fry  it  in 
butter  to  a  pale  brown,  lay  it  into  a  very  clean  stcwpan  or  saucepan, 
and  just  cover  it  with  boiling  water;  skim  it  clean,  and  add  to  it  a 

fag^rot  of  th}-mc  and  parsley,  the  \vhite  part  of  a  head  of  celery,  a 
small  qiiautity  of  cayenne,  and  a  blade  or  two  of  mace.  Stew  it 
very  K^»ftly  from  an  hour  aad  three  quarters  to  two  iiours  aiid  a 
h:ilf.  Thieken  and  enrich  tlie  gravy  il*  needful  ^ith  ricc-Hour  and 
Liushroom  catsup  or  iiai  vcy's  sauce,  or  with  a  large  tcaj»pouui"ul 
of  flour,  mixed  with  a  slice  of  butter,  a  little  j^ood  store-sauoe  and  a 
cisss  of  sherry  or  Madeira.  Fried  forcemeat  oalls  of  No.  1 ,  Chapter 
VIIL  may  be  added  at  pleasure.  With  an  additional  quantity  of 
Tratcr,  or  of  broth  (made  with  the  bones  of  the  joint),  a  pint  and 
ahalfofyouuff  green  peas  stewed  with  the  veal  for  an  hour  will 
give  an  agreeable  variety  of  this  dish. 

BOILED  KNUCKLE  OF  TEAU 

After  the  joint  liaa  been  trimmed  and  well  washed,  put  it  into  a 
vesd  well  adapted  to  it  in  size,  for  if  it  be  veiy  large,  so  much 
witer  will  be  required  that  the  veal  will  be  deprived  of  its  flavour ; 
it  should  be  well  covered  with  it,  and  very  gtmy  boiled  until  it  is 
perfectly  tender  in  every  part,  but  not  so  much  done  as  to  separate 
from  the  bone.  Clear  off  the  scum  with  scrupulous  care  when  the 
simmering  first  commences,  and  t^irow  in  a  ^small  portion  of  salt; 
as  this,  if  spariiij^^ly  u<?cd,  vnW  not  redden  the  meat,  and  will  other- 
^1*0  much  ijj;;)rove  it.  Parsley  and  liTitter  is  usually  hoth  poured 
over,  and  .sent  to  table  with  a  knuckle  of  veal,  and  boiled  bacon 
also  should  accompany  it  From  the  sinewy  nature  of  this  joint, 
it  requires  more  than  the  usual  time  of  cooking,  a  quarter  uf  au 
hour  to  the  pound  not  being  sufficient  for  it. 

Vcal  6  to  7  lbs. :  2  hours  or  more. 

XNUCKLB  OF  TBAl.  WITH  RIOB. 

Pour  over  a  «mnll  knnckle  of  real  rather  more  than  snfficiint 
water  to  cover  it  \  bring  it  alowly  to  a  boil ;  take  otf  all  the  scum 
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with  great  care,  throw  In  a  teaspoonful  of  salt,  and  when  the  joint 
haa  aiininered  fur  about  half  an  hour,  throw  in  from  eight  to  twelve 

ounces  of  well  washed  rice,  and  sttw  tlie  veal  gently  for  an  hour 
aiid  a  haii  longer,  or  until  both  the  nitat  ana  rice  are  j^crfcctlv 
tender.  A  seasoning  of  cayenne  and  umro  in  fine  powder  with  n)t)re 
Bait,  should  it  l)e  required,  must  be  added  twenty  or  thirtv  iniiiutt-* 
bclurc  they  are  served.  For  a  fi»ujf>efior  stew  guud  vcid  biuth  iiLiy 
be  aubetituted  for  the  water. 

Yeal,  6  lbs.;  urater,  3  to  4  mnts;  aalt,  1  teaspooiiftil :  30  to  40 
mmutei.  Bice,  8  to  12  oa :  1|  hour. 

Obi, — quart  or  erea  more  of  full  grown  green  peas  added  to 
tbe  veal  as  soon  as  the  scum  has  been  cleared  off  will  make  a  moit 
excellent  stew.  It  should  be  well  seasoned  with  white  pepper,  and 
the  mace  should  l>e  omitted.  Two  or  tliree  cucumbers  pared  and 
freed  from  the  seeds,  may  be  slic^  into  it  when  it  boils,  or  four 
or  five  young  lettuces  shred  small  may  be  added  insteatl.  Green 
onious  also,  when  they  aie  liked,  may  be  used  to      e  ii  uur. 

0MALL  FAIK  DB  TBAV,  OR,  TEAL  CAKB. 

Chop  scparntely  and  very  fine,  a  pound  and  a  quarter  of  veal 
quite  free  Irurn  fat  and  bkiii,  and  six  uuiices  of  beef  kidnev-'suct ; 
add  a  teaspoontul  uf  salt,  a  full  third  as  much  of  white  pi.'r>}KT  and 
of  mace  or  nutmeg,  with  the  grated  rind  of  half  a  ieaiou,  and  l  urii 
the  whole  well  together  with  the  chopping-knife  until  it  is 
thoroughly  mixed;  tten  press  it  nnoothly  into  a  small  round  biJdog 
diahf  ud  send  it  to  a  moderate  oven  for  au  hour  and  a  quarter. 
Lift  H  into  a  dean  hot  dish,  and  serve  it  plain,  or  with  a  little 
brown  gravy  in  a  tureen.  Three  ounces  of  the  lean  of  a  boiled  ham 
minced  sintill,  will  very  much  iin])rnve  this  cake,  of  which  the 
size  can  pe  increased  at  will,  and  proportionate  time  alloweil  for 
dressing  it.  It  baked  in  a  hot  oven,  the  meat  will  shrink  to  half  its 
proper  size,  and  be  very  dry.  When  done,  it  should  be  of  a  line 
light  brown,  and  like  a  cake  in  appearance. 

Yeal,  U  lb.;  beif-suet,  6  oi.;  salt,  1  teaspoonful;  pepper  aod 
mace,  or  nutmegs  f  teaspoonful  each ;  rind  of  |  lemon;  lian^(when 
added)  3  oi. ;  baked  1|  hour.  * 

BORDYKR  VEAL  CAKE, 

iOood.) 

Take  ^\  pound  and  a  half  of  veal  pi  rftctly  clenr  of  fat  and  skin, 
and  ei^lit  ounces  of  the  nicest  stri|Kd  bacon;  chop  them  separately, 
then  mix  thcin  well  tojfcthcr  with  the  prated  rind  of  a  small  leuiou, 
iialt  a  teaspoouiul  ui  suit,  u  fourth  as  much  of  cayenne,  the  third  part 
of  a  nutmeg  grated,  *iud  a  half- teaspoonful  of  freshly  pounded  iuac« 
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Wbaitispmscd  into  the  dish,  let  H  be  loaiewhat  higher  in  the 
centre  thao  atthe  edge{  and  whether  to  be  served  hot  or  cold,  lift 
it  out  as  soon  as  it  comes  from  the  oven,  and  place  it  on  a  strainer 

that  the  fat  may  drain  from  it;  it  will  keep  many  days  if  the  under 
fide  be  dry.  The  bacon  should  be  wei^hefl  after  the  rind,  and  any 
iik«t  it  may  exhibit,  have  been  trinuued  from  it.  This  cake  is  ex- 
cellent cold,  better  indeed  than  the  preceding'  one ;  but  slices  of 
cither,  if  preferred  hot,  may  be  warmed  through  in  a  Dutch  oven,  or 
on  the  gridiron,  or  in  a  few  spoonsful  of  gravy.  The  same  in- 
greditnts  Uiiuic  into  hmall  cakes,  well  floured,  and  slowly  fried  from 
twelve  to  fifteen  minutes,  then  served  with  gravy  made  m  the  pan  as 
lor  enlletii  will  be  found  extremely  good. 

Ted,  1|  lb.;  striped  beooiit  8  oc;  salt  and  maee,  1  teaspoonflil 
cvh;  xuid  of  lemoDi  1;  third  of  1  nntmeg;  cayenne,  4  grains; 
baked  1}  to  li  boor. 

FRICAKDSAV  OF  TBAL.  (SNTRiB). 

French  cooks  always  prefer  for  this  dish,  which  is  a  common  one 
Q  their  own  country,  that  part  of  the  fillet  to  which  the  fat  or 
adder  is  attached    bat  the  flesh  of  the  finer  part  of  the  neck  or 
Jonii  nosed  dear  firom  the  bones,  may  be  made  to  answer  the  purpose 
oevly  or  qnite  as  well,  and  ofien  much  more  conveniently,  as  the 
OMat  with  as  is  not  divided  for  sale  as  in  France;  end  to  purchase 
the  entire  fillet  for  the  sake  of  the  fricandeau  would  reader  it  ex- 
^cdin^ly  expenaiYe.    Lay  the  Teal  fiat  upon  a  table  or  dresser, 
^th  Die  skin  uppermost,  and  endeavour,  with  one  stroke  of  an 
exceedingly  sharp  knife,  to  clear  this  off,  and  to  leave  the  surface  ol 
the  meat  extremely  f^mooth  :  next  lard  it  thickly  with  small  lardoonn^ 
a>  directed  ibr  a  j^hiasant  (|>aji;c  181),  and  mnke  one  or  two  in- 
cbions  in  the  urxlersitie  with  the  j)oint  of  a  knilc,  that  it  may  the 
b<"tter  imbibe  the  flavour  of  llie  seasonings,    i.ike  a  Ftcwpan,  of 
siit^cicnt  size  to  hold  the  fricaudeau,  and  the  proper  quantity  of 
Vfe-ctiibles  compactl}'  an  an;^,  without  much  room  being  left  round 
the  meat.   Put  into  it  a  couple  of  large  carrots,  cut  in  thick  slices, 
two  onions  of  moderate  size,  two  or  tlu^  roots  of  parsley,  three  bay 
kafcs,  two  imall  blades  of  mace»  a  branch  or  two  of  lemon  tlrnne, 
iod  a  fittle  cayennoi  or  a  aaltspoonfVil  of  white  peppercorns.  Saise 
these  lu|(b  in  the  centre  of  the  stewpan,  so  as  to  support  the  meat, 
&nd  pierent  its  touching  the  gravy.  Cover  them  with  slices  of  very 
ist  bacon,  nd  place  the  fricaMcau  gently  on  them ;  then  poor  in  ae 
much  good  veal  broth,  or  stock,  as  will  nearly  cover  the  vegetables 
without  reaching  to  the  veal.    A  caffs  foot,  split  in  two,  may  with 
advantage  be  laid  under  them  in  the  first  instance.     Stew  the 
fricandeau  rrrv  prently  for  upwards  of  three  hours,  ^^r  until  it  is 
found  to  be  extremely  tender  when  prolu  il  with  a  tine  ^kewer  or  a 
kiding-piii.    Plenty  of  live  embers  must  tiien  be  put  ou  the  lid  oi 

*  CaUsd  by  thim  the  noir. 
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the  stcwpan  for  ten  Tninute*?  or  a  quarter  of  an  hour,  to  rentier  the 
lardoons  firm.  Lift  out  the  fricandeau  and  keep  it  hot ;  strain  aud 
reduce  the  i^ravy  very  quickly,  after  havini^  skimmed  otf  every 
particle  of  I'at ;  glaze  tie  veal,  and  sier\'e  it  uu  a  iagt>ut  of  sorrel, 
cucumbers,  or  spinach.  This,  though  rather  an  elaborate  receij^ 
is  the  best  we  can  offer  to  the  reader  for  a  dish,  which  is  now  alnnsC 
as  fashionahle  with  ns  as  it  is  common  on  Uie  Continent.^  Some 
English  cooks  have  a  very  summary  method  of  preparing  it;  th^ 
merely  lard  and  boil  the  veal  until  they  can  ^cut  it  with  a  spoon,** 
then  glaze  and  serve  it  with  "  1  mmi  j^ravy  in  the  dish."  This 
may  be  very  tolerable  eating,  but  it  will  bear  small  reaembUftPC 
to  the  French  fricandeau. 
3i  to  4  hours 

SPIIING-STEW  OF  VI:aL. 

Cut  two  pound  of  veal,  free  from  fat,  into  small  half-inch  thick 
cutlets;  flour  them  well,  and  fry  theni  in  butter  with  two  small 
cucumbers  sliciH,  ^^^rinkl-  d  with  pepper,  and  floured,  one  modor.itc 
sized  lettuce,  nml  twenty-tuur  green  gooK^berries  cut  oj)en  length- 
wise and  seedctl.  A\'lien  the  whole  is  nicely  browned,  lift  it  into  a 
thick  saucepan,  and  pour  gradually  into  the  pan  half  a  pint,  or 
rather  more,  of  boiling  water,  broth,  or  ^ravy.  Add  as  much  salt 
and  pepper  as  it  requires.  Give  it  a  mmntes  sunmer,  and  poor  it 
over  the  meat,  shaking  it  well  round  the  pan  as  this  Is  done.  Let 
the  veal  stew  gently  from  three  quarters  or  an  hour  to  an  honn  A 
bunch  of  irreen  onions  cut  small  may  be  added  to  the  other  vege- 
tal'k-^  if  liked ;  and  the  veal  will  cat  better,  if  slightly  seasoned  with 
!$alt  and  pepper  bdbre  it  is  loured  j  a  portion  of  lat  can  be  Idt  on  it 
if  prelcrred. 

Veal  'J  lbs.;  cucumbers,  2;  lettuce,  1;  green  gooi^eberries,  24; 
water  or  broth,  i  pint  or  uiure :     to  i  iiuur. 

NORMAN  HARRICO. 

lifown  in  a  stewpan  or  fry  liirhtly,  after  having  sprinkled  them 
with  jHipper,  salt,  and  flour,  IVoni  two  to  three  pounds  of  veal 
cutlets.  If  taken  from  the  neck  or  loin,  chop  the  bones  ver^'  short, 
and  trim  away  the  grcavr  portion  of  the  fat.  Arrange  them  as  flat 
as  they  can  be  in  a  saucejmn ;  give  a  pint  of  water  a  boil  in  the  pan 
in  which  they  have  been  browned,  and  pour  it  on  them ;  add  a  small 
faj^:;(jt  of  parsley,  and,  should  the  flavour  be  liked,  one  of  green 
onions  also.  Let  the  meat  simmer  softly  for  half  nn  hour;  then 
cover  it  with  small  new  potatoes  which  have  had  a  suigle  boil  in 
water,  <:ive  the  saucepan  a  shake,  and  let  the  liarrico  stew  very 
gLiiilj  lur  another  half  hour,  or  until  the  potatoes  are  quite  done, 
wid  the  veal  is  tender.  When  the  cutlets  are  thick  and  the 
btitocs  approaching  thc^  fbll  size,  more  time  will  be  required  Ibr 
meat,  and  the  vegetables  may  be  at  once  divided :  if  extremely 
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yonng  they  will  need  the  preTiotrs  boil.  Before  the  harrico  is  served, 
Eikim  the  fat  ironi  it,  and  add  salt  and  pepper  should  it  not  be 
mfficiently  seasoned.  A  few  bits  of  lean  ham,  or  shoulder  of  bacon 
browned  with  the  veal,  will  much  improve  thia  dbh,  and  for  tome 
taateii  a  little  aeid  will  render  it  more  agreeable*  Veiy  delieate  pork 
chops  may  be  drened  in  the  Ernie  way.  A  cutlet  taken  ifrom  the 
fillet  and  freed  from  fat  and  skin,  answers  best  for  tliis  dish. 
Additional  reg-etahlcs,  cooked  apart,  can  be  added  to  it  after  it  is 
dished.  Pens  boiled  %-ery  green  and  well  drained,  or  young  carrots 
sliced  and  stewed  tender  in  butter,  are  both  well  suited  to  it. 

Veal,  '2  to  3  lbs.;  water  (or  gravy),  1  pint ;  new  potatoes  li  to  2 
lbs. ;  faggot,  parsley,  and  green  onions :  1  hour  or  more. 

PLAIN  VKAL  CUTLETS. 

Take  them  if  possible  free  from  bone,  and  after  having  trimmed 
them  into  proper  shape,  beat  them  with  a  outlet-bat  or  paste-roller 
until  the  fibre  of  tlie  meat  is  thoroughly  broki.  n  ;  flour  them  well  to 
prevent  the  e^^capc  of  the  gravy,  and  fry  them  from  twelve  to  fifteen 
minutes  over  i  lire  whit  li  is  not  sufficiently  fierce  to  burn  them  before 
tlicy  are  quite  cooked  tiirougU  :  they  should  be  of  a  fine  amber  brown, 
and  perfeklf  done*  Lift  them  into  a  hot  dish,  pour  the  fat  from  the 
pam  throw  in  a  alioe  of  ftesh  buttert  and  when  it  is  melted,  stir  or 
eradge  in  a  dcaaertspoonful  of  floor ;  keep  these  shaken  until  they 
are  weU-coloofed,  tnen  poor  gradually  to  them  a  cup  of  gravy  or  of 
boding  water ;  add  pepper,  salt,  a  litUe  leroon-pickle  or  juice,  give 
the  whole  a  boil,  and  pour  it  over  the  cutlet?  :  a  few  forcemeat  balls 
fried  find  «:erved  with  them,  is  usnall}  a  very  acceptable  addition  to 
thi>  di^li.  Lven  when  it  is  garnished  or  accompanied  with  rashers  of 
L'nm  or  iiacnn.  A  morsel  of  ir/are,  or  of  the  jelly  of  roast  meat,  slumld 
when  at  hand  Ihi  added  to  the  sauce,  which  a  little  mushroom  {)o\vder 
vonld  further  improve :  mushroom  sauce,  indeed,  is  considered  by 
iBiny  emaueBf  aa  mdispensable  with  veal  cutlets.  We  have 
nenaed  in  thii  one  instance  that  the  meat  should  be  thoroughly 
kofei,  because  we  find  that  the  veal  is  wonderAilly  improved  by  the 
proc^  which,  howeveTi  we  still  deprecate  for  other  meat. 

12  to  16  minutes. 

TBAL  CUTLETS  A  l'iNDIBNNI^  OR  INDIAN  FASHION.  (SNTR^E.) 

IGz  well  together  four  ounces  of  veiy  fine  stale  bread-crumbs,  a 
tcMpoonfttl  of  salt,  and  a  tablesnoonful  of  the  best  currie  powitor. 
Cut  down  into  small  well-sbapea  cutlets  or  coUopSytwo  pounds  of 
Teal  free  from  fat,  skiut  or  bone ;  beat  the  slices  md^  and  dip  them 
first  into  some  beaten  egg-yolks,  and  then  into  the  seasoned  crumbs ; 
Tnof«ten  them  again  with  egg,  and  pass  them  a  second  time  through 
ba  id-cruiT)hs.  When  all  are  ready,  fry  them  in  three  or  four  ounces 
of  buiei  over  a  moderate  ^e,  Irom  twelve  to  luurteen  minutes.  For 
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Bftiiee,  mix  smoothly  with  a  knife,  a  teaspooiiAil  of  dour  and  an  eqgal 
^Entity  of  currie-powder,  with  a  aiiiall  slice  of  butter ;  thake  tiam 

in  the  pan  for  about  five  minutes,  pour  to  them  a  cup  of  gravy  or 
boilini^  water,  add  salt  and  cayenne  if  required  and  the  strained  juice 
of  half  a  lemon  ;  •^iinnuT  the  whole  till  well  flavoured,  aTid  pour  it 
round  the  cutlets.  A  iiettcr  plan  is,  to  have  -^onic  l:"'"!  chitjc  s^iuc© 
ready  prepared  to  send  to  table  with  this  disli  j  uhich  may  likLwige 
be  served  with  only  well-made  common  cutlet  grav^-,  from  the  pan, 
when  much  of  the  pangeot  fUvour  of  the  eome-powder  la  not 
desired. 

Breed-cnuxihs,  4  oz. ;  salt,  1  teaspoonfnl ;  cuirie  powder,  1  table* 
fpoonful ;  veal,  2  lbs. :  12  to  14  minutes. 

Obs. — These  cutlets  may  be  broikd  ;  they  should  then  he  well 
beaten  fir^t,  and  dipped  into  clarified  butter  insteadoi'q^  before  they 
are  pas^d  through  the  curried  seasoning. 

CDTLETSy  OR  COLLOPSy  A  LA  FRAN9AI8E*  (£NTRiK.) 

Cat  the  veal  into  imall,  thin,  round  <^11ops  of  equal  size,  arrange 
them  evenly  m  a  saut^-pan,  or  in  a  smali  frying-]^i,  and  sprinkle  a 
little  fine  salt,  white  pepper,  and  grated  nutmeg  on  them.  Clarify, 
or  merely  dissolve  in  a  clean  sanoepaa  with  a  gentle  degree  of  heat, 
an  ounce  or  two  of  good  butter,  and  pour  it  ec[uallv  over  the  meat. 
Set  the  pan  aside  until  the  dinner-hour,  tlien  try  trie  collojis  over  a 
clear  tire,  and  when  they  are  lij^htly  hrowne<l.  'which  will  be  in  from 
four  to  five  minutes,  lift  them  into  a  hot  fli<h,  and  sauce  them  withi 
little  Enpafipiole^  or  with  a  ^ravy  made  quickly  in  the  pan,  and  iii- 
voured  with  lemon-juice  and  cayenne.  They  are  exceiknt  nuu 
without  any  sauce. 

3  to  4  mmutes. 

SCOTCH  00LLOF8.  (BNTr£b«) 

Prepare  the  ^xal  as  for  the  preceding  receipt,  hut  dip  the  collops 
into  beaten  ejrg  and  seasoned  bread-cnimbs,  and  fry  them  directly  in 
goml  butter,  over  a  moderate  fire,  of  a  lij^ht  golden  brown ;  dnua 
them  well  in  lilting  them  from  the  pua,  aud  bauce  them  like  the 
collops  d  la  FranqaUe, 

TBAL  CUTLBTS  A  LA  MODE  DB  L0NDRB8,  OR,  LORDON 

PASHIOM.  (BNTRie.) 

Raise  the  flesh  entire  from  the  upper  side  of  the  best  end  of  a  irecX 

of  veal,  free  it  from  the  skin,  and  from  the  greater  poition  of  the 
slice  it  equally  into  cutlets  little  more  than  a  quarter  of  an  inch  thicii, 
bn;-li  them  with  egg,  strew  them  with  tine  hrcad-cnmil and  fh' 
them  uf  a  light  brown.    Toa^^t,  oi  fry  apart  a.s  many  smaii  slices  of 

beoon  as  there  are  cutlets,  and  let  them  be  trimmed  nearly  to  the 
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same  shape ;  place  them  alteraately  on  their  ed<^es  round  the  inside 
of  ft  hoi  dish  (so  as  to  form  a  sort  of  chain),  aad  pour  into  the  middle 
Bome  rich  gravy  made  in  the  pan,  and  yery  slightly  flavoured  with 
csefailot ;  or  substitute  for  this  some  good  brown  mushroom  nuoe« 
SsTonry  herbs,  grated  lemon-rind,  nutmeg  or  mace,  salt,  and  white 
pq>per  or  cayenne,  should  be  mixed  with  the  bread -crunibsi  in  the 
proportions  directed  at  page  213,  for  cutlets  of  calf's  head;  or  they 
nm  be  varied  at  pleasure*  A  cheek  of  bacon  is  best  adapteid  to  this 


8W£EXBK£ADS  SIMPLY  DRESSED.  (birfXuis.) 

In  whatever  way  sweetbreads  are  dressed,  the^  should  -first  be  well 
sosked  in  lukewarm  water,  then  thrown  into  boiling  water  to  blajick 
them,  as  it  is  called,  and  to  render  themfirnb  If  litled  out  after  they 
have  boiled  firom  five  to  ten  minutes  acoordinfi^  to  their  size,  and  laid 
immediately  into  fresh  «?pring  water  to  cool,  their  colon r  will  be  the 
better  preserved.  They  may  then  be  gcTitlv  stewed  lor  tlircc  quarters 
ofanhourin  veal  gravy,  which  with  the  usual  addition^?  of  cream, 
lemon,  and  O'j'^-yolks,  may  be  converted  into  a  frica^^-cf  saiici  for 
them  whtu  tlicA  arc  done;  or  thty  may  be  lifted  from  ii,  glazed^  and 
lenred  with  good  Spanish  gravy ;  or,  the  glazing  being  omitted,  they 
may  be  sauced  wiui  the  sharp  Maitre  d^HaUl  sauce  of  page  117. 
ThW  may  also  be  simply  floured,  and  roasted  in  a  Dutch  oven,  being 
often  basted  with  batter,  and  frequently  turned.  A  full  siaed  sweet* 
bresd,  af\er  having  been  blanched,  will  require  quite  three  quarters 
of  an  hour  to  dress  it. 

Blanched  6  to  10  minutes.  Stewed  f  hour  or  more. 

fiWEETBilEAD  CUTLETS.  (EKTilic.) 

BoO  the  sweetbreads  for  half  an  hour  in  water  or  veal  broth,  and 
when  they  are  perfectly  cold,  cut  them  into  slices  of  equal  thickness, 
bnnh  them  with  yolk  of  egg«  and  dip  them  into  very  fine  bread- 
crumbs seasoned  yniih  salt,  cayenne,  grated  lemon-rind,  and  mace ; 

fry  them  in  bntter  of  a  fine  light  brown,  arrnnire  thcni  in  a  dish 
placing;  them  high  in  the  centre,  aru!  |unir  under  tliem  a  gravy  made 
in  the  pan,  thickened  with  mushrouia  i>u\vder  and  flavoured  wuh. 
iciiiun-juice :  or,  in  lieu  of  this,  sauce  them  witii  some  rich  brown 
^ravy,  to  which  a  j^lass  of  sherry  or  Madeira  has  been  added.  When 
It  can  be  done  conveniently,  take  as  many  slices  of  a  cold  boiled 
topgne  ss  there  are  sweetbread  cutlets ;  pare  the  rind  from  them* 
trim  them  into  good  shape,  and  dress  them  with  the  sweetbreads, 
sfter  tb^  have  Seen  ^^ged  and  seasoned  in  the  same  way ;  and  place 
(seh  cutlet  upon  a  slice  of  tongue  when  they  are  dished.  For  variety, 
lubstitute  croutons  of  fried  br^  stamped  out  to  the  size  of  the  cutlets 
vrith  a  round  or  f!uted  paste  or  cake  cutter.  The  crumb  of  a  stale 
iMf^  vexy  evenly  sliced,  is  best  for  the  purpose* 
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•TBWBS>  OALF^S  FBBT.  ^ 

(Cileap  and  Good.) 

This  is  an  cxrcllent  family  disli,  higlily  nutritious,  and  often  tctt 
Inexpensive,     ilie  feet  dnring  the  summer  are  usually  sold  at  a  k<^ 
rate.    WiLsh  tlicui  witii  Jiicetv,  divide  them  at  the  joiiit,  and  split  the 
claws ;  arrange  them  closely  m  a  thick  stcwpau  or  saucepan,  and  Dour 
in  as  much  cold  water  as  will  cover  them  about  half  an  ineli :  time 
pinta  will  be  auffieient  for  a  ooaple  of  lai^  feet   Wben  broth  or 
stock  is  at  baud,  it  is  good  economy  to  sutetitute  it  for  tbe  water*  m 
this  means  a  portion  of  strong  and  well«flavoiured  jelUed  gnvj 
ml  be  obtained  for  general  use,  tbe  full  quantity  not  being  needed 
as  sauce  for  the  feet.   The  whole  preparation  will  be  much  improved 
by  laying  a  thick  slice  of  the  lean  of  an  unboiled  ham,  knuckle  of 
bacon,  hung  beef,  or  the  end  of  a  dried  tongue,  at  the  bottom  of  tie 
]>nn,  before  the  other  ingredients  are  added  ;  or,  when  none  of  these 
arc  at  \\:n\d,  by  snpplvinj^  the  deficiency  with  a  few  bits  of  lean  beef 
or  veal  :  the  feet  beiii;;  of  tlicmselvcs  insipid,  will  be  T!i!ich  niure 
palatable  with  one  or  the  otlier  of  these  additions.    Throw  in  from 
nall'to  three  quarters  of  a  teaspounful  of  salt  when  tbcy  be<^in  to  boil, 
and  aLter  the  scum  has  been  all  cleared  off,  add  a  few  l)r;incbes  ol'  ■ 
parsley,  a  little  celery,  one  small  onion  or  more,  siuck  wjih  half  a 
dozen  cloves,  a  carrot  or  two,  a  large  blade  of  mace,  and  twenty 
coma  of  whole  pepper ;  stew  them  sofUy  until  the  flesh  will  piit 
entirely  from  the  bones ;  take  it  from  them,  strain  part  of  the  gravy, 
and  slum  off  all  the  fat,  flavour  it  with  eatsup  or  any  other  floiv 
sauce,  and  thicken  it,  when  it  boils,  with  arrowroot  or  floor  lad 
butter ;  put  in  the  flesh  of  the  feet,  and  serve  the  dish  as  soon  as  the 
whole  is  very  hot.   A  glass  of  wine,  a  little  lemon  juioe^  and  a  few 
forcemeat  bails,  will  convert  this  into  a  very  superior  stew ;  a  handful 
of  mush  room- buttons  also  simmmd  in  it  for  naif  an  hour  bdSmii 
is  dished,  will  vary  it  a^ifreeably. 

Calf's  feet  (larrre),  2 ;  water,  3  pint^? ;  salt,  5  to  }  teaspoonful : 
onions,  1  to  3  ;  cloves,  6  ;  pejipercorns,  20  ;  mace,  large  blade :  littlt 
celery  and  parsley;  carrots,  1  or  2:  stewed  softly,  2!  to  3]  hours. 
Mushroom  catsup,  1  tablespoonful ;  flour,  or  arrovvrootj^^  i  iaig^? 
teaspoooniul  j  butter,  1  to  2  oz.    CayenuC|  to  taste. 

calf's  liver  BTOTBP,  or  8XEW£D« 

From  three  to  four  p<ninds  of  the  l^cst  part  of  tlie  liver  will  be 
sufficient  for  a  dish  of  moderate  size.  First  lard  it  quite  through  bv 
the  directions  of  page  181,  with  larpfc  lardoons,  roiled  in  a  seasonmtf 
of  spice,  and  of  ^voury  herbs  very  hiiely  minced  ;  then  lay  it  in:<>  i 
ttewpan  ur  saucepan  just  fitted  to  its  size,  aud  pour  in  about  hah  j 
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pint  of  broth  or  gravy;  heat  it  rery  gently,  and  throw  in,  when  it 
btgins  to  !«immer,  a  sliced  carrot,  a  small  onion  cut  in  two,  a  small 
bunch  ui  parsley,  and  a  blade  ol'  mace;  stew  tiie  liver  as  softly  as 
potable  over  a  very  slow  fire  from  two  hours  and  a  half  to  three 
noon;  thicken  the  gravy  with  a  little  brown  roux  (aee  pajge  107), 
or  with  ft  deasertspoonful  of  browned  flour;  add  a  oonple  of  glaeees 
of  white  wine,  and  a  little  spice  if  needed,  and  aerva  it  very  bo^  ailter 
bifing  taken  oat  the  herhs  and  vegetable. 

The  liver  may  be  stewed  without  being  larded  ;  it  may  likewise  be 
brownrtl  a?l  over  in  a  rn refully  made  rcwix,  before  the  gravy  is 
pourei!  to  it:  this  niu'^t  then  be  made  to  boil,  and  be  added  in  small 
i^irtioiK  the  stewpan  being  well  shaken  round  as  ea^di  i-^  thrown  in. 
ilic  wine  can  be  altogether  onnttcd ;  or  a  wineglassful  ol  port  mixed 
with  ft  httle  kmon-juice,  may  take  the  place  of  sherry.  After  the 
Ihmr  has  heen  wiped  very  dxr,  mineed  berbe  may  be  strewed  tbiekly 
over  it  before  it  ia  laid  into  the  itewpan;  and  it  may  be  eerred  in  its 
own  gravy,  or  with  a  9011100  oiguimte* 

liver,  8  to  4lb6.:  8  to  S  noon. 

TO  BOAST  CALP8  LITfiR. 

Take  the  whole  or  part  of  n  fine  white  «onnd  liver,  and  either  lard 
it  a.<*  a  fricfindean  upon  tlic  siirru  e,  or  with  large  .stri|)s  of  highly- 
^^.a^oncd  bacou  in  tiic  in-ulL'  (see  Larding,  page  iHl);  or  should 
cither  of  these  modes  be  ui>jected  to,  merely  wrap  it  in  a  well- 
buttered  pa})er,  and  roast  it  from  an  hour  to  an  hour  and  a  quarter, 
at  a  moderate  distance  from  a  clear  fire,  keeping  it  constantly  basted. 
Remove  tbe  paper,  and  firoth  the  liver  well  firom  ten  to  fifieea 
iiinotee  before  it  ie  done*  It  tbonld  be  served  witb  a  sance  of  some 
pquaney,  such  aa  a  poivrade^  or  brown  eschalot,  in  addition  to  some 
good  gravy.  Frencn  oooks  steep  tbe  liver  over-ni^ht  in  vinegar, 
with  a  sliced  onion  and  branches  of  savourj'  herhs  laid  over  it :  this 
whitens  and  renders  it  hrm.  As  an  economical  mode,  some  small 
liit'?  of  the  liver  may  be  trimmed  of!',  floured,  and  lightly  fried  with 
a&hceii  onion,  and  stewed  down  for  gravy  in  three  quarters  of  a  pint 
of  water  which  has  iK-en  poured  into  the  pan,  with  the  addition  of  a 
few  peppercorns,  and  a  bmall  bunch  of  herbs.  A  seasoning  of  salt 
moit  not  be  forgotten,  and  a  little  lemon  pickle,  or  juice,  woold 
gmeiaUy  he  consuiefed  an  improTement. 

1  to  1}  honr* 

BLAKQUEXIE  OF  VEAL  OR  LAMB,  WITH  MUSBROOMAt 

(KKTllifi.) 

Slice  very  thin  the  white  part  of  some  cold  veal,  diyide  and  trbn 
it  mto  anllopB  not  lanter  tnan  a  sbilling,  and  lay  it  into  a  clean 
Muxpan  or  stewpan.   Wipe  with  a  bit  of  new  flannel  and  a  few 
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grains  of  salt,  from  a  quarter  to  half  a  pint  of  mushroooi-batlDBi^ 

and  slice  them  into  a  little  butter  which  just  begins  to  ammer ;  stew  < 
them  in  it  from  twelve  to  fifTwn  miiiutcs,  without  allowing  them  to  ' 
take  the  slightest  colour ;  then  lift  thciii  out  and  lav  them  on  the 
veal.  Pour  boiling  to  them  a  pint  of  .mitc  to^im^c  (see  page  lOS  ) ; 
let  the  hhmquftiff  remain  near,  but  not  close  to  tlie  lire  for  awhile  ^ 
bring  it  nearer,  heat  it  siowlv,  and  when  it  is  on  the  point  of  boiliDir 
mix  a  spoonful  or  two  of  the  sauce  from  it  with  the  well  beaten 
yolks  or  four  fireah  eggs;  stir  them  to  the  remainder;  add  the 
eCndned  juiee  of  half  a  small  lemon;  efaake  the  eanoepan  aboTe 
the  fire  imftil  the  aauoe  ia  jiiat  aet*  and  eerre  the  bka^ptUk 
instantly. 

Cold  veal,  f  lb. ;  mushrooms,  J  to  ]>int :  stewed  in  1^  os.  butter^ 
12  to  1.5  minute"  Sauce  tonrrn'p.  or  thickened  Teal  graTJi  1  pint; 
yolks  of  eggs,  4  :  lemon-juice,  1  tablespoonful. 

Oha. — Any  winte  meat  may  be  served  en  bhuii/urfte.  The  mush- 
rooms are  not  indispensable  for  it,  but  thev  are  ahva\  s  a  ^jreat 
improvement.  White  sauce  substituted  for  the  thickened  s  cal  ^mxy 
wiU  at  once  convert  thia  dish  into  an  inex|)ensive  Kn^rlish  iricassee. 
Mace,  aaltt  and  cayenne,  must  be  added  to  either  preparation,  ahoiild 
it  require  seasoning. 

MDtCBD  VBAL* 

When  there  is  neither  gravy  nor  broth  at  hand,  the  bones  and  ■ 
trimmings  of  the  meat  must  be  boiled  down  to  famish  what  is  i 
required  for  the  mince.  As  cold  meat  is  yery  light  in  weight,  a 
pound  of  the  white  jmrt  of  the  veal  will  he  snmeient  for  a  diu,  aad 

for  this  quantity  a  pint  of  gravy  will  be  needed.  Break  down  the 
bones  of  the  joint  well,  add  the  d-immings  of  the  meat,  a  small  bunch 
of  savoury  herbs,  a  slice  or  two  of  carrot  or  of  celery,  a  blade  of 
mace,  a  few  white  pi^p])ercorns,  aTid  a  bit  or  two  of  lean  ham,  boiled, 
or  unboiled  if  it  can  l)e  had,  as  either  will  improve  the  flavour  of  the 
mince.  Pour  to  these  a  pint  and  a  half  of  water,  and  stew  thcnt 
gently  for  a  couple  of  hours ;  then  strain  olf  the  grav}',  let  it  cool, 
and  clear  it  entirely  from  the  fat.  Cut  the  white  part  of  the  veal 
small  with  a  very  sharp  knife,  alter  all  the  gristle  and  brown  ed-.c5 
have  been  trimmed  awa^.  Some  persons  like  a  portion  of  fiit 
minced  with  it,  others  object  to  the  addition  altogetner.  ThidxB 
the  gravy  with  a  tcaspoonfnl  and  a  half  of  flour  smoothly  mixed 
witb  a  small  slice  of  butter,  season  the  veal  with  a  saltspoonfUi  or 
more  of  salt,  and  half  as  much  white  pepper  and  grated  nutmeg,  or 
pounded  mace;  add  tlie  li^^htly-^^jrated  rind  of  half  a  small  lemon; 
mix  the  wht^le  well,  put  it  into  the  gravy,  hthI  heat  it  tborou^^^lily  by 
the  side  of  the  fire  without  allowing  it  to  buil  ;  serve  it  with  ]»ale 
toasted  sippets  in  and  round  the  dish.  A  spooui'id  or  two  of  crctaii 
Is  always  an  improvement  to  this  mince. 
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IIIKCED  TEAL  AND  OT8TEX16. 

Tb»  moil  defiant  mode  of  preparing  tbis  dkh  u  to  mbee  aboat « 
poBiid  of  the  wUteft  put  of  toe  uuide  of  s  cold  zoaet  fillet  or  loin  of 
fid,  to  heti  it  without  alloiniig  it  to  boU^  in  a  pint  of  rich  whito 
wne»  or  biekmrnft^  and  to  mix  with  it  at  the  moment  of  serving, 
three  dosns  of  small  OTiten  ready  bearded,  and  plumped  in  their 
own  itruned  liquor*  which  ie  alao  to  be  added  to  the  mince ;  the 
requisite  quantity  of  salt,  cayenne,  atid  mace  should  be  sprinkled 
over  the  veal  before  it  is  put  into  the  sauce.  n;«rm'sh  the  dish  with 
fried  *sippft<  l^reid.  or  witli  ^^mrniis*  ot  brioche,  or  of  pulf- 
jastc.  Nearly  hah  a  pint  of  mushrooms  minced,  and  stewed  wliite 
in  a  little  butte  r,  may  be  mixed  with  tlie  veal  instead  of  the  oysters; 
or  should  they  be  vfry  small  thev  may  be  added  to  it  whole:  from 
ten  to  twelve  minutes  will  be  suftii  k  nt  to  m  :ke  them  tender.  Balls 
of  delicately  fried  oyster- forcemeat  laid  luuud  the  dish  will  give 
another  good  variety  of  it. 

Veal  minced,  1  lb.;  white  saaoe,  1  pint ;  oysters,  3  don,  with  theur 
liqnor;  or  mnihiooma,  i  pint,  etewed  in  butler  10  to  12  minutes. 

TEAIr^a?  UNEY  •  (good.) 

Pour  boiling  on  an  ounce  and  a  half  of  fine  bread-crumbs  nearly 
half  a  pint  of  good  veal  stock  or  gravy,  and  let  them  stand  till  cool ; 
mix  with  them  then,  two  oimcc'^  »tf  beef -suet  *?hred  very  small,  half 
a  pound  of  cold  roast  venl  (  arefuily  trimmed  from  the  brown  edLa'H, 
8iwui»  and  fat.  niid  fiiuly  minced;  the  grated  rind  of  b?vlf  a  lemon, 
nearly  ^  teasjKMiufui  of  salt,  a  little  cayenne,  the  third  ot"  a  tea- 
ijioonful  of  mace  or  nutmeg,  and  four  well-beaten  eggs.  Whisk  up 
the  whole  well  to^i^cthcr,  put  it  into  a  buttered  dish,  and  bake  it  from 
three  quarters  of  an  hour  to  an  hour.  Cream  may  be  used  instead 
of  gravy  when  more  convenient,  but  this  last  will  give  the  better 
flavour.  A  little  darified  butter  put  into  the  dish  wfore  the  other 
iamdicnte  are  poured  in  will  be  an  improvement. 

Bread-erumbs,  IJ  oz.^  gravy  or  cream,  nearly  )  pint;  beef-suet, 
2  oz. ;  cold  veal,  {  lb. ;  rind  of  |  lemon ;  salt,  small  teaspoonful ; 
tliird  as  much  mace  and  nutmeg;  little  cayenne;  eggs,  4  large  or 
S  nail :  1  to  1  hour. 

*  FRICAS8BBD  TBAL. 

Divide  into  small,  thick,  handsome  f?liccs  of  equal  size,  about  a 
couple  of  ]x)unds  of  ven!.  quite  free  from  fat,  bone,  and  skin;  dissolve 
^  coujde  of  ounces  ot  I  utter  in  a  wide  stewpan,  and  just  as  it  be;^ins 
to  boil  ii&y  iu  the  veal,  and  shake  it  over  the  hre  until  it  is  quite  hru 

•  Ftmromi^  flowera,  or  flower-Uhs  flgorei,  out  out  with  tin  shapes. 
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on  botl)  sides ;  but  do  not  allow  it  to  Uke  the  dlditest  colour.  Stit 
in  a  tablespoonful  of  flour,  and  when  it  is  well  mixed  with  the 
cutlets,  pour  gradn;\lly  to  them,  shaking  the  pan  often,  Fuflicieiit 
boiling  yeal-trravy  to  almost  cover  them.  Stew  them  gently  from 
fifteen  to  Bixtceii  minutes,  or  longer  should  tliey  nut  be  perfectly 
tender.  Add  a  fla\ ourinp^  of  inace,  some  salt,  a  quarter-pint  of  rich 
cream,  a  couple  ot  eg^-^uiks,  and  a  little  lemon -juice,  observing, 
when  the  last  are  add^  the  directions  mwen  for  a  UungveUe  of  ?«< 
page  Strips  of  knum-rind  etn  oe  stewed  in  tlie  gnxy  tl 
plemre.  Two  or  three  dozens  of  nuishroom-buttona,  added  trntj 
ninutee  before  it  is  servedi  will  much  improre  this  frienerfCi 

BHALL  BMTBiBB  OF  eWSKTBRBAIIB,  OAI^S  BRAINS  Ajm  EiME, 

For  taVilL's  of  which  the  service  consists  rather  of  a  great  variety  of 
light  dishes  (rntrees)  than  of  substantial  English  fare,  the  ears, 
brains,  sweetbreads,  grit^tles  or  teiulrons^  and  the  tail  ui  a  call,  may  be 
dressed  in  many  different  ways  to  supply  them ;  but  they  i^uire  a 
really  ffood  style  of  eookefy,  and  many  aiyaiicta  to  render  thos 
aTaiuibTe  for  the  purpose,  as  they  do  not  possess  much  decided 
mitunil  flavour,  and  tiieir  insipidity  would  be  apt  to  tire  if  it  woe 
not  relieved  by  the  mode  of  preparing  them.  We  shall  give  some 
few  especial  receipts  for  them  m  the  chapter  on  foreign  cookery, 
should  sufficient  space  remain  open  for  us  to  admit  them  ;  and  insert 
here  only  such  slight  fjeneral  directions  as  may  suffice  for  preparini 
H>ri)o  of  them  in  a  suiiplc  form ;  as  they  arc  not  in  real  it}'  of  rir^i- 
rate  iiiij)ortance.  All  of  them  may  be  served  with  good  curried,  or 
highly-flavoured  tomato-sauce,  arter  having  been  stewed  in  strong 
broth  or  graT^«  The  brains  and  sweetbreads  cut  into  small  dice  or 
seallops,  and  mixed  with  hMeaml^  or  with  common  white  sauee^  nnj 
be  used  to  fill  small  eol-dtc-walt,  or  patty  cases,  llie  eais  aic 
usually  filled  in  part  with  forcenicat,  or  a  preparation  of  the  brainy 
and  placed  npright  when  dished ;  and  the  upper  |mrt  is  cut  mto 
narrow  frinpjc-like  strips.  For  **  Tendrnns  de  T  e<7w,"  and  "  Breast  d 
veal  roiled  and  stewed,"  the  readet  is  referred  to  Chapter  XXXIV. 
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1.  Leg. 

S.  Best  End  of  Loin. 
Iw  dnnip  Eb4  of  Lola. 

4.  Neck,  Bett  End. 
&•  Ncck,8cnt£a4. 

Mutton  IS  best  Ruitoil  for  table  in  nntnmn,  wintor.  nnd  enrly  sprincr.  It  is  nn< 
WPPdmd  quite  so  guod  wheu  gru&B-iamb  is  iii  lull  beobou,  nor  duriug  thu  suluj 


TO  0H008V  MUTTOIf* 

Ths  best  mutton  is  small-boned,  plump,  finely-grnined,  and  short- 
le^^2:cd ;  the  lean  of  a  dark,  rather  than  of  a  bright  hue,  and  the  fat 
white  and  clear :  when  this  is  yellow,  the  meat  is  rank,  and  of  had 
quality.  Mutton  is  not  considered  by  exixirienced  judges  to  be  in 
perfection  until  it  is  nearly  or  quite  five  years  old ;  but  to  avoid  the 
•dditional  expense  of  feeding  the  animal  so  long,  it  is  commonly 
brought  into  Uie  muket  at  ttiree  yean  old.  Hie  Icff  and  the  loin 
ire  the  raperior  joints ;  and  the  preference  would  probablj  be  given 
more  frequently  to  the  latteTi  bnt  for  the  snperabundance  of  its  fat, 
which  renders  it  a  not  very  economical  dish.  Tlie  haunch  consists  of 
the  leg  and  the  part  of  the  loin  adjoining  it ;  the  saddle,  of  the  two 
lobe  to^e  heri  or  of  Uie  undividea  back  of  the  aheep ;  theie  last  are 
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alwftyi  fouM,  and  m  lerred  vmiallf  at  good  tables,  or  for  omn- 
pany-diiment  instead  of  the  smaller  lointa.  The  shoulder,  dressed  in 
the  ordinary  way,  is  not  very  highly  esteemed,  but  when  boned, 
rolled,  and  filled  \vith  forcemeat,  it  is  of  more  presentable  appear- 
ance, and  to  many  taf^tes,  far  better  eating  ;  though  some  perse in« 
prefer  it  in  its  natural  form,  accompanied  by  stewed  onions.  It  is  ' 
occasionally  boiled  or  stewed,  and  covered  with  rich  onion  sauce 
The  tlesii  of  that  part  of  the  neck  which  is  commoidy  called  the 

best  end,**  or  the  back  ribt^  and  which  adjoins  the  loin^  hi  the  most  ; 
succulent  and  tender  portion  of  the  shee]i,  and  makes  an  exoelLmt 
snudl  roast,  and  is  extremely  good  served  as  cutlets,  after  being 
divested  of  the  superabundant  fat.   It  is  likewise  very  frequently 
boiled ;  but  so  cooked  it  makes  but  an  unsightly  and  insipid  dish, 
though  an  idea  prevails  in  this  country  thnf  it  is  a  vcrj'  wnolesome  , 
one.    Cutlets  (or  chops^  as  the  butchers  term  them)  are  conunnnly 
taken  from  the  loin,  and  nrc  generally  charged  at  a  hiixlier  rate  than  , 
joints  of  mutton,  in  consequence,  probably,  of  the  constant  deniaiid  ! 
for  them.    1'hey  may  likewise  be  cut  from  the  saddle,  but  will  ilicn  I 
be  very  large,  and  of  uo  better  quality  than  when  the  two  loins  which  ' 
form  the  saddle  are  divided  in  the  usual  way,  though  a  eertsin  I 
degree  of  ftshion  has  of  late  been  accorded  to  them.*  The  scrag  or  ! 
that  part  of  it  which  joins  the  head,  is  seldom  used  for  any  other 
purpose  than  making  broth,  and  should  be  taken  off  before  the  joiiit 
IS  dressed.    Cutlets  from  the  thick  end  of  the  loin  are  commonlv 
preferred  to  any  others,  but  they  are  Irequently  taken  likewise  from 
the  best  end  of  tlie  neck  (sometimes  called  the  hack -ribs)  and  from 
the  middle  of  the  leg.    Mutton  kidneys  are  dressed  in  various  ways,  I 
and  are  excellent  in  many.   'J'hc  trotters  and  the  head  of  a  sheep 
may  he  converted  into  very  good  dishes,  but  they  are  scarcely  worth 
the  trouble  which  is  reouired  to  render  them  palatable.  The  hna 
and  the  leg  are  oocasionatly  cured  and  smoked  like  hams  or  bacon*  i 

TO  ROAST  ▲  HAVNCH  OF  MIITTON^t 

Thi«  jnint  sliould  be  well  kept,  and  when  the  larder-accommodations  | 
of  a  house  not  are  good,  the  butclier  should  be  requested  to  hani:  it  ' 
the  ]>ro})er  tune.    Koast  it  carefully  at  a  large  souiid  lire,  and  kt  is 
remain  at  a  considerable  distance  for  at  least  a  couple  of  hours ;  then  i 
draw  it  neareri  hut  never  sufficiently  so  to  bum  or  injure  the  iat. 
Keep  it  constantly  basted ;  flour  it  soon  alter  it  is  laid  to  the  fire,  I 
instead  of  fityfching  it,  as  this  latter  mode  is  not  generally  relished,  I 
though  fashion  is  in  its  favour.   In  from  three  and  a  half  to  four 
homrs,  the  hAunch  will  be  done,  and  it  will  require  something  less  of 

•  Many  years  smce,  these  "  BodiMn^**  cutlets  wen  supplied  to  us  by  i  ' 
iwiintry  butcher,  aiid  though  of  vary  fine  Soath  Down  matton,  had  no  pMftjgafcr  | 

bni^nrtnTice  attnche'l  t«  ihom,  nor  were  they  considered  as  remarkaMy  r^T.  ! 

f  We  reconiraend  laebeg's  directions  for  toasting  (page  171)|tu  be  sp^lkd 
here,  and  ioit  the  joints  which  fbilow* 
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loM  wbeo  not  kcf/k  bafik  at  fint,  as  m  hmve  advliecL    Sem  it  with 
a  good  Etpagnote^  or  with  pUun  mntton-gniTj  and  currant-ielly. 
Tlus  joint,  when  the  meat  is  of  Teiy  fine  quauty^  may  be  draaed  iind 
lerred  exactly  like  venkon. 
^  to  4  holm.  6  hoars  or  more  by  the  dow  method. 

KOABX  a^ODLB  OF  MUTTOlf, 

This  is  an  excellent  ioint,  thougli  not  cuiisidcrtd  a  ver^  economical 
COS.  It  is  usual  for  the  batcher  to  raise  the  skin  from  it  before  it  is 
mtm,  and  to  skewer  it  on  again,  that  in  the  roasting  the  juices  of 
the  meat  may  be  better  preserTed,  and  the  fat  prevenM  from  taking 
too  much  colour,  as  this  should  be  but  delicately  browned*  Li  less 
than  half  an  hour  before  the  mutton  is  done,  remove  the  dcin,  and 
flour  the  joint  lightly  after  having  basted  it  well.  Our  own  great 
ohjcrtinn  to  frothed  meat  would  lead  us  to  recommend  that  the  skin 
^!lolll(i  be  tnken  otfhairan  hour  earlier,  and  tliat  the  joint  jshouhl  !>e 
kcjit  «it  Mjiiicient  distance  from  the  tire  to  jircvent  tht  jio  nihility  of 
the  fat  being  burned;  and  that  somcLiiing  juorc  of  tiiuc  ^h«lui(l  be 
allowed  for  the  roasting.  With  constant  basting,  great  care,  and  good 
mansgeoient,  the  cook  may  always  ensure  the  proper  appearance  of 
this,  or  of  any  other  joint  (except,  perhaps,  of  a  haunch  of  venison) 
^vithout  having  recourse  to  papering  or  pasting,  or  even  to  replacing 
the  skin  ;  but  when  unremitted  attention  cannot  be  given  to  this  one 
ixirt  of  the  dinner,  it  is  advisable  to  take  all  piecautiona  that  can 
lecore  it  from  bein;^  spoiled. 

2|  to  2}  hours.  More  if  very  large. 

TO  HOAST  A  LEO  OF  MUTTON. 

In  a  cool  and  airv  larder  a  leg  of  mutton  will  hang  many  days 
with  advantage.  If  the  kernel  be  taken  out,  and  the  flap  wiped  vcly 

dry  when  it  is  first  brought  in  ;  and  it  is  never  tender  when  freshly 
killed :  in  warm  weather  it  should  be  well  dredged  with  pepper  to 
preserve  it  from  the  flie<^.  If  washed  before  it  is  put  upon  the  spit,  it 
should  be  wiped  as  dry  as  po«;sible  afterward^:,  and  well  floured  i^oon 
after  it  is  laid  to  the  tire.  AVlien  the  exct  llence  of  the  joint  is  more 
reprded  than  the  expense  of  I'uel,  it  should  be  roasted  by  what  we 
have  denoiuiuated  the  slow  method ;  that  is  to  say,  it  should  i)e  kept 
St  a  considerable  distance  from  the  fire,  and  remain  at  it  four  liours 
iostttd  of  two :  it  may  be  drawn  nearer  for  the  last  twentjr  or  thirty 
annates  to  give  it  colour.  The  gravy  will  flow  from  it  in  great 
abandance  when  it  is  cut,  and  the  meat  will  be  very  su])crior  to' that 
roasted  in  the  usual  way.  \V  hen  this  plan  is  not  pursued,  the  mutton 
should  still  be  kept  quite  a  foot  from  the  fire  until  it  is  lu  rt  .  d 
llirongh,  and  never  })rou<jbt  sufficiently  near  to  scon-h  or  to  brrdon 
my  part.  It  should  be  constunfhi  hastnd  with  it-^  own  lat,  for  it  tliis 
be  uq^lected,  ail  other  precautions  will  iail  to  ensure  a  good  roa^t  i 
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•nd  ailer  it  ia  duhcd  m  litde  fine  nit  should  be  mmkled  hghiij  m 
it»  and  a  apoonful  or  two  of  boiling  water  ladled  over.  Thia  istbc 
moot  palatable  mode  of  serving  it,  but  it  may  be  ftothed  wbcn  it  b 
prefenred  so,  though  we  would  ratlier  noommend  tliat  the  ionr 
should  be  dredged  on  in  tlie  firrt  instance,  as  it  then  prevents  tbe 
juices  of  the  meat  from  escaping,  and  forms  a  saYomy  cosUng  to  it; 
while  the  raw  taste  which  it  so  often  retains  with  mere  frothing  is  to 
many  caters  especially  objectionable. 

I. en  of  nnitton,  7  to  8  lbs. ;  alow  method  4  hours,  oommcm  metiiod 
II  to  2  hours. 

Olts.—Many  common  cooks  injure  their  roasts  exceedingly  by 
pouring  abundance  of  hot  >vatcr  over  them,  '''to  make  gravy**  it 
they  call  it.  Tiiis  should  never  be  done.  The  use  of  any  portion 
may,  iH^rhaps,  be  raiionally  objected  to;  but  when  the  juuit  i*?  not 
carefully  cooked  it  is  sometimes  verv  dry  without  it.  A  few  spoons- 
All  of  Liebeflf s  extract  of  meat  will  supply  excellent  gravj  for  thisi 
or  Ibr  any  ouer  dish  <tf  roasted  meat. 

BRAISED  LEG  OP  MUTTON, 

Take  out  the  bone  as  ftr  as  the  first  joint  by  the  direetioos  of  the 

following  receipt;  roll  some  large  strips  of  bacon  in  a  seasoning  of 
mixed  spice,  and  of  savonry  herbs  minced  extremely  fine  or  dried  and 
reduced  to  powder,  and  with  these  lard  the  inside  of  the  booed 
portion  of  the  joiiit;  or  fill  the  cavity  with  forcemeat  highly  set- 
Boned  with  eschalot  or  garlic.  Sew  up  the  meat,  and  phice  it  in  a 
braising-pan  or  ham-kettle  nearly  of  its  size,  with  slices  of  bacoa 
under  and  over  it,  two  or  three  onions,  four  or  five  carrots,  twt>  bay 
leaves,  a  large  bunch  of  savoury  liLihs,  a  few  lioncf*,  or  bits  of  uii- 
drciised  mutton  or  veal,  and  about  three  quarters  of  a  {)int  of  trravy. 
Stew  the  meat  as  softly  as  possible  from  four  to  five  hours,  aud  keep 
live  embers  on  the  pan  (or,  as  this  mode  of  eooking  is  not  genersi 
in  England,  set  the  mutton^  if  it  can  be  done  eonveniently,  into  a 
moderately-heated  oven,  after  having  Inted  the  edges  of  the  vessel  ia 
which  it  is  arranged  with  a  bit  of  eoarse  paste)  ;  lift  it  out,  atrain  the 
gravy,  reduce  it  quickly  to  glaae,  and  brush  the  meat  vith  it ;  or 
merely  strain,  free  it  from  fat,  and  pour  it  over  the  mutton.  White 
beans  (haricots  bkrncs^  boiled  tender  and  well  drained,  or  a  mihl 
n^ut  of  garlic  or  esclialots,  may  be  laid  in  the  dish  under  it.  The 
jomt  can  be  braised  equally  well  without  any  part  of  it  bdqg  bosBd. 
S  to  ^  hours. 

LEO  OF  MUTTON  BONED  AND  FORCBD, 

Select  for  this  dish  a  joint  of  South  Down  or  of  any  oiho*  ddia^ 
sized  mutton,  wh^  has  been  kept  sufficiently  long  to  render  it  Teiy 
tender.  Lay  it  on  a  dean  cloth  spread  upon  a  tables  and  turn  the 
undmide  upwards.  With  a  sharp-edged  boniug-kn^  out  tfuo^gh 
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the  middle  of  the  skin,  from  the  knuckk  to  the  first  joint,  and  raise 
it  from  the  flesh  ou  the  side  along  which  the  bone  runs,  until  the 
knife  is  just  above  it,  then  cut  through  the  iicsh  down  to  the  bone ; 
VQilt  m  knife  xonnd  it  In  every  part  till  yea  retch  the  socket ;  next 
MMfe  the  Hat  bone  ftcm  the  large  end  of  the  joint,  and  pn«  the 
koiff  fiedy  round  the  lemaining  one,  as  it  it  not  needM  to  take  it 
oot  clear  of  the  meat ;  when  you  tgtin  reach  the  middle  joint,  looaen 
the  akin  nrand  it  with  great  care,  and  the  two  bonc9  can  then  be 
drawn  out  vrithont  being  divided.   1  his  being  done,  fill  the  cavitiet 
with  the  fiuoemeat.  No.  1.  (Chapter  VIIL),  uiding  to  it  a  somewhat 
high  seasoning  of  e5chalot,  «jarlic,  or  onion ;  or  cut  out  with  the  bone, 
ncarlr  a  pound  of  the  inside  of  tho  mutton,  chop  it  fine  with  «ix 
ounces  of  delicate  f^triped  bacon,  aiul  mix  with  it  thoroughly  three 
quarters  of  an  ounce  of  parsley,  and  half  as  much  ol  thyme  and 
winter  savoury,  all  minced  extremely  small ;  a  half  tea<«poontui  of 
pepper  (or  a  th  ird      much  of  cayenne)  ;  the  same  nt'  mace,  salt,  and 
cutmeg,  and  either  the  grated  rind  of  a  small  lemon,  or  i'uur  eschalots 
finely  ihred.    When  the  lower  part  of  the  leg  is  filled,  sew  the  skin 
neatly  together  where  it  has  oeen  cut  open,  and  tie  the  knuckle 
nmnd  tightly,  to  prerent  the  escape  of  the  grayy.    Bejilace  the  flat 
hone  at  the  hxge  end,  and  ]nth  t  lon^  needle  and  twine,  draw  the 
edpet  of  the  meat  together  oyer  it.  If  it  can  be  done  conyeniently, 
it  0  better  to  roast  the  mutton  that  prepared  in  a  cradle  spit  or  upon 
a  bottle-jack,  with  the  knuckle  downwards.   Place  it  at  first  far  from 
the  fire,  and  keep  it  constantly  basted.   It  will  require  nearly  or 
quite  three  hours  roasting.  Remove  the  twine  before  it  it  senred,  and 
Mad  it  yery  hot  to  table  with  tome  rich  brown  gravy. 


A  BOILED  LEO  OF  MUTTON  WITH  TONOUB  AND  TURNIPS. 

{An  excellent  Receipts) 

Trim  TH^n  ]!nT^fl-nme  form  a  well-kept,  but  perfectly  sweet  le^  of 
rnutton,  ol  middling  weiju:ht;  wash,  but  do  not  soak  it;  lay  it  into  a 
vessel  as  nearly  of  its  size  as  convenient,  and  pour  in  rather  more 
tharr  sufficient  cold  water*  to  cover  it;  set  it  over  a  good  hie,  and 
when  it  begins  to  boil  take  oli  the  scum,  and  continue  to  do  so  until 
no  more  appears ;  throw  in  a  tablespoouful  of  salt  (after  the  first 
slumming),  which  will  assist  to  bring  it  to  the  surface,  and  at  toon 
it  the  bqnor  it  dear,  add  two  moderate-siied  oniont  stuck  with  a 
dosen  doyet,  a  large  iS^ggot  of  parsley,  thyme,  and  winter  sayouiji 
md  fcmr  or  fiye  luge  carrots,  and  half  an  hour  afterwards  at  many 

•  We  liftve  left  this  receipt  nnpltered,  instead  of  applying  to  it  Baron  Lipbec's 
JLTwrticiT^  f  r  his  improved  method  of  boiling  meat,  bt  cmise  his  objections  to  the 
iDmenion  oi  the  joint  in  cold  water  are  partially  obviated,  by  ita  being  placed 
tumediAtely  <nr«r  a  aomd  jkre,  and  haatsd  quickly ;  and  the  mutlini  Is  y«r>  guod 
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turnipfl.  Bimw  the  pin  to  the  nde  of  the  lire,  and  let  the  mntton  he 
anuneiedgmtfjgr  from  two  boon  to  two  and  a  half,  from  the  time  of 
its  fint  be^imung  to  boil.  Senre  it  with  caper,  brown  enenmher,  or 
oyster  sauce.  K  stewed  softly^  as  we  have  directed,  the  mutton  will 
be  found  excellent  dressed  thus ;  otherwijjc,  it  will  but  resemble  the 
unpalatable  aiul  min^ed-lookini;  joints  of  fast-boiled  meat,  so  con- 
stantly sent  to  t:ibie  by  connnon  English  cooks.  Any  undressed 
bones  of  veal,  mutton,  or  beef  boiled  with  the  joint  will  improve  it 
much,  and  the  liquor  will  tiien  make  excellent  soup  or  bouillon. 

A  small  smoked  ox-tongue  boiled  very  tender  will  generally  be 
mueh  approved  ••  an  aceomfiaiiimeiit  to  the  mutton,  though  it  ii  cat 
of  the  mud  ooune  to  serve  them  together :  imiovation  on  ertabyibed 
usages  is,  however,  sometimes  to  he  recommended.  The  tongiie 
should  be  garnished  with  well«nrepared  mashed  tnmips,  moulded 
with  a  tablespoon  into  the  form  of  a  half-egg,  and  seat  to  table  as  bol 
a§  po^^siblc ;  or  the  tumipa  may  be  dished  a^art. 

2  to  24  hours. 

ROAST  OB  6TEW£J>  FILLET  OF  MUTTOK. 

Cat  some  inches  from  dther  end  of  a  laige  and  well-kept  leg  of 
mntton,  and  leave  the  fillet  shaped  like  one  of  veal.  Bemove  the 
bone,  and  fill  the  cavity  with  forcemeat  (No.  1,  Chapter  yill.),^iefa 
may  be  flavoured  with  a  little  minced  eschalot,  when  its  fiavour  is 
liked :  more  forcemeat  may  be  added  by  dctnL-liiiig  the  skin  suffi- 
ciently on  the  flap  side  to  admit  it.  When  thus  prepared,  the  fillet 
may  Ixi  roasted,  and  served  witii  eurrant-jelly  and  brown  ;ir.iw,  or 
with  only  melted  butter  poured  over  it  :  or  it  njay  be  '-ti.  NM  a  ji nt  r 
for  nearlv  or  quite  four  hours,  in  a  pint  ot  gravy  or  bruiii,  alicr 
having  been  floured  and  browned  all  over  in  a  couple  of  ounces  of 
hotter :  it  must  then  be  turned  eveiy  hour  that  it  may  be  equally 
done.  Two  or  three  small  onions,  a  faggot  of  herbs,  a  couple  « 
earrots  sliced,  four  or  five  doves,  and  tw^tjr  whole  peppemnis  esa 
be  added  to  it  at  will. 

Koastcd  2  hours,  or  stewed  4  hours. 

Ohs.—  M  n  Inrr^c  fire,  half  an  hour  less  of  time  will  roast  the  mut* 
toa  sufiicictitiy  lur  i^ugiifih  taste  in  general. 

XU  ROAST  A  IaOIH  OF  MUTTON* 

The  flesh  of  the  loin  of  mutton  is  superior  to  that  of  the  leg,  when 
roasted ;  but  to  the  frugal  housekeeper  this  consideration  is  usually 
overbalanced  b^  the  great  weight  of  fat  attached  to  it;  this,  however, 
wh^^n  economy  is  more  considered  than  appearance,  may  be  pared  ofi 

and  melted  down  for  various  kitchen  uses.  "When  thus  reduced  in 
size,  the  mutton  will  he  fooh  roa.sted.  If  it  is  to  be  dressed  in  the 
•jsual  way,  the  iHitchtr  should  tie  desired  to  take  ot^'theskin  :  and  care 
nbuuid  be  taken  to  preserve  the  lat  irum  bemgever  so  ij|^btiy  burned s 
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it  should  be  managedf  imleed,  iu  the  same  manner  as  the  saddle,  in 
CTcry  resptect,  and  cair^  also  in  the  same  way,  either  iu  it.s  tiuixc^ 
Idttth  or  in  oblique  sUoes. 
Without  the  fat,  1  to  1|  hour;  with  1|  to  1}  hour* 

TO  ORE88  A  LOIN  OF  MinrTOll  LIKE  TEN180K. 

Skin  and  bone  a  loin  of  mutton,  and  lay  it  into  a  stcwpan,  or 
hraisin:r-pan,  with  a  pint  of  water,  a  large  onion  >tuck  with  a  dozen 
clove>,  half  a  pint  of  port  wine  and  a  spoont  ul  ut  vinegar  ;  add,  when 
it  boils,  a  small  faggot  of  thyme  and  parsley,  and  boiuc  pepper  and 
adt :  let  it  stew  three  hours,  and  turn  it  often.  Make  some  gravy  of 
the  bones,  and  add  it  at  intervals  to  the  mutton  when  rcquir»L 

Thb  receipt  comes  to  us  so  strongly  recommended  by  persons  who 
have  partaken  frequently  of  the  dish,  that  we  have  not  thought  it 
needful  to  prove  it  ourselves. 

Shounu 

BOAST  NECK  OF  MUTTON* 

This  is  a  very  favourite  joint  in  many  families,  the  flesh  being 
more  tender  and  succulent  than  thit  even  of  the  loin ;  and  when 
only  a  •^tnall  roiist  is  required,  the  hcst  enfi  oftln'  net  k  of  mntton,  or 
tht  luidille.  irdive?»te<l  of  a  large  portion  (j1  the  tat  and  cut  into  pood 
shape,  will  furnish  one  of  a])propriate  size  and  of  excellent  quality. 
Let  the  end:>  be  cut  quite  even  and  the  bones  short,  so  as  to      c  a 
luuidaome  squareness  of  form  to  the  meat  The  butcher,  if  diredted  to 
do  n,  will  diop  off  the  chine  bone^  and  divide  the  long  bones  suf- 
lidaitly  at  the  joints  to  prevent  any  difficulty  in  separating  them  at 
table.  From  four  to  five  pounds  weight  of  the  neck  will  require 
from  an  hour  to  an  hour  and  a  quarter  of  roasting  at  a  clear  and 
brisk,  but  not  Jivrce,  fire.    It  should  he  placed  at  a  distance  until  it 
i«  heated  through,  and  then  moved  nearer,  and  kept  thorou<:hli/  hasted 
liotil  it  i<  done.    Toniatas  baked  or  roasted  may  be  sent  to  tal>le  with 
u ;  or  a  little  plain  gravy  ai)d  red  currant-jelly  ;  or  it  may  be  served 
without  either. 

When  the  enthre  joint,  with  the  exception  of  the  scrag-end  (which 
Aodd  always  he  taken  off),  is  cooked,  proportionate  time  must  be 
•Uoeedforb. 

TO  BOAST  ▲  SHOULDER  OF  MUTTON* 

Floor  it  well,  and  baste  it  constantly  with  its  own  dripping ;  do 
Mt  piseeil  dose  enough  to  the  fire  for  the  Ikt  to  he  in  the  slightest 
^ep^  bamedf  or  even  too  deeply  browned.  An  hour  SAid  a  half 
vUl  roast  it,  if  it  be  of  moderate  size*  8tewed  onions  are  often  sent 
to  table  with  it.  A  shoulder  of  mutton  is  sometimes  boiled,  and 
nmhcred  with  onion  aaooe. 

Uhour. 
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THE  cavalier's  BROIL. 

Ilalf  roftst  or  stew,  or  parboi],  a  small,  or  tnoderate-aied  dioulder 

of  mutton  :  lift  it  into  a  not  dish,  score  it  on  both  sides  down  to  the 
bone,  season  it  well  with  tine  salt  and  cayenne  or  pepper,  nnd  finhh 
cooking  it  upon  the  gridiron  over  a  briak  fire.  Skmi  the  tut  from 
any  ^^ravy  that  may  nave  flowed  from  it,  and  keep  the  dish  vhich 
contains  it  quite  hot  to  receive  the  joint  again.  \\'arm  a  cupful  of 
pickled  mushrooms,  let  a  part  of  them  be  uanccd,  and  strew  them 
over  the  broil  when  H  is  ready  to  be  served  ;  arrange  the  remsinder 
round  it,  and  send  it  instantly  to  table.  The  reader  wSi  scutelj 
need  to  be  told  that  this  is  an  excellent  disL 

FORCED  SHOVLDBR  OP  MUTTOIT* 

Cut  off  all  the  flesh  from  the  inside  of  the  joint  dovm  to  the  bladc- 
honi .  and  reserve  it  for  a  separate  dish.  It  may  be  lightly  browned 
with  8ome  turnips  or  carrots,  or  both,  and  in:ide  into  n  small  barrico 
or  stewed  simply  in  its  own  gni\  \ ,  or  it  am  11  make  in  part,  a  pie  or 
pudding.  Bone  the  mutton  (see  page  21 U),  flatten  it  on  a  table,  lay 
over  the  inside  some  thin  and  neatly^trimnied  dices  of  striped  bacoo, 
andspresd  over  then  some  good  vesl  forcemeat  (No.  1,  Chapter  VUL) 
to  within  an  inch  of  the  outer  edge;  roll  the  joint  np  tightly  towuds 
the  knuckle  (of  which  the  bone  may  be  left  in  or  not,  at  pleasnreX 
secure  it  well  with  tape  or  twine,  and  stew  it  gentlj  in  good  gravyt 
from  four  hours  to  four  and  a  half* 

4  to  4.i  hours. 

Obs. — In  France  it  is  u^ual  to  substitute  mv^^at^e-wfat  for  the  bacon 
and  veal  stuihng  in  thid  dish,  but  it  dues  not  appear  to  us  to  be  wdi 
bHitcd  to  it. 

MDTTON  CUTLBI8  STEWED  IK  THEIR  OWN  QRAVT* 

Trim  the  fat  entirely  from  some  cutlets  taken  from  the  loin  \  just 
dip  them  into  cold  water,  dredge  them  moderately  with  pepper,  and 
plentiftilly  on  both  sides  with  flour;  rinse  a  thick  iron  saucepan  with 
spring  water,  and  leave  three  or  four  tablespoonsfnl  in  it;  arrange 
tne  cutlets  in  one  flat  layer,  if  it  can  be  done  conveniently,  and  place 
them  over  a  very  gentle  firo;  throw  in  a  little  salt  when  they  bcgia 
to  stew,  and  let  them  simmer  as  toftly  as  possible^  but  without  ceasing, 
from  an  hour  and  a  qiiartcr  to  an  hour  and  a  half  If  dressed  wiic 
reat  care,  which  they  require,  tiiey  will  be  equalh'  ttiulcr,  ea^y  of 
igestion,  and  nutritious ;  and  Umg  at  the  same  time  free  Irom  ever}-- 
thincr  which  can  disagree  with  the  most  delicate  stomach,  the  receipt 
will  be  iouud  a  \aluabie  one  for  mvaiid:>.    Xhc  mailuu  diiuiLlii  be  ul 
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j:ood  quality,  but  the  excellence  of  the  dish  mninlv  depends  on 
its  being  most  gently  slewed;  lor  if  allowed  to  boil  quickly  all 
the  gravy  will  be  dried  up,  and  the  meat  will  be  unfit  for  table. 
The  catlets  miut  be  turned  when  they  are  half  done :  two  or  three 
spooDsflil  of  water  or  ^ravy  may  be  added  to  them  should  they 
not  yield  sufficient  moisture;  or  if  closely  arranged  in  a  single 
lijrer  at  first,  water  may  be  poured  in  to  half  their  depth.  The 
advantage  of  this  receipt  is,  that  none  of  the  nutriment  of  the 
meat  is  lost ;  for  tliat  which  escapcf?  from  the  cutlets  rrnviins  in 
t/ie  gravv,  which  shotiltl  all  be  served  w  ith  them  :  any  lat  which 
nuiv  l)e  perceived  upon  it  should  he  carefully  skiniimd  off.  Cold 
brutli  u<ed  for  it  instead  of  water  will  render  it  extremely  good. 
li  to  II  hour. 

TO  BROTt.  MUTTON  CUTLETS.     (KNTn^  .) 

These  may  be  taken  from  the  loin,  or  the  best  end  of  the  neck,  but 

the  former  arc  generally  preferred.  Trim  off  a  jjortion  of  the  f.it,  or 
the 'whole  ot  it,  unle^^  it  be  liked;  pepjH t  the  cutlets,  heat  the  grid- 
mm,  rub  it  witli  a  bit  of  the  mutton  suet,  broil  them  over  a  brisk 
fire,  find  turn  them  (  f'ten  until  thev  are  done  ;  this,  for  the  ircneralitv 
of euters,  will  I>e  in  about  eight  unuutes,  11  tiiev  are  not  nioie  than 
half  an  inch  thick,  which  they  should  not  be.  I'Vench  cooks  season 
them  inth  pef)per  and  ealt,  and  bnieh  them  liffhtly  with  dissolved 
batter  or  ml,  before  they  are  laid  to  the  fire,  and  we  have  found  the 
cntleu  so  managed  extremely  good. 

Lightly  bn)iled,  7  to  8  mimitcs.    Well  done,  10  niirnites. 

Obs,-~A  cold  Maltre  dTiotel  sauce  may  be  laid  under  the  cutlets 
Tvhen  they  are  dished ;  or  they  may  be  served  quite  dry,  or  with 
brown  gravy  ;  or  with  good  nu  lted  butter  seasoned  with  mushroom 
ett^upi,  cayenne,  and  chili  vinc|$ar  or  lemon-juice. 

Itmee  a  pound  of  an  undressed  loin  or  leg  of  mutton,  witli  «r 
without  a  portion  of  its  fiit ;  mix  with  it  two  or  tBree  young  lettuces 
fhred  small,  a  pint  of  young  peas,  a  teaspoonful  of  salt,  half  as  much 
pepper,  four  tablcspoonsful  of  water,  from  two  to  three  ounces  of 
jrood  butter,  and,  if  the  flavour  be  liked,  a  few  green  onions  minced. 
Kct'p  the  whole  well  stirre'd  with  a  fork  over  a  clear  and  gentle  fire 
until  it  is  quite  hot,  then  j)lnce  it  closely  covered  hy  the  side  of  the 
«tove,  or  on  a  high  trivet,  that  it  may  stew  as  softly  as  possible  for 
a  couple  of  iiours.  One  or  even  two  half-grown  cucumbers,  cut 
small  In-  scoring  the  ends  deeply  as  they  are  sliced,  or  a  quarter  of  a 
put  of  minced  mushrooms  may  be  added  vr'ith  good  etilxt ;  or  a 
teertspoonful  of  currie-powder  and  a  lai;^  chopped  onioii.  A  dish 
of  boiled  rice  should  be  sent  to  table  with  it. 

Matton,  1  pint;  green  peas  1  P"^^;* yonng  lettuces,  2;  salt,  1  tea- 
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•poonfbl;  pepper, }  teaspoonfbl ;  iraler,  4  tablespoonslU ;  lnittier»2 
to  3  oz. :  2  notttB.  Varieties :  cucumben,  2 ;  or  mushrooms  nifioedi 
^  pint ;  or  currie-powdtir,  1  deaBertspooDfiil,  and  1  large  onioa. 

A  GOOD  FXmLY  8T&W  OF  Mf}T£Q2i* 

Put  into  a  broad  stcwpan  or  saucepan,  a  flat  layer  of  mutton  chops 
freed  entirely  ftm  &t  and  fiom  the  greater  portion  of  the  bone,  or  is 
preference  a  cntlet  or  two  from  the  leg,  divided  into  bits  of  soilsble 

size,  then  just  dipped  into  cold  water,  seasoned  with  i)epper,  andlightlv 
dredged  with  flour ;  on  these  pot  a  layer  of  mild  turnips  sUced  ha^f 
an  inch  thick,  and  cut  up  into  squares ;  then  some  carrots  of  the 

same  thickness,  vnth  a  seasoning  of  salt  and  black  pepper  between 
them  ;  next,  another  layer  of  mutton,  then  plenty  of  vegetables,  and 
as  much  weak  broth  or  cold  water  as  will  barely  cover  the  whole; 
bring  them  slowly  to  a  boil,  and  let  them  just  siamier  from  two  to 
three  hours,  according  to  the  quantity.  Oue  or  two  luiuced  oaioas 
may  be  strewed  between  the  other  vegetables  when  their  flavour  ia 
liked.  The  savonr  of  the  dish  will  be  increased  by  broirning  the 
meat  in  a  little  butter  before  it  is  stewed,  and  still  more  so  by  firiitf 
the  vegetables  lightly  as  well,  before  thej^  axe  added  to  it.  A  h^ 
or  two  of  cekry  would  to  many  tastes  improve  the  flavotir  of  the 
whole.  In  summer,  cucumber,  green  omons,  shred  lettOOCB,  and 
green  peas  may  be  substituted  for  the  winter  vegetables. 

Mutton,  five  from  fat,  2^  lbs.;  turnips,  3  iba.}  carrots,  3  Ibt.; 
celery  (if  added),  2  hmall  heads:  2  to  :\  hours. 

Obs. — The  i'at  and  trimniiiigs  of  the  iiuittun  used  for  this  and  far 
other  dishes  into  which  only  the  lean  is  admissible,  may  be  turucJ  to 
nscM  account  by  cutting  the  whole  up  rather  small,  and  tbea 
boiling  it  in  a  quart  of  water  to  the  pound,  with  a  little  spice,  a 
bunch  of  herbs  and  some  salt,  until  the  fat  is  nearly  dissolved:  the 
liquid  will  then,  if  strained  o^  and  left  until  cold,  make  tolerable 
broth,  and  the  cake  of  fat  which  is  on  the  top,  if  again  just  melted 
and  ]>oured  free  of  sediment  into  sniall  ])ans,  w*ill  serve  oxcellentlv 
for  common  pies  and  for  frying  kitchen  dmners.  Less  water  will  of 
course  produce  brotli  of  better  quality,  and  the  addition  oi  a  suuil 
(^uautity  of  fresh  meat  or  bones  will  render  it  very  ^ood« 

AN  IRISH  STEW, 

Take  two  pounds  of  small  thick  mutton  cutlets  with  or  without 

fsLtf  according  to  the  taste  of  the  persons  to  whom  the  ^tcw  is  to  U 

served ;  take  also  four  pounds  of  good  potatoes,  weighed  after  tbev 
ure  pared  ;  slice  them  thick,  and  ]uit  a  ]>ortion  of  them  in  a  flat 

layer  into  a  large  thick  saucepan  or  stew|v?m;  season  the  niurton  wtl; 
v\ith  pej)j)er,  and  place  some  of  it  on  tiie  potatt>es ;  cover  it  \Mti: 
unoihcr  layer,  and  proceed  in  the  same  manner  with  ail,  rescr\  h;;: 
-plenty  of  the  vegetable  for  the  top  ;  pour  iu  three  (quarters  of  a  pu*t 
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0f  eM  w»ter,  and  add,  when  the  stew  begins  to  hoQ^  sn  onnee  of 

salt ;  let  it  simmer  gently  for  two  honn,  and  serve  it  very  hot. 
When  the  addition  of  onion  is  liked,  strew  some  mineed  over  the 

potatoes, 

Mutton  cutlets,  2  lbs. ;  potatoes^  4  Ibs.^  pepper,  )  os.;  salt,  1  os. ; 
water,  f  pint :  2  hours. 

Ohi. — ^For  a  real  Iri^h  stew  the  potatoes  should  be  boiler!  to  a 
mn^h  :  ;in  additional  quarter  of  an  hour  may  be  necessary  for  the 
luil  v^udJiUty  here,  but  lor  hali  ui  it  two  hourii  are  quite  sui^cient. 

A   BAKKD  lUISII  STEW. 

Fiii  a  brown  upright  Nottingham  jar  with  alternate  layers  of 

mnttoQ  (or  beeOi  sliced  potatoes,  and  mild  onions ;  and  put  in  water 
and  sca«?oning  as  above;  cover  the  top  closely  with  whole  jiotatoes 
(]>;ired),  and  send  the  stew  to  a  moderate  oven.  The  potatoes  on  the 
lop  should  be  well  cooked  and  browned  before  the  stew  is  »erved. 
AVe  have  not  cuii^^uiered  it  necessary  to  try  this  receipt,  which  was 
given  to  u&  by  some  friends  who  keep  an  excellent  table,  and  who 
leeomnicndcd  it  much.  It  is,  of  course,  suited  only  to  a  quite  plain 
fiiDiily  dinner.  The  onions  ean  be  omitted  when  their  flavour  is  not 
likedJ 

CUTLETS  OF  COLD  MUTTON.  ' 

Trim  into  welt-shaped  cutlets,  which  should  not  be  very  thin,  the 
remains  of  a  roast  loin  or  neck  of  mutton,  or  of  a  qtute  under- 
dres^  stewed  or  boiled  joint;  dip  them  into  ega[  and  well-seasoned 
bread-crumbs,  and  broil  or  fry  them  over  a  quick  fire  tliat  they  may 

be  browned  and  heated  through  without  being  too  much  done.  This 
i-s  a  very  good  mode  of  serving  a  half  roasted  loin  or  neck.  \Vheu 
tlio  cutlets  are  broiled  they  should  be  dij)|)ed  into,  or  sprinkled 
thickly  Avith  butter  just  dissolved,  or  they  will  Ixi  exceedingly  dry;  a 
few  a/iui'ional  cru[ni>s  should  be  made  to  adhere  to  them  after  they 
are  moisiencd  with  this. 

ft 

MUTTON  KIDNEYS  A  LA  FRANgAISB.  (ENTniiS.) 

Skin  six  or  eight  fine  fresh  mutton  kidneys,  and  without  opening 
them,  remove  the  fat ;  slice  them  rather  thin,  strew  over  them  a 
large  defr«=ertspoont'ul  of  minced  herbs,  ot  w  hich  two-thirds  should  be 
2>arsley  and  the  remainder  thyme,  with  a  tolerable  seasoning  of 


ikrar  and  shake  them  well  in  the  pan ;  pour  in  the  third  of  a  pint  of 

jravy  (or  of  hot  water  in  default  of  this),  the  juice  of  half  a  lemon, 
and  as  much  of  Harvcy*s  sauce,  or  of  mushroom  catsup,  as  w  ill 
iavour  the  whole  plq^tly  \  bring  these  to  the  puint  of  boUiqg,  aud 
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pour  them  into  a  dish  garnished  with  fried  sippets,  or  lift  out  the 
Kidneys  first,  give  the  sauce  a  boil  and  pour  it  on  them.  In  FrascCi 
a  couple  of  glasses  of  champagne,  or,  tor  Tariety,  of  claret,  are  fre- 
quently aildcd  to  this  dish  :  one  of  port  wnic  can  he  snh«titiitcd  for 
either  of  these.  A  debris poonful  of  minced  eschalots  may  be 
strewed  over  the  kidneys  with  the  herhs ;  or  two  dozens  of  ven 
small  ones  previously  stewed  imtil  teiitlcr  in  fresh  hntter  over  a 
gentle  fire,  may  be  added  alter  they  arc  dialled.  Xiiis  is  a  vtn  ex- 
cellent and  approved  receipt. 
Fried  6  minutes. 

BKOILED  MUTTON  KIDNEYS* 

Split  them  open  lengthwise  without  dividing  them«  strip  ofTtbe 
skin  and  fat,  run  a  fine  skewer  through  the  points  and  across  the 
back  of  the  kidneys  to  keep  them  flat  while  broiling,  season  then 
with  pepper  or  cayenne.  Iny  them  over  a  clear  hrisk  fire,  with  the  cut 
sides  towards  it,  turn  them  in  i'vnm  four  to  five  minutes,  and  in  as 
many  more  dish,  nnd  «('rve  tlu  ni  quickly,  with  or  without  a  cold 
Maitre  d'llotel  s;iuce  iiiidcr  them.  French  cooks  season  tlicm  with 
pepper  and  fine  salt,  and  brush  a  very  small  quantity  of  oil  or  da- 
rihed  butter  over  them  before  they  are  broiled :  we  think  this  in 
improvement. 

8  to  10  minutes. 

OXFO&D  HECUm  FOR  BUTTON  KIDNEYS.     (bR£A21FAST  DISH, 

OR  £NTr£i£.) 

Fry  gently  in  a  little  ^ood  butter,  a  dozen  croutons  (slices  of  bread, 
of  uniform  shape  and  siae,  trimmed  free  fh>m  crust),  cut  half  sa 
inch  thick,  about  two  inches  and  a  half  wide,  and  from  three  to  font 
in  length  :  lift  them  out  and  keep  them  hot.  Split  quite  asunder  six 
fine  fresh  kidneys,  afler  having  freed  them  from  the  skin  and 
season  them  with  fine  salt  and  cayenne,  arrange  them  evenly  in  a 
clean  frying-pan,  and  pour  some  clarified  hntter  over  them.  Trf 
them  over  a  somewhat  brisk  fire,  dish  each  hall  upon  a  crin'tfrm^  make 
a  sauce  in  the  pan  as  for  veal  cutlets,  but  use  pravy  for  it  instead  of 
water,  should  it  he  at  hand  ;  add  a  little  wine  or  catsup,  pour  it  round 
tiic  crontoiiSy  aiid  hcr  vc  die  kidneys  mstantly. 

10  minutes. 

TO  ROAST  A  FORE  QUARTER  OP  LAMB. 

This  should  be  laid  to  a  clear  brisk  fire,  and  carefullv  and  pkn- 
tifully  basted  fVom  the  time  of  its  becoming  wanq  until  it  is  icsdy 
for  table;  but  though  it  requires  quick  roasting,  it  must  never  be 
placed  sufficiently  near  the  fire  to  endanger  the  fat,  which  b  very 
liable  to  catch  or  bum.  When  the  joint  is  served,  the  shouldtr 
should  be  separated  from  the  rih'^  wit^i  a  sharp  knife ;  and  a  small 
slice  of  Imh  buttcri  a  little  cayeuue,  and  a  squeeze  of  lemon  juiu 
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should  he  laid  between  them  ;  if  the  cook  be  an  expert  carver,  this 
had  hcttor  be  done  Kfore  the  lamb  is  sent  to  table.  The  cold 
Maitre  (f  Hotel  sauce  of  Chapter  VI.  may  be  substituted  for  the  usual 
ingredients,  the  parsley  being  omitted  or  not,  according  to  the  tASte. 
Serve  ^ood  mint  «auce,  and  a  fresh  «mlad  with  this  roast. 

A  leg,  bbouldcr,  or  loin  of  Iamb  should  be  cooked  by  i}ie  sjirue 
direcdons  as  the  quarter,  a  difference  only  being  made  in  the  time 
allowed  lor  each. 

Pore  quarter  of  lamb,  1|  to  2  hours*  L^,  11  hour  (less  if  very 

small);  shoulder,  1  to  1]  hour. 

Ofci. — The  time  will  v  ary  a  little,  of  course,  from  the  dift'erencem 
the  weather,  and  in  the  strength  oif  the  fire.  Lamb  should  always 
be  roasted. 

BADDLB  OP  LAMB. 

Thi*»  is  an  exccedinp^ly  nice  joint  for  a  small  party.  It  sl;oukl  be 
roasted  ut  a  brL»k  tire,  and  kept  constantly  basted  with  its  uwu 
dripping :  it  will  require  from  an  hour  and  three  quarters  to  two 
hours  roastioi;.  Send  it  to  table  with  mint  sauce,  brown  cucumber 
jaoce,  and  a  salad* 

1  ?  to  2  hours. 

Obi.  —  Tlie  following  will  be  found  an  excellent  receipt  for  mint 

sauce : — With  three  heaped  tahlespoonsfiil  of  finely-ch()p})ed  young 
mine,  mix  two  of  pounded  and  sifted  ^Migar,  aud  six  of  the  beat 
fiuegar ;  ^tir  it  until  the  sugar  is  di:ii«oKed. 

BOAST  LOIN  OP  LAMB 

Place  it  at  a  moderate  distance  from  a  clear  fire,  baste  it  frequently, 
fruth  it  when  nearly  done,  and  serse  it  with  the  same  siuee^  as 
the  preceding  joints.  A  lorn  of  hunb  may  be  boiled  and  seat  to  table 
with  white  cucumber,  mushroom,  common  white  sauce,  or  XH^i'dley 
sod  batter. 

1  to  1^  luMur. 

STEWED  LEQ  OF  LAMB  WITH  WHITE  SAUCE.  (bNTr£e.)* 

Choose  a  small  plump  leg  of  lamb,  not  much  exceeding  five  pounds 
in  weight ;  put  it  mto  a  yessel  nearly  of  its  size,  with  a  few  trimmingii 
or  a  bone  or  two  of  undressed  veal  if  at  hand;  cover  it  with  warm 
water,  bring  it  slowly  to  a  boil,  clear  off  the  scum  with  great  care 
when  it  is  first  thrown  to  the  surface,  and  when  it  has  all  lieen 
skimmed  off,  add  a  faggot  of  thyme  and  parsley,  and  two  carrots  of 
iiioderate  size.  Let  the  lamb  dimmer  only,  but  >vitli()Ut  ren>ing,  for 
an  Ijonr  and  a  tpiarter;  serve  it  covered  with  htchumf  l^  or  rich 
LnglL-h  white  sauce,  and  send  a  boiled  tongue  to  table  wiih  it,  and 
»mc  of  tiie  siiuce  m  a  tureen. 

li  hour. 

*  Xiui  mi^  b«  served  as  a  remove  in  a  small  onceramouioos  dinner. 
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torn  07  LAMB  8TBWKD  IN  BUTTBR,  (sNTRiB.) 

T\  a^h  the  joint,  r\iiti  wipe  it  very  dry  ;  skewer  down  the  flap,  and 
lay  it  into  u  clost-sliutting  antl  tliick  stewpan  or  saucepan,  in  which 
three  ounces  of  good  hutter  havti  been  just  dissolved,  but  not  allowed 


and  a  quarter,  and  turn  it  when  it  is  ntber  more  tlm  hdX  done* 
Lift  it  out*  ficim  md  pour  the  f^rj  orer  it;  send  aaptragus  cuenm- 
bert  or  MtmbUe  aaaoe  to  tftble  with  it;  or  brown  gnvj^  mint  smee, 
and  asahd. 
Sihonra. 

LAMB  OR  MUTTON  CUTLETS,  WITB  80UBI8E  8AUCK.  (fiNTftifi.) 

i  Jie  bcbt  eud  of  two  necks  of  either  will  be  retjuircd  iur  a  hanU- 
9onie  dish.  Cttt  them  thin  with  one  bmie  to  eaeh ;  trim  off  the  fat 
and  all  the  skin,  scrape  the  bones  very  clean  that  thc^  may  look 
whiter  and  season  the  cutlets  with  salt  and  white  pepper;  brush  tbem 
vrith  egg,  dip  them  into  very  fine  brcad-crunibs,  then  into  darified 
butter,  and  sgain  into  the  bread-crumbs,  which  should  be  flattened 
ercnly  upon  them,  and  broil  them  over  n  very  dear  and  brisk  tire, 
or  fry  them  in  a  little  p>oil  })uttLr  oi'  ;i  line  clear  brown ;  pre<JS  them 
in  two  sheets  of  white  biottJiig  paper  to  extract  the  grease,  and  tli>h 
them  in  a  circle,  and  pour  into  the  centre  a  smtbifte  sauce,  or  a  purte 
of  cucumbers.  Brown  cucumber  sauce  or  a  rich  gravy,  may  be  sub- 
8tituted  for  either  of  these  in  serving  a  quite  simple  dinner.  Cutlets 

the  Ion  xnay  be  dressed  in  the  same  way  after  being  dipped  into 
crumbs  of  bread  mixed  with  a  full  seasoning  of  minced  herfas»  and 
with  a  small  quantity  of  eacbalot  when  its  flavour  is  liked.  The 
small  flat  bone  at  the  end  of  the  cutlets  should  be  taken  off,  to  give 
them  a  good  appearanoe. 


Follow  exactly  the  receipt  for  mutton  cutlets  dressed  in  the  same 
way,  but  allow  for  those  &[  lamb  fifteen  or  twenty  minutes  less  ol 
time,  and  an  additional  spoonitd  of  liquid. 


entle  fire  for  two  hours 


LAMB  CUTLBTS  IN  THEIR  OWN  QRAVT, 


CUTLBXS  OF  COLD  LAMB. 


See  the  receipt  for  Cutlets  of  Cold  Mutton,  page  243. 
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CHAPTER  Xm. 


1.  HitSptnlltt. 

2.  Hand. 

t.  Bdlj.orSprios* 


So. 

4.  Fore  LoiA. 

6.  Hind 

0.  Leg. 


In  leaaon  from  Michaelmas  to  March :  should  be  avoided  in  very  waim 


TO  CHOOSE  PORK. 

Tail  meat  ifi  so  piwerbiilly,  and  we  beliere  eren  dangmmtiy  nn* 
iviiolcmie  when  lU  fed^  or  in  any  degree  diseased,  that  its  Quality 
•hoiild  be  dkieely  examined  before  it  is  purchased.  When  not  home- 
ittred,  it  should  be  bought  if  possible  of  some  respectable  farmer  or 
miller,  unless  the  butcher  who  supplies  it  can  be  perfectly  relied  on. 
Bodi  the  fat  and  lean  should  be  very  white,  and  the  latter  finely 
CTained  ;  the  rind  should  be  thin,  smooth,  and  cool  to  the  touch ;  if 
It  be  clammy,  the  ]K)rk  is  stale,  and  should  be  at  once  rejected;  it 
ou^ht  al«o  io  be  scrui)ulously  avoided  when  the  fat,  instead  of  being 
quke  clear  of  all  blemish,  is  full  of  small  kernels  which  are  indicatiye 
of  disease.  The  manner  of  eutting  up  the  pork  ▼aries  m  diflforent 
counties,  and  i^l^  aeeording  to  the  purposes  for  which  it  is  intended. 
The  legs  are  either  made  into  hams,  or  slightly  salted  for  a  few  days 
s»l  Mkd ;  thej  are  also  sometimes  roasted  when  the  pork  is  not 
laige  oor  ooarset  with  a  saronxy  forcemeat  inserted  between  the  skin 
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a^.d  flesh  of  the  knuckle.  The  ])art  of  the  shoulder  provincially 
called  the  hand,  is  also  oecadonally  pickled  in  the  lame  way  as  bunt 
and  bacon,  or  it  is  salted  and  boiled^  but  it  is  too  anewjr  for  roiitiiig. 
After  these  and  the  head  have  been  taken  oflT,  the  remainder,  without 
further  division  than  being  split  down  the  back,  may  be  eooTertcd 
into  whole  sides,  or  fiitcket  as  they  are  usually  called,  of  bacon ;  hot 
when  the  meat  is  large  and  required  in  part  for  various  other  pur- 
poses, a  cbiiio  iiiny  be  taken  out,  and  the  lat  ])arcd  off  the  bone-'  of 
the  ribs  and  loins  for  bacon;  the  thin  part  ol*  the  body  converted  into 
])ickled  poik,  and  tlie  ribs  and  other  bones  roasted,  or  made  into 
pies  or  sausages.  The  feef,  wbirh  xre  generally  salted  down  for 
immediate  use,  are  excellent  it'  laid  for  two  or  thico  weeks  into  tiiw 
same  pickle  as  the  bams,  then  well  covered  with  cold  water,  sod 
slowly  boiled  until  tender. 

The  loins  of  joung  and  delicate  pork  are  roasted  with  the  skin  on; 
and  thb  is  scored  in  regular  stripes  of  about  a  quarter  of  an  inch  widt 
with  the  point  of  a  sharp  knife,  before  the  joints  are  laid  to  the  fire. 
I'he  skin  of  the  leg  also  is  just  cut  through  in  the  same  msoner. 
This  is  done  to  prevent  its  blisterinj^,  and  to  render  it  more  en<y  tn 
carve,  as  the  skin  (or  crackling)  beconu^i  so  crisp  and  hard  ia 
cooking  that  it  is  otherwise  sometimes  difiicult  to  diN  ide  it. 

I'o  be  at  any  time  tit  for  table,  pork  must  be  p'  tfu  thj  sw^rf,  and 
tb(n-ou^lily  cooked  ;  ^rtat  attention  also  siiould  be  ^^i\ cn  to  it  u iiva 
it  io  in  pickle,  lor  if  any  part  of  it  be  long  exposed  to  the  air,  without 
being  turned  into,  or  weU  and  frequently  basted  with  the  brine,it  will 
often  become  tainted  during  the  process  of  curing  it. 

TO  MELT  LARD. 

Strip  the  skin  from  the  inside  fat  of  a  freshly  killed  and  well-fed 
pi^ ;  slice  it  small  and  thin  ;  ]>nt  it  into  a  new  or  well-<r:i!dcd  jar, 
set  it  into  a  pan  of  boiling  water,  and  let  it  dmmer  over  a  clear  tin.. 
As  it  disBolTes,  stram  it  into  small  stone  jars  or  deep  earthen  pans,  and 
when  perfectly  cold,  tie  over  it  the  skin  that  was  cleared  from  the 
laid,  or  bladders  whieh  have  been  thoroughly  washed  and  wiped  yeiy 
dry.  Lard  thus  prepared  is  extremely  pure  in  flavour,  and  keeps 
perfectly  well  if  stored  in  a  eool  pbiee  ;  it  may  be  used  with  advantage 
m  making  common  pastry,  as  well  as  for  fr^-ing  fish,  and  for  various 
other  purjK)ses.  It  is  better  to  keep  the  last  draining^  of  the  fat  a|v.n 
fron\  tnat  which  is  first  poured  ott»  as  it  will  not  be  quite  so  tine  in 
quality. 

TO  PnESKRYB  UMMBLTED  LARI>  TOR  MANY  UONTBS. 

For  the  particular  uses  to  which  the  leaf- fat.  or  f?ec-d,  can  be  ad- 
vantiij^eonsiy  applied,  see  fleed-crust,  ClKijnt  r  XVIII.  It  may  l>e  kept 
well  during  the  sinnnu  r  months  by  rublimg  tine  salt  rather  plenti- 
fully npon  it  when  it  is  tirst  taken  from  the  pit?,  and  letting  it  lie  for 
a  couple  of  days ;  it  should  then  be  weU  dndutd,  and  covered  with  i 
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?tron.:  brine  ;  this  in  warmer  weather  should  be  changed  occasionally. 
When  wanted  for  use,  lay  it  into  cold  water  for  two  or  three  hours, 
then  wipe  it  dry,  and  it  will  have  quite  the  effect  of  the  fresh  flccd 
when  made  into  paste. 

loner  fiit  of  pig,  6  llw.;  fine  salt,  }  to  }  lb. :  2  days.  Brine ;  to 
och  quart  of  vrater,  6  oi.  salt. 

TO  ROAST  A  SUCKLNG  PIQ. 

After  the  pig  has  been 
•calded  and  prepared  for 
the  spit,  wipe  it  as  dry  as 
]X)s«ible,  and  put  into  the 
Lody  about  half  a  pint  of 
fine  brcad-cruuiK«s  mixed 
with  three  heaped  tea- 
spooDsfal  of  sage,  minced 
^-ery  imall,  three  ounces  of 
goo^  batter,  a  large  salt- 
spoonful  of  salt,  and  two-thirds  as  much  of  pepper  or  some  cayenne. 
Sew  it  up  with  aofU  but  strong  cotton  ;  truss  it  as  a  hare,  with  the 
fbrelm  skewered  back,  and  the  hind  ones  forward;  lay  it  to  a  strong 
clear  nre,  but  keep  it  at  a  moderate  distance,  as  it  would  quickly 
blister  or  scorch  if  phiced  too  near.  So  soon  as  it  ha^  become  \\  arni, 
rub  it  with  a  bit  of  butter  tied  in  a  fold  of  muslin  or  of  thin  cb)th, 
«nd  repv'at  this  process  constantly  while  it  is  roasting.  \\  ben  the 
•^ravy  begins  to  drop  from  it,  put  basins  or'small  deep  tureens  under, 
to  catch  it  in.*  As  soon  as  the  pig  is  of  a  fine  light  amber  brown 
•ad  the  steam  draws  strongly  towards  the  fire,  wipe  it  quite  dr^  with 
a  clean  dodiy  and  rub  a  bit  of  cold  butter  over  it.  When  it  is  half 
done,  a  pig  iron,  or  in  lieu  of  this,  a  large  flat  iron  should  be  hung 
in  the  centre  of  the  grate,  or  the  middle  of  the  pig  will  be  dou^  long 
before  the  ends.  When  it  is  ready  for  table  hiy  it  into  a  very  hot 
diab,  and  l^efore  the  spit  is  withdrawn,  take  off  and  open  the  head 
and  Fplit  the  body  in  two  ;  chop  together  quickly  the  stuffing  and  the 
brains,  put  them  into  half  a  pint  of  good  veal  gravy  ready  tbickeuL-d, 
jdd  a  ^4ass  of  ^ladeira  or  of  sherry,  and  the  gravy  which  has  dropped 
from  the  pig;  pour  a  small  portion  of  this  under  the  roast  and  serve 
tlic  rc:aainder  as  hot  as  possible  in  a  tureen  :  a  little  pouudcd  muee 
and  cayenne  with  a  squeeze  of  lemon -juice,  may  be  added,  should  the 
flsTour  require  heightening.  Fine  bread  sauce,  and  plain  gravy 
should  likewise  be  served  with  it  Some  persons  still  prefer  the  old* 
ikshioned  currant  sauce  to  anv  other :  and  many  have  the  brains  and 
staffing  stirred  into  rich  melted  butter,  instead  of  gravy ;  but  the 
receipt  which  we  have  ^iven  has  usually  been  so  much  approved, 
that  we  can  recommend  it  with  some  confidence,  as  it  stands.  Mmlern 
taste  would  iKrhaps  be  rather  in  favour  of  rich  blown  gravy  and 
thick  tomata  sauce,  or  sauce poiorade, 

*  A  deep  obloug  dt»h  of  soitable  size  seenu  better  adapUnl  to  this  porposa. 
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In  dishing  the  pig  ky  the  body  flat  in  the  middle,  and  the  betd 
and  ean  at  the  ends  aim  iidei.  When  Tery  pure  oil  can  be  oMsed, 
it  is  preferable  to  butter  for  the  baatbg :  iit  ebonld  be  laid  on  with  a 
buneii  of  feathers.  A  pig  of  three  weeks  old  is  oonsidefed  si  hm 
suited  to  the  table*  and  it  should  always  be  dressed  if  possible  the  dsy 
it  is  killed. 

11  to  If  hour. 


BAKED  PIO* 


r!\'|);ire  the  pi'T  exactly  as  for  roasting;  truss,  and  place  it  in  the 
dish  Hi  which  li  is  to  be  sent  to  the  oven,  and  anoint  it  thickly  m 
every  part  with  white  of  eg^  which  has  been  slightly  beaten ;  it  will 
rec^uire  no  besting,  nor  fuither  sittention  of  any  kind,  and  will  be  wdl 
crisped  by  this  process. 


PIG  A  hA  TARTARS 

AMien  the  shoulders  of  a  cold  roast  pig  are  left  entire,  take  them 
off  with  carCf  remoTe  the  skin,  trim  tliem  into  good  form,  dip  tbern 
into  clarified  butter  or  very  pure  salad  oil,  then  into  fine  crumbs 
highly  seasoned  with  cayenne  and  mixiMl  with  about  a  lialf-teaspoonfol 
of  salt.  Broil  them  over  a  clear  brisk  tire,  and  send  them  quickly  to 
table,  as  soon  as  tlicy  are  heated  through  and  equally  browned,  whh 
tomata  sa\icc,  or  ftaucc  BoherL  Curried  cruin])s  and  a  currie-siuc* 
will  jrive  an  excellent  variety  of  this  dish;  and  savoury  herbs  v^ith 
t\vo  or  three  eschab>t?»  cho]>|>ed  small  together,  and  mixt^i  with  the 
brcaii-cruiiihs,  and  brown  esctialot  sauce  to  accoui^ui'iy  the  broii,  wUl 
likewise  be  an  acceptable  one  to  many  tastes. 


SUCKING  PIG  EN  BLANQUETTE.  (ENTRiE.) 

Kalse  tlic  flesh  from  the  bones  of  a  cold  roast  j>ig,  free  it  from  the 
crisp  outer  skin  or  crackling,  and  cut  it  down  into  small  handsonie 
slices.  Dissolve  a  bit  of  butter  the  siae  of  an  egg,  and  throw  in  a 
handM  of  batton-mushrootns,  cleaned  and  sliced ;  shake  these  over 
the  fire  for  three  or  four  minutes,  then  stir  to  them  a  deascitspounfal 
of  flour  and  continue  to  shake  or  toss  them  gently,  bat  do  not  allow 
them  to  brown.  Add  a  small  bunch  of  panley,  a  baT*]ca(  a 
middling-siaed  blade  of  mace,  some  salt,  a  small  quantity  or  cayenne 
or  white  pepper^  half  a  pint  of  good  veal  or  beef  broth,  and  fitHU  two 
to  three  glasses  of  light  white  wine.  Let  these  boil  gently  until 
reduced  nearly  one  thu^d  ;  take  out  the  parsley  atul  inace,  Iny  in  the 
meat,  and  bruig  it  slowly  to  the  ]>oint  of  simmering  ;  stir  to  it  the 
beaten  yolks  ot  three  fresh  e<rgs,and  the  strained  juice  of  bjklf  a  lemon. 
Serve  the  blanquette  very  hot. 
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TO  ROAST  FORK* 

When  the  ikiii  is  left  on  the  joint  which  it  to  he  loaited,  it  nrast 
he  scored  in  narrow  strip  of  equal  width,  hefore  it  is  put  to  the  fire, 

and  laid  at  a  considerable  distance  from  it  at  firsts  that  the  meat  toty 
be  heated  through  before  the  skin  hardens  or  begins  to  brown ;  il 
must  nerer  stai^  still  for  an  instant,  and  the  luting  should  he 

con«itant.  Pork  U  not  at  the  present  day  much  served  at  very  good 
tables,  piirticuhirly  in  this  form;  and  it  i?^  so  still  less  with  tht*  old 
Rivoiiri'  vtutiinLT  "^v^e  and  onions,  tlH)i];rh  some  eaters  like  it 
always  wah  the  it^:  when  it  is  urdiixd  lor  this  joint,  therefore, 
prc|>are  it  as  directed  for  a  goose,  at  yav^c  1(>0,  and  after  having 
loosened  the  bkm  from  the  knuckle,  insert  as  much  m  con  well  Lmj 
lenired  in  it.  A  little  clarified  batter  or  salad  ofl  may  be  brushed 
over  the  skin  qmte  at  first,  particnlarlj  should  the  meat,  not  he  very 
fiit,  but  unless  reniarkahly  lean,  it  will  speedily  yield  sofficient  drip- 
pipff  to  haste  it  with.  Joints  from  which  the  fat  has  been  pared^ 
wUT  require  of  course  far  less  roasting  than  those  on  whidi  the 
cf»Uding  is  retained.  Brown  graTy,  and  apple  or  tomata  sauce,  are 
the  u^ual  accompaniments  to  nil  ron<ts  of  pork  except  a  sucking  pig; 
ibey  should  always  be  thoroughly  cooked. 

Lt'u'  of  pork  of  8  lbs.,  3  hours ;  loin  of  from  5  to  f\  \hg^  vdth  the 
skin  on,  2  to  2^  hours  j  spare  rib  of  6  to  7  lbs.,  I4  hour. 

TO  ROAbT  A  SADDLE  OF  PORK. 

The  ddn  of  ibis  joint  may  he  removed  entirely,  but  if  left  on  it 

mat  be  scored  lengthwise,  or  in  the  direction  in  which  it  will  be 
Ctffcd.  The  pork  should  be  young,  of  fine  quality,  and  of  moderate 
ase.  Boast  it  very  carefully,  either  by  the  directions  given  in  the 
preceding  receipt,  or  when  the  skin  is  taken  off,  by  those  for  a 
saddle  <>t  rninton,  allowing  in  the  latter  case  from  three  quarters  of 
in  hour  to  a  full  hour  more  of  the  fire  for  it  in  proportion  to  it« 
weight.  Serve  it  with  good  brown  gravy  and  tomata  sauce,  or 
ti  vre  Huhrrt :  or  with  apple  sauce  should  it  be  preferred. 
20  lUiuuLcs  to  the  ^uuud,  quite 

TO  BROIL  OR  FRY  PORK  CUTLETS. 

Cnt  them  abont  half  an  inch  thick  from  a  delicate  loin  of  pork, 
trim  them  into  neat  form,  and  take  off  part  of  the  tat,  or  the  whole 
of  it  when  it  is  not  liked !  dred  jo  n  Tittle  pepper  or  cayenne  upon 
them,  aiul  broil  them  over  a  clear  and  moderate  fire  from  titleen  to 
eighteen  nniivites;  sprinkle  a  little  tine  sjilt  u\x>n  them  just  before 
they  arc  disiied.  They  may  be  dipped  into  egp  and  then  into 
brutd^crumbs  mixed  with  minced  sage,  and  iiuiaued  in  the  u£>uai 
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VftL}'.*  AVhen  fried,  flour  them  well,  and  st-n-on  them  with  salt  ami 
jK  pIxir  first.  Sijrve  them  with  gravy  ia  the  pan,  or  with  soMce 
lioocrt. 

COBBBTT^B  BBCBIPT  FOB  C0BINO  BACON. 

*'  Ml  other  parts  being  taken  nway,  the  two  sides  that  remain^  and 
"wliit  h  ire  called  Jiitchcs^  are  to  he  cured  for  hucon.  They  are  first 
ruhbfd  with  sjilt  on  their  inside,  or  flesh  sides,  then  placed  one  on 
the  other,  the  llesh  sides  ujipcrniost  in  a  sahin^  trough,  wliich  h«i&  a 
gutter  round  its  edges  to  dxaiii  away  the  hrinc ;  lor  to  have  ^^vreet 
and  fine  hucon,  the  nitches  must  not  he  sopping  iu  hrine,  which  gives 
it  the  sort  of  taste  that  harrel-pork  and  aea-jimk  have,  and  thm 
which  is  nothing  more  yillanous.  Everyone  Imofni  how  differeot 
is  the  taste  of  fresh  dry  salt  fbom  that  of  salt  in  a  dissolved  sute. 
Therefore,  change  the  salt  often;  once  in  four  or  five  days.  Let  it 
melt  and  sink  in,  but  let  it  not  lie  too  long.  Change  the  flitcbes, 
put  that  at  the  bottom  which  was  first  on  the  top.  V>o  this  a 
cf>n|il<'  of  times.  This  mode  will  cost  you  a  pjrcat  deal  more  in  salt 
than  the  snpj)ing  mode;  hut  without  it  your  bacon  will  not  he  j^o 
feweet  and  fine,  nor  keep  so  well.  As  to  the  time  required  for 
mukini;  the  flitches  sufficiently  salt,  it  de|>end9  on  circiinist;:iR\2.; 
the  tiiickness  of  the  flitch,  the  state  of  the  weather,  the  jiiace 
wherein  the  salting  is  gomg  on.  It  takes  a  longer  thuc  for  a  thick 
than  for  a  thin  flitch ;  it  takes  longer  in  dry  than  in  damp  weather, 
it  takes  longer  in  a  dry  than  in  a  damp  place.  Bat  for  the  flitchei  of 
a  hog  of  five  score,  in  weather  not  very  dry  or  very  damp^  ahont  six 
weeks  may  do;  and  as  yours  is  to  he  fat^  which  receives  little 
mjury  from  over-salting«  give  time  enough;  for  yon  are  to  have 
bacon  till  Christma*?  conicf  again.  The  plnce  for  saltin;;  shoiTld, 
like  a  dairy,  always  he  cool,  hut  always  admit  a  free  circuhiiiou  of 
air;  conlined  air,  though  cool,  will  taint  meat  sooner  than  the  mid- 
day sun  accompanied  with  a  breeze.  AVith  regard  to  smoking  the 
bacon,  two  ])recautions  are  necessary:  first  to  haiig  the  flitches 
where  no  rain  conies  down  upon  them,  and  next,  that  the  smoke 
must  proceed  from  wood,  not  peat,  turf,  nor  coal.  As  to  the  time 
that  it  requires  to  smoke  a  flitch,  it  muM  depend  a  good  deal  upon 
wheUier  there  he  a  constant  fire  beneath,  and  whether  the  fire  be 
large  or  smalL  A  month  will  do  if  the  fire  be  prettv  constant,  and 
such  as  a  farm  house  fire  usually  is.  But  oversmoking,  or  rather, 
too  long  hanging  in  the  air,  makes  the  bacon  n/.«^^  Great  attention 
should,  therefore,  be  paid  to  this  matter.  The  tlitch  ought  not  to  be 
dried  up  to  the  hardness  of  a  hoard,  and  yet  it  ought  to  he  ])erfectly 
dry.  Before  you  hang  it  up,  lay  it  on  the  floor,  scatter  the  tiesh-<itlc 
prett}'  thickly  over  with  bran  or  with  some  tine  saw-dust,  not  of  t''rd 
or  fir*   Kub  it  on  the  flesh,  or  pat  it  well  down  upon  it.  This 

•  If  brtnled,  with  the  addition  of  these  A  litde  clarified  butter  most  b«  addeil 
eg^i  ^  sprinkled  on  the  cutlets. 
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keeps  the  Hinukc  from  prcttiug  into  the  little  openings,  and  makes  a 
sort  of  cru?t  to  be  dried  on. 

*'  To  keep  the  bacon  sweet  and  good,  and  fjce  from  hoppers^  silt 
fine  0ome  clem  and  dry  woodHuhe$,  Put  some  at  the  bottom  of  a 
box  or  chest  long  enough  to  hold  a  fiitch  of  bacon.  Lay  in  one 
flitch ;  and  then  put  in  more  ashes,  then  another  flitch,  and  cover  tills 
with  or  eight  inches  of  the  ashes.  The  place  where  the  box 
or  chest  is  kept  ought  to  be  (/ry,  and  should  the^ ashes  become  damp 
they  should  be  put  in  the  fire-place  to  dry,  and  when  cold,  put 
back  again.  With  these  pnjcnutions  the  bacon  will  be  as  good  at  the 
end  of  the  year  as  on  the  first  day.'* 

— Althoufrh  the  precedintr  directions  for  curing  the  b  w on  are 
a  little  va^iie  as  reirards  the  prt^portions  of  salt  and  pc»rl.,  \\c  think 
those  for  its  after-numagement  \vill  he  acceptable  to  niany  of  our 
readers,  as  in  our  damp  climate  it  is  often  a  matter  of  great  dilHculty 
to  presenre  hams  and  bacon  through  the  year  from  rust. 

▲  6BNUI2(R  YORKSniRB  RRCBIFT  FOR  CURING  HAH8  A3KD 

BACON. 

*  Let  the  swine  be  put  np  to  fast  for  twenty-four  hours  before 
♦bey  are  killed  (and  observe  that  neither  a  time  of  severe  frost,  nor 
very  damp  weather,  is  favourable  i'or  curing  baeon).  After  a  pig  has 
been  killed  and  scalded,  let  it  hang  twelve  hours  before  it  is  eut  up, 
then  for  every  stone  or  fourteen  pounds'  weigbt  of  tbe  meat,  t^ike 
one  j)ound  of  salt,  an  ounce  and  a  quarter  of  saltpetre,  and  bail  an 
ounce  of  coarse  sugar.  Kub  the  sugar  and  .-altpetre  first  into  the 
fleshy  parts  of  the  pork,  and  remove  carefully  with  a  fork  any 
extravasated  blood  that  may  ap^^ear  on  it,  together  with  the  broken 
▼esKls  adjoining;  apply  the  salt  especially  to  those  parts,  as  well  as 
to  tbe  shank-ends  of  the  hams,  and  any  other  portions  of  the  flesh 
that  are  more  particularly  exposed.  Before  the  salt  is  added  to  the 
meat,  warm  it  a  little  bet  ore  the  fire,  and  use  only  a  part  of  it  in  tbe 
fir»t  instance ;  then,  as  it  dissolves,  or  is  absorbed  by  the  meat,  add 
the  remainder  at  several  ditlerent  times.  Let  tbe  meat  in  the  mean 
while  lie  either  on  clean  straw,  or  on  a  cold  brick  or  stone  floor:  it 
will  require  from  a  fortnigbt  to  three  weeks'  curing,  according  to  the 
staic  <>t  tbe  atmosphere.  ^Vhen  done,  hang  it  in  a  cool  dry  |)1  icc, 
where  there  is  a  thoHMigh  current  of  air,  and  let  it  remain  liierc 
mitil  it  Ls  perfectly  dry,  when  the  salt  will  be  found  to  haye 
OTstalliaed  npon  the  sturfaee.  The  meat  maj  then  be  removed  to 
your  store,  and  kept  in  a  close  chest,  surronxided  with  dean  outer 
dram.  If  very  large,  tbe  hams  will  not  be  in  perfection  in  less  than 
twelve  months  from  the  time  of  their  being  stored." 

Pork,  20  stone ;  salt,  20  lbs.  \  saltpetre,  20  oz. ;  sngar,  10  ox*  * 
U  to  21  daja. 
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KENTISH  MODE  OF  CUTTING  UP  AND  CL  UING  A  PIG. 

To  a  porker  of  aixteea  stone  Kentish  weigbt  (that  is  to  say.  ,  ]^ht 
pouads  to  ihe  stone,  or  nine  stone  two  pounds  of  common  weight), 
allow  two  gallons  of  salt,  two  pounds  of  saltpetre,  one  pound  of 
coarse  sugar,  and  two  pounds  of  bav-salt  well  dried  and  reduced  to 
powder.  Put  aside  the  hanis  and  clK-oks  to  be  cured  by  th?'ins'-!\  t-: ; 
'ct  the  feet,  cars,  tail,  and  eye-parts  of  the  head  lie  salted 
iiiiiiu-<iiate  entinir;  the  blade-bones,  and  ends  of  the  loins  and  riU 
reserved  lor  siiusaj;e-meat  sjhould  it  be  wanted,  and  the  hnn  and 
spare-ribs  for  roasting.  Divide  and  salt  the  remainder  tlius:  Mix 
well  together  the  saltpetre,  stigar,  and  hay-salt,  and  mb  the  potk 
gently  with  them  in  every  part ;  eover  the  bottom  of  the  piekling 
tub  witii  salt,  and  pack  in  the  pork  as  closely  as  possible*  with  a 
portion  of  the  remaining  salt  between  each  layer.  A  very  little 
water  is  sometimes  sprinkled  in  to  facilitate  the  dissolving  of  the  eah 
intoabrine*  but  this  is  always  better  avoided,  and  in  damp  weather 
will  not  In?  needed.  II' in  a  f*ortnight  it  should  n"»t  have  ri<en,  so  as 
almost  entirely  to  cover  the  meat,  boil  a  stroTi;^  brine  of  suit,  salt- 
petre, siii^ar,  and  bay-salt ;  let  it  remain  until  perfectly  cold,  :uid 
then  pour  it  over  the  ])ork.  A  board,  with  a  heavy  stone  wcizht 
U|X)n  it,  should  be  kept  upon  the  meat  to  force  it  down  under  tii«; 
brine.  In  from  three  to  four  months  it  will  be  tit  for  table,  and  will 
be  delicate  and  excellent  pickled  pork* 

The  pickUng  parts  of  a  porker  of  sixteen  stone  (Kentish  ^gfat, 
or  nine  stone  two  poonds  of  common  weight,  or  fourteen  ponn<U  to 
the  stone) ;  common  salt,  2  gallons  \  saltpetre,  2  lbs. ;  coarse  iogir, 
1  lb. :  bay-salt,  2  lbs. 

FRENCH  BACON  FOR  I^AEDINO* 

Cut  the  bacon  from  the  pig  with  as  little  lean  to  it  as  possible 
Hub  it  well  in  every  part  with  salt  which  has  been  dried,  reauced  to 
powder,  and  sifted;  put  the  layers  of  bacon  dose  against  and  upon 
each  other,  in  a  shallow  wooden  trough,  and  set  in  a  cool,  but  not  s 
damp  cellar;  add  more  salt  alt  ronnd  the  bacon,  and  lay  a  boaid, 
with  a  very  heavy  weight  upon  it.  Let  it  remain  for  six  weeks,  then 
hnufr  it  up  in  a  dry  and  airy  place. 

iVk,  14  lbs.;  salt,  14  ox.:  6  weeks. 

TO  riCKLE  CUEEKS  OF  U.iCON  AKD  HAMS. 

One  pound  of  common  salt,  one  pound  of  the  coaneat  sugar,  uai 
one  ounce  of  saltpetre,  in  fine  powder,  to  each  stone  (foortssD 

pounds)  of  the  meat  will  answer  this  pur{)ose  extremely  well,  la 
ounce  of  black  pepper  can  be  added,  if  liked,  and  when  less  sugar  ii 
preferred,  the  proportion  can  be  diminished  one  half^  and  the  quia* 
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titv  of  salt  as  much  increased.  Bacon  also  mav  be  cured  bv  this 
receipt,  or  by  the  Bordyke  one  for  hams.  A  month  is  sulKcient 
time  for  the  i»,iUiiig,  uiiiess  the  pork  be  very  large,  when  five  weeks 
must  be  allowed  for  a  hwca*  Tne  ingredtatt  afaoiild  be  well  misedt 
aod  all  applied  at  the  mum  time. 

To  each  14  lbs.  of  pork,  ialt,  1  lb.;  ooane  sogpr,  1  lb. ;  adtpetie, 
1  OS.;  pepper  (if  i]aed)t  1  oa.:  4  to d  weeks. 

MOVBIRVR  UDB'S  MSCEMFT,  HAM8  aUFBRIOR  TO  WESTPHAUA, 

^  Take  the  bams  as  soon  as  die  pig  is  sufficiently  cold  to  be  cut 
up,  mb  them  well  with  common  salt^  and  leave  them  for  three  days 
to  drain  ;  throw  away  the  brine,  and  for  a  couple  of  hams  of  from 

fifteen  to  eighteen  pounds  wci^^ht,  mix  tos^cther  two  ounces  of 
salti't'tre,  a  pound  of  coar&e  su[^:ir,  and  a  pound  of  comnion  salt ;  rub 
the  hania  in  every  part  with  these,  lay  thcMu  into  deep  ])ickling- 
]5ans  with  the  rind  downwards,  and  keep  them  Ibr  three  days  well 
covered  with  the  salt  and  sus^ar ;  then  pour  over  them  a  bottle  of 
good  vinegar,  and  turn  them  in  the  brine,  and  l>aste  them  with  it 
daily  for  a  month ;  drain  them  well,  mb  them  with  bran,  and  let 
them  be  hung  for  a  month  high  in  a  chimney  over  a  wood-fire  to 
besmolped.** 

llama,  of  from  16  to  18  lbs.  each,  2;  to  drain  3  days.  Common 
salt,  and  coarse  sugar,  each  1  lb. ;  saltpetre,  2  oz. :  8  days.  Vinegar, 
1  bottle :  1  month.   To  be  amoked  1  month. 

Ohft. — Such  of  our  readers  as  shall  make  trial  of  this  admirable 
receipt,  will  acknowledjL^e,  we  doubt  not,  that  the  hams  tltn^  cured 
are  in  reality  superior  to  those  of  Westphalia.  It  was  on^iuaHy 
ffivcn  to  the  public  by  the  celebrated  French  cook,  Monsieur  Ude. 
He  direets  that  the  liaiiis  when  smoked  should  be  hung  as  high  as 
poKsible  from  the  fire,  that  the  fat  may  not  be  melted;  a  very 
Moessarv  n recantion,  as  the  mode  of  their  beii^  enred  renders  it 
pecnliarly  liable  to  do  so.  This,  indeed,  is  somewhat  perceptible  in 
the  cooking,  which  ought,  therefore,  to  be  conducted  with  especial 
care.  The  hams  should  be  very  softly  sinnncred,*  and  not  over* 
done.  Th^  should  be  large,  atid  of  iinely-fed  pork,  or  the  receipt 
will  not  answer.  We  give  the  result  of  our  first  trial  of  it,  which 
was  perfectly  successfuE  the  ham  cored  by  it  being  of  the  finest 

pOPMble  riavoiir. 

Le^  of  Suliulk  farra-nouse  pork,  14  to  15  lbs.;  saltpetre,  1^  oz.; 
^.'ro//"' coarse  salt,  6  oz. ;  coarse  sucnr,  8  oz. :  3  days.  Fine  white- 
wine  vine;xar,  1  pint.  In  pickle,  turned  daily,  1  muuLii.  iSuiuked 
over  wood,  1  month. 

06f.— When  two  hams  are  piekkd  together,  a  smaller  proportion 

*  We  have  not  had  the  tzial  nuMio  iionelTes,  bat  vi%  think  tbay  would  be  even 
l&er  Uked  tiiiui  boiled. 
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of  the  jngredieiiU  is  rtquired  for  each,  than  for  one  which  is  cured 
hy  itselL 

firPER-BXCELLENT  DACON. 

For  several  suooessiTe  years,  aller  first  testing  the  above  receipt, 
we  had  it  adopted  for  euring  bacon,  yrhh  even  more  highly  satis- 
factory  resolts,  as  it  was  of  incom|iarable  flavour,  and  remained  good 
for  a  freat  lenr^th  of  time,  the  vinegar  preserving  it  entirely  from 
heoonnng  nuted.  Well-fed  pork  of  delicate  size  was  alway*^  r^'d  fiar 
it,  nnd  excellent  rincf^nr.  'I'lie  inp^nMlIents  vt-re  added  in  the  pro- 
}M)rti()ns  irivL'ii  in  llic  receipt  tur  the  Suffolk  ham  uliicli  jireceeiis  Uub^ 
and  the  same  time  was  allowed  for  the  saltiug  and  smoking. 

(Bordyke  Receipt.) 

After  the  hams  have  been  ruhl>cd  with  salt,  aud  well  drained 
from  tlie  brine,  according  to  our  previous  directionis  take,  for  each 
fourteen  pounds  weight  of  the  pork,  one  ounce  of  saltpetre  in  fine 
powder  muKA  with  three  ounces  of  very  bro%m  sugar;  rub  the 
meat  in  every  part  \\  ith  these,  and  let  it  remain  some  hours,  then 
cover  it  well  with  eight  ounces  of  bav-salt,  dried  and  noonded,  and 
mixed  with  four  ounces  of  common  salt :  in  four  days  aad  one  pound 
of  treacle,  p.nd  keep  the  hams  turned  daily,  and  well  basted  wirh  the 
pickle  for  a  month.  Hang  them  up  to  drain  for  a  night,  fold  tbcm 
in  brown  paper,  and  send  tiieni  to  be  smoked  for  a  nioiitli.  A  a 
ounce  of  «;ruun(l  Idack  i)epj>cr  is  often  niixdl  with  the  s-ilti>ctrc  ui 
this  receijit,  and  three  ounces  of  bruised  juii.])er' berries  uiv  rubbed 
on  to  the  meat  before  the  salt  is  added,  wheu  hams  of  a  very  hi^h 
flavour  are  desired* 

Ham,  14  lbs. ;  saltpetre,  1  oa. ;  coarse  susar,  3  oi. :  8  to  12  hours. 
Bay-salt,  \  lb.;  common  salt,  4  oz.:  4  dayv.  Treacle,  1  lb.:  1 
month.  To  heighten  flavour,  black  pepper,  1  oz. ;  juniper-berries, 
3  oz. 

TO  noiL  A  HAM. 

Tlie  degree  of  soakin?^  whi.:h  nnif^t  be  given  to  a  bam  before  it  is 
boiled,  must  depend  both  on  the  niunner  in  which  it  has  been  curetL 
and  on  its  aijje.  ll  hi^lily  sahe(i,  hard,  and  old,  a  dav  and  niiiht,  or 
even  lonj:er,  may  be  recjuisite  to  dilate  the  pores  sufbeiently,  and  to 
extract  a  portion  of  the  8alt.  Tu  do  either  diet  tually  the  writer 
must  be  several  times  chan|jed  during  the  steeping.  Wegcnvially 
find  bams  cured  by  any  of  the  receipts  which  we  have  given  in  tbu 
chapter  quite  enough  soaked  in  twelve  hours;  and  they  are  more 
frequently  laid  into  water  only  early  in  the  morning  of  the  day  oo 
which  they  are  boiled.  Those  pickled  by  jMonsieur  Udc^s  receipt 
need  much  less  cteeping  than  any  others.   AHer  the  ham  has  beca 
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scraped,  or  brushed,  as  clean  as  possible,  pare  away  liglitly  any  part 
which,  froiji  l>iring  blackened  or  rusty,  would  (lisfi«rure  it;  though 
it  Is  better  jiot  to  cut  the  flesh  at  ail  unless  it  be  really  requisite  lor 
the  good  appearance  of  the  joint.  Lay  it  into  a  liam-kettle,  or  into 
any  other  Teaid  of  a  similar  form,  and  cover  it  plentiful  Iv  with  oold 
miter;  bring  it  verjf  dowljf  to  boU,  and  dear  on  carefnliy  the  seum 
which  will  he  thrown  np  in  great  abundance.  So  soon  as  the  water 
has  been  cleared  from  tnia,  draw  back  the  pan  quite  to  the  edge  of 
the  stove,  that  the  ham  may  be  simmered  soflly  but  steadily,  until  it 
i«  tcnrler.  On  no  account  allow  it  to  boil  last.  A  bunch  of  herbs 
and  three  or  four  carrots,  thrown  in  directly  alUr  the  wat^r  has 
been  skimmcHl.  will  iniprove  it.  When  it  can  be  probed  very 
ea«ly  with  a  sharp  skewer,  or  larding-pin,  lift  it  out,  strip  oti  the 
skin,  and  should  there  i>e  an  oven  at  hand,  set  it  in  for  a  few 
minutes  after  having  laid  it  ou  a  drainer;  strew  tine  raspings  over 
it,  or  grate  a  hard-toasted  crust,  or  sift  upon  it  the  prepared  bread 
of  Chanter  Y.,  unlesrit  is  to  be  glazed,  when  neither  of  these  must 
be  used* 

SsttU  ham,  3)  to  4  hours;  moderate  sind,  4  to  4)  hoars;  Tcrj 
hme,  5  to  rj\  hours. 

Oht. —  We  have  seen  the  following  manner  of  boiling  a  ham 
recommended,  but  we  have  not  tried  it:—"  Vnt  into  the  water  in 
which  it  is  to  be  boiled,  a  quart  of  old  cider  and  a  pint  of  vinec^r, 
a  large  hunch  of  swtfct  herbs,  and  a  bay  leaf.  AVhen  it  is  two-tlnrdg 
done,  skin,  cover  it  witli  raspings,  and  set  it  in  an  oven  until  it  is 
done  enough  :  it  will  prove  incompiurably  superior  to  a  haiu  boiled  in 
the  usual  way.** 

TO  GARNISH  AND  OHNAMBirT  HAMS  IN  VARIOUS  ViAYB, 

When  a  ham  has  been  earefolly  and  delicately  boiled,  the  lind 
wbfle  it  ia  still  warm,  may  be  carved  in  yarious  fanciful  shapes  to 
decorate  it ;  and  a  pordon  of  it  left  round  the  knuckle  in  a  semi- 
circular form  of  four  or  five  inches  deep,  may  at  all  times  be  easily 
fcoilofiped  at  the  edge  or  cut  into  points  (vandr/kes).  Th\<,  while 
preserving  a  character  of  com]»lete  simplicity  for  the  dish,  will  y;\\e  it 
au  air  of  neatness  and  finish  at  a  slight  cost  of  time  and  trouble.  A 
paper  frill  should  be  placed  round  the  bone. 

The  Germans  cut  the  ham-rind  after  it  lias  been  stripped  from  the 
joint,  into  xmaU  leaves  and  similar  prettinesses,"  *  and  arrange  them 
sn  a  garland,  or  other  approved  device,  upon  its  snrfiice.  In  Ireland 
and  elsewhere,  bread  eveidy  sliced,  and  stamped  out  with  cutters 
much  smaller  than  a  fourpenny-piece,  then  carefhlly  fried  or 
coloured  in  the  oven,  is  used  to  form  designs  upon  hams  after  they 
are  glazed.  LMrfp  dice  of  clear  firm  savoury  jelly  form  their  most 
tppiopriate  garnish,  because  they  are  intended  ia  be  mien  with  them, 

*  This  ahoold  be  dooe  with  a  confectionary  or  paste  cutter. 
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For  the  manner  of  making  this,  aud  glaze  also,  see  Cli^pier 
IV. 

The  ham  shown  hi  Plate  V.,  which  followe  the  direetimis  Ibr 
Carving,**  is  of  very  good  appearanoe ;  but  in  oommon  EogUsb 

kitchens  generally,  even  the  degree  of  artistic  skill  required  to  fom 

its  decorations  wellt  is  not  often  to  he  met  with. 

VBBNCH  RBCBIPT  FOR  BOILDTO  ▲  BAM. 

After  having  soaked,  thoroughly  chancd,  and  trimmed  the  ham, 
put  over  it  a  little  very  sweet  clean  hay,  and  tie  it  up  lu  a  thin 
cloth ;  place  it  in  a  ham  kettle,  a  braising  j>an,  or  any  other  vessel  as 
nearly  of  its  size  as  can  be,  and  cow  it  with  two  parts  of  cold  water 
and  one  of  light  white  wine  (we  think  the  reader  will  perhaps  find 
ctefer  a  good  substitute  for  this) ;  add,  when  it  boils  and  has  beeii 
stkimmed,  four  or  five  canotst  two  or  three  onions,  a  large  bunch  of 
savoury  herbs,  and  the  smallest  bit  of  garlic*  Let  the  whole  sim- 
mer  gently  from  four  to  five  hour?,  or  longer  should  the  ham  be 
very  large.  When  perfectly  tender,  lilt  it  out,  take  off  the  rind,  and 
sprinkle  over  it  some  hue  crumbs,  or  some  raspings  of  br^uimijied 
with  a  little  finely  minced  parsley. 

Obs. — Foreign  cooks  generally  leave  hams,  hrai-i  i  joints,  and 
various  other  prepared  meats  iuteiided  to  be  served  cold,  to  cooi 
down  partially  in  the  liquor  in  which  they  are  cooked ;  and  thii 
renders  them  more  succulent;  but  for  small  frugal  Cunilies  tbe 
plan  does  not  altogether  answer,  because  the  moisture  of  the  surface 
(which  would  evaporate  quickly  if  they  were  taken  out  quite  hot) 
prevents  their  keeping  well  for  any  length  of  time.  The  same 
objection  exists  to  Bervms  hams  laid  upon,  or  closely  garnished  with 
savoury  jelly  (aspic)^  which  becomes  much  more  qiucldy  unfit  for 
table  tiian  the  hams  themselves. 

These  considerations,  which  may  a]){>ear  insignificant  to  some  of 
our  readcry,  will  have  weiLrbt  with  those  who  are  compelled  to 
regulate  their  expenses  with  economy, 

TO  BAKE  A  UAM. 

Unless  when  too  salt  from  not  being  sufficiently  soaked,  a  haiu 
(particularly  a  young  and  iresh  one)  eats  nmch  better  baked  thao 

boiled,  and  remains  longer  good.  Tlie  safer  plan  to  ensure  its  being 
sufficiently  steeped,  is  to  lay  it  into  ]i]enty  of  cold  water  over  night. 
The  following  day  soak  it  for  an  hour  or  more  in  warm  water,  wasb 
it  delicately  clean,  trim  smoothly  oflT  all  rusty  parts,  aud  lay  it  with 
the  rind  down ward.s  into  a  large  coiniaon  pie-dish;  press  an  oiled 
paper  closely  o\er  it,  and  then  fatiten  securely  to  the  edge  of  ihc 
disn  a  MieA  cover  of  coarse  paste;  and  send  the  ham  to  a  moderate 
oven,  of  which  the  heat  will  be  well  sustained  until  it  is  baked*  Or, 
when  more  convenient,  lay  the  ham  at  once— xind  downwarda— on 
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the  paste,  of  which  sufficient  should  he  matle,  and  rolled  off  to  an 
inch  in  thickness  to  completely  envelope  it.  Press  a  slieet  of  oiled 
laolscap  paper  upon  it ;  gather  up  the  paste  firmly  all  round,  draw 
and  pinch  the  edges  toj^ther,  and  fold  them  over  on  the  upper  side 
of  the  ham,  taking  care  to  close  tliem  so  that  no  gravy  caii  ci^cape. 
Send  it  to  a  well-heated,  but  not  a  fierce  OTeiL  A  very  small  ham 
will  require  quite  three  hours  baking,  and  a  lai^  one  fiye.  The 
cnut  and  the  skm  must  be  removed  while  it  is  hot  When  part 
ooljof  a  ham  is  dressed,  this  mode  is  better  far  than  boiling  it 

TO  BOIL  BACON. 

When  very  highly  salted  and  dried,  it  should  he  soaked  for  aa 
hour  before  it  is  dressed.  Scrape  and  wash  it  well,  cover  it  plen- 
tifully with  cold  water,  let  it  both  heat  and  boil  slowly,  remove  all 
the  scum  with  care,  and  when  a  fork  or  skewer  will  penetrate  the 
bacon  easily  lift  it  out^  strip  oil  tlie  skin,  and  strew  raspings  of  bread 
OTer  the  top,  or  grate  upon  it  a  hard  crust  which  has  been  toasted 
until  H  is  crisp  quite  through ;  or  should  it  be  at  hand,  use  for  the 
parpose  the  bread  recommended  at  page  103,  then  diy  it  a  little 
before  the  fir^  or  set  it  for  a  few  minutes  into  a  gentle  oven.  Bacon 
requires  long  boiling,  but  the  precise  time  depends  upon  its  quality, 
the  flesh  of  joung  porkers  becoming  tender  much  sooner  than  that  of 
older  ones;  sometimes  too,  the  manner  in  which  the  animal  has  becu 
lid  renders  the  meat  hard,  and  it  v.  ill  then,  unless  thoroughly  cooked, 
prove  very  indiirestihle.  From  tin  to  fifteen  minutes  less  for  the 
pound,  must  be  allowed  for  unsniuked  bacon,  or  for  pickled  pork. 

Smoked  bacon  (striped),  2  lbs.,  from  1^  to  1^  hour ;  unsmokcd 
bacon  or  pork,  1  tu  I4  hour. 

Obt, — ^The  thickest  part  of  a  large  side  or  flitch  of  bacou  will 
require  £com  twenty  to  tnirty  minutes  longer  boiling  than  the  thinner 

BACON  BHOllJuD  OR  FRIED. 

Cut  it  evenly  in  thin  slices  or  msAers,  as  they  are  generally  called, 
pate  from  them  all  rind  and  rust,  curl  them  round,  nsten  them  with 
msU  slight  skewen,  then  firy,  broil,  or  toast  them  in  a  Dutch  oven ; 
draw  out  the  skewers  before  they  are  sent  to  table.  A  few  mitmtes 
will  dress  them  either  way.  They  may  also  be  cooked  without  being 
furied.  The  rind  should  always  be  taken  off,  and  the  bacon  gently 
toasted,  grilled,  or  fried,  that  it  may  be  well  done  without  being  too 
much  dned  or  hardened :  it  should  be  cat  ^'ji. 

PRESSED  RASHBRS  OF  BACON. 

Slice  rather  thicker  than  lor  fryin^^  some  cold  boiled  bacon,  and 
Itrtw  it  lightly  on  both  sides  with  hue  raspings  oi'  bread,  or  with 
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a  grated  crnst  which  hun  heen  very  .slo\v]\^  and  gradually  toasted 
until  browu  quite  tiirough.  loiist  or  warm  the  rashers  in  a  Dutch 
oven,  and  serve  them  with  veal  cutlets,  or  any  other  delicate  meat. 
The  bacon  thus  dreswd  is  much  more  delicate  than  when  broiled  or 
fried  without  the  previous  boiling. 
4  to  5  minutes. 

TONBRIDGE  BRAWN. 

Split  open  the  head  of  a  pig  of  middling  size,  remove  the  brain 
and  all  the  bones,  strew  the  inside  rather  thickly  with  fine  salt,  and 
let  it  drain  until  the  following  day.  Cleanse  the  enrs  and  feet  in  the 
same  nminri  :  \vi|>e  them  all  from  the  brine,  lay  them  into  a  larire 
pan,  and  nil)  them  well  with  an  ounce  and  a  half  of  saltpetre  mixed 
with  six  ounces  of  sugar;  in  twelve  hours,  add  six  ounces  of  salt; 
the  next  day  pour  a  quarter  of  a  pint  of  good  vin^ar  over  them,  and 
keep  them  turned  in  the  pickle  every  twentjr-four  hours  for  a 
weeK ;  then  wash  it  off  the  ears  and  feet,  and  boil  them  for  about  an 
hour  and  a  half ;  bone  the  feet  while  th^  are  warm^  and  trim  the 
gristle  fW>m  the  lai^  ends  of  the  ears.  When  these  are  ready,  mix 
a  large  grated  nutmeg  with  a  teaapoonful  and  a  half  of  maoe,  'half  a 
teaspoonfnl  of  cayenne,  and  as  much  of  cloves.  Wash,  but  do  not 
soak  the  head ;  wipe  and  flatten  it  on  a  board ;  cut  some  of  the  flesh 
from  the  thickest  part*^.  and  (when  the  whole  of  the  meat  has  hccn 
seasoned  eqnrtlly  with  the  spices)  lay  it  on  the  thinnest;  intermix  it 
with  tiiat  ot  tlie  ears  nnd  feet,  roll  it  up  very  tigiit,  and  bind  it  tini^ly 
with  hroad  tiipe;  told  a  thin  pudding-cloth  quite  closely  round  it, 
and  tie  it  securely  nt  h  ith  ends.  A  braisine-pan,  from  its  Ibmi,  is 
best  adapted  for  hoiling  it,  liut  if  there  be  nut  one  at  baud,  place  the 
head  in  a  vessel  adapted  to  its  size,  with  the  bones  and  trimmings  d 
the  feet  and  ears,  a  hmn  bunch  of  savoury  herbs,  two  moderate-sised 
onions,  a  small  head  of  celery,  three  or  four  carrots,  a  teaspoonfbl  of 
peppercorns,  and  sufficient  cold  mter  to  cover  it  well ;  boil  it  veiy 
^ntlv  for  four  hours,  and  leave  it  until  two  parts  cold  in  the  liqncr 
m  which  it  was  boiled.  Take  off  the  cloth,  and  put  the  brawn 
between  two  dishes  or  trenchers,  with  a  heavy  weight  on  tlie  upper 
one.  The  next  day  take  oiY  the  fillet^  of  tape,  and  serve  the  ht^ad 
whole  or  sliced  with  the  brawn  sauce  ui  Chapter  YL 

ITALIAN  FQBX  OH££S£« 

Choj^  not  very  fine,  one  pound  of  lean  pork  with  two  pounds 
of  the  inside  fat ;  strew  over,  and  mix  thoroughly  with  them  three 
teaspoonsful  of  salt,  nearly  half  as  much  pepper,  a  half-tablespomifiil 
of  mixed  parsley,  thjrmc,  and  sage  ^and  sweet-basil,  if  it  can  be  pro- 
cured), all  minced  extremely  small.  Press  the  meat  closely  and 
evenly  into  a  shallow  tin, — such  as  are  used  for  Yorkshire  puddings 
will  answer  well, — and  hake  it  in  a  very  gentle  oven  from  an  bout 
to  a  a  hour  and  a  half;  it  is  served  cold  in  slices.   Should  the  pro* 
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portion  of  fat  be  considered  too  much,  it  can  be  diminished  on  a 
second  trial. 

Minced  mushrooms  or  truiHes  may  be  added  with  very  good  effect 
to  all  raeat-cakea,  or  ooinporitioiis  of  thn  kind. 

Lean  of  pork,  1  lb. ;  ikt,  2  lbs.;  iall|  8  teMpoonsfnl ;  pepper,  1} 
tewpoonful ;  mace,  |  teaspoonibl ;  nutmeg,  I  small ;  mixed  nerbs,  I 
large  tableqioonfiil :  1  to  1}  hour. 

BAU8AOB-MBAT  CAKR^  OR^  FAIN  DB  POBO  FRAIS. 

SeaM>n  very  hip^hly  from  two  to  three  jioimds  of  good  sausage- 
mt^t,  both  with  spices  and  with  sa^e,  or  with  thyme  and  parsley, 
if  these  l>e  preferred  j  press  the  mixture  into  a  paii,  and  pro- 
ceed exactly  as  for  the  veal-cake  of  Chapter  XL  A  few  minced 
cKbalots  can  be  mixed  vilh  the  meat  for  those  who  like  tbeur 
Havoiir. 

6AU8AGC8. 

Cf^mmon  fnrm-hoTi<:o  ^sansagc^  nre  made  with  nearly  cqnal  parts  of 
fat  and  lean  jiork,  coarsely  cliofspcd,  and  seasoned  uitli  ^alt  and 
pepptT  only.  They  are  |)ut  intt»  >kins  (which  have  previously  been 
turned  inside  out.fscraped  very  thin,  washed  with  extreme  nicety,  and 
viyncd  very  tii  v  j,  then  twisted  into  links,  and  should  be  hun<^  m  a  cool 
airy  larder,  when  they  will  remain  good  for  some  time  Odd  scraps 
tnd  trimmings  of  pork  are  usually  taken  for  sausage-meat  when  the 
pig  is  killed  and  cut  up  at  home;  but  the  chine  and  blade*bone  are 
prefernxl  in  general  for  the  purpose.  The  pork  rinds,  as  we  have 
already  stated,*  will  make  a  strong  and  almost  flavourless  jelly, 
which  may  be  used  with  excellent  effect  for  stock,  and  which,  with  the 
addition  of  some  pork -hones,  plenty  of  vegetables,  and  some  dried 
pca«.  will  make  a  very  nutritions  soup  for  those  who  do  not  object  to 
the  pork-flavonr  which  the  bones  will  :^ive.  Half  an  oujk  e  (»t'  salt, 
ftud  nearly  or  (piite  a  quarter  of  an  ounce  of  pepper  will  suitidently 
teason  each  pound  of  tiie  sausage-meat 

KKNTISH  8AlTSAGi:-MEAT. 

To  three  pounds  of  lean  pork,  add  two  of  fat,  and  let  both  be 
taken  clear  of  skin.  As  sausages  are  lighter,  though  not  so  delicate, 
when  the  nn-at  is  somewhat  coarsely  chopped,  this  diOereTice  should 
be  attended  to  in  making  them.  M'hen  tiie  fht  and  lean  are  partially 
nixed,  strew  over  them  two  ounces  and  a  half  of  dry  salt,  beaten  to 
powder,  and  mixed  with  one  ounce  of  ground  black  pepper,  and  thi  ec 
large  tablespoonsful  of  sace,  verpr  finely  minced.  Turn  the  meat  with 
the  choppins-knife,  until  the  ingredients  are  well  blended.  Test  it 
More  it  is  tucen  off  the  block,  by  frying  a  small  portion,  that  if  more 
seiBomng  be  desired,  it  may  at  once  be  added.  A  fUll-sixed  nutmeg, 
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and  a  small  dessertspoonsful  of  pounded  mnrc,  \roiiId.  to  mmj 
tastes,  iiujuuvij  it.  Tiiis  sau«ia£jc-nicat  is  iisuiilly  loriuid  into  cakt5, 
which,  after  being  well  iloured,  are  roasted  in  a  Dutch  oven.  They 
must  be  watched,  and  oilen  turned,  that  no  port  may  be  Bcorcbed. 
The  meat  may  also  be  put  into  skiiis»  tod  dressed  in  any  other  my. 

Lean  of  pork,  8  lbs. ;  fat,  2  lbs. ;  salt,  2^  oz. ;  pepper,  i  o%  t  minm 
Bage,  S  large  tablespoonsfbL 

Chop,  first  separately,  and  then  together,  one  jwnnd  and  a  qnarter 
of  veal,  perfectly  free  from  fat,  skin,  and  sinew,  with  an  eqaal  weigiit 
of  lean  pork,  and  of  the  inside  fat  of  the  pig.  Mix  well,  and  streir 
over  the  meat  an  onnce  and  a  quarter  of  salt,  half  an  ounce  of  pep* 
per,  one  nutmeg  srated,  and  a  kave  teaspoonful  of  pounded  mace 
Turn,  and  chop  the  sausages  until  they  are  equally  seasonec^  through- 
out, and  tolerably  fine ;  press  them  into  a  clean  pan,  and  keep  them 
in  a  very  cool  place.  Form  them,  wlien  wanted  for  table,  ir.^o  cak<.- 
something  less  than  an  inch  thick;  and  flour  and  fry  thetn  then  lor 
about  ten  minutes  iu  a  little  butter,  or  roaiit  them  iu  ft  l>utch  or 
American  oven. 

Lean  of  veal  and  pork,  of  each  1  lb.  4  oz. ;  fat  of  pork,  1  lb.  4  oz.; 
salt,  U  ox. ;  pepper,  i  oz. ;  nutmeg,  1  \  mace,  1  ka-ge  teaspoonfiii: 
tried  in  cakes,  10  minutes* 

JWUMDBD  SAirSAOE-MKAT, 

{Very  good.) 

Take  from  tlie  best  end  of  a  neck  of  veal,  or  from  tlic  fillet  or  loin, 
a  couple  or  more  ])oun<I**  of  flesh  witliout  any  intermixture  of  fat  or 
skin  ;  chop  it  small,  and  pound  it  tlK^roufjhly  in  a  large  mortcir,  wiih 
half  its  weight  of  the  inside,  or  leuf-lat,  of  a  pig ;  proportion  salt  luid 
spice  to  it  by  the  preceding  receipt,  form  it  mto  cakes,  and  fry  it  si 
abore. 

BOILED  SAUSAGES.  (EMTliiE.) 

In  Lincolnshire,  sausages  are  frequently  boiled  in  the  skina,  wad 
served  upon  a  toitft,  as  a  comer  dish.  They  should  be  put  into 
boilin|[  water,  and  simmered  from  seven  to  ten  minutes,  according  to 
their  sue. 

BAU8AaB8  AND  OBR8TNUT8*  (EKTRiSt) 

Aw  excclletU  dish.  {French.") 

Roast,  and  take  the  husk  and  skin  from  forty  fine  Spanish  chest- 
nuts; fry  gently,  in  a  morsel  of  butter,  six  small  flat  oval  cakc-s  of 
fine  sausage-meat,  and  when  they  are  well  browned,  lift  them  out 
and  pour  into  a  5«nuce])an,  wliich  should  be  bright  in  the  inside,  the 
greater  pa:t  of  the  fat  iu  which  they  have  been  fried;  uux  wiiL 
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lar£:e  tcaspoonful  of  flour,  and  stir  these  over  the  fire  till  they  are 
well  and  eqaallj  browned ;  then  pour  in  hj  degrees  nearly  half  a 
pint  of  strong  beef  or  veal  broth,  or  gravy,  and  two  glasses  of  good 
white  wine ;  add  a  9maU  bunch  of  savoury  herbs,  and  as  much  salt 

and  ]K'pper,  or  cayenne,  as  will  season  the  whole  pro^ierly ;  give  it  a 
boil,  lay  in  the  sausages  round  the  pan,  and  the  chestnuts  in  the 
centre;  stew  them  very  softly  for  nearly  an  hour;  take  out  the 

herb«,  dish  the  sausages  ncatl}*,  arnl  hcup  tfic  chestnuts  in  the  centre, 
hirain  the  sauce  over  thcni  and  serve  them  very  hot.  There  should 
be  no  sa;^c  mixed  with  the  ]K)rk  to  dress  thus. 

Chestnuts  roasted,  40  ;  sausages,  6 ;  gravy,  nearly  \  pint ;  sherry 
')r  Madeira,  2  wineglassesful :  stewed  together  from  60  to  GO  luiuutes* 

THUFPLED  BAITSAOKS. 

"With  tu  n  pounds  of  the  lean  of  youni;  tender  pork,  mix  one  pound 
oi'  lai,  a  uuarur  of  a  pound  of  tnUllc?*,  lauiced  very  small,  an  ounce 
and  a  hair  of  salt,  a  seasoning  of  cayenne,  or  quite  half  an  ounce  of 
white  pepper,  a  uutmeg,  a  teaspoonfnl  of  freshly  pounded  mace,  and 
a  desser^oonful  or  more  of  savouiy  herbs  d^ied  and  reduced  to 
powder.  Test  a  morsel  of  the  mixture ;  heighten  any  of  the  season- 
ings to  the  taste ;  and  put  the  meat  into  delicately  clean  skins :  if  it 
be  for  immediate  use,  and  the  addition  is  liked,  moisten  it,  before  it  is 
dressed,  w^ith  one  or  two  glassc^ful  of  Madeira.  The  substitution  of 
a  clove  of  garlic  for  the  truces,  will  convert  these  into  Sammes  a 
I  AU^  or  garlic  sausages. 
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CHAPTER  XIV. 


TO  CH008B  l*OULTRY, 

Young,  plump,  well-fed,  but  not  over-fatted  poultry  is  the  be<t 
The  skin  of  fowls  and  turkeys  should  be  clear,  white,  and  finely 
grained,  the  breasts  broad  and  fuU-dcshed,  the  legs  smooth,  the  toei 
pliable  and  easily  broken  when  bent  back ;  the  birds  should  alsto  k 
heavy  in  proportion  to  their  size.  This  applies  equally  to  geese  and 
ducks,  of  which  the  breasts  likewise  should  be  very  plump,  and  the 
feet  yellow  and  tiexible :  when  these  are  red  and  hard«  the  bills  of  the 
same  colour,  and  the  skin  full  of  hairs,  and  extremely  coarse,  the 
birds  are  old. 

White-legged  fowls  and  chickens  should  be  chosen  for  botlii^, 
because  their  appearance  is  the  most  delicate  when  dressed  ;  but  the 
dark-legged  ones  often  prove  more  juicy  and  of  better  flavour  whea 
roasted,  and  their  colour  then  is  immaterial. 

Every  precaution  should  be  taken  to  prevent  poultry  from  be- 
coming ever  so  slightly  tainted  before  it  is  cooked,  but  unlc^  the 
L  weather  be  exceedingly  sultry,  it  should  not  he  quite  freshly  killed* 
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SigeoQs  only  are  the  hetter  for  being  eo^  and  are  thought  to  lose  their 
mm  by  hanging  even  a  day  or  two.  Tarkeys,  as  we  have  stated 
in  oar  receipts  for  them^  are  very  tough  and  poor  eating  if  not  suf- 
ficiently long  kept.  A  goosey  al«o»  in  winter,  should  hang  some  days 
before  it  is  dressed,  and  fowls,  likewise,  will  be  improved  by  it. 

All  kinds  of  poultry  should  be  thf}roH[rhhj  cooked^  thoii'^^h  without 
beini?  overdone,  lor  uothiii'^  in  trenerai  lan  more  effectiuiilv  destroy 
the  a|»|»etite  tiiaii  the  ta^^te  and  appearance  ol  their  lletih  when  brought 
to  table  hail'  ruaiitcd  or  boiled 

TO  BOWB  A  FOWL  OR  TURKEY  WITHOUT  OPENING  IT. 

After  the  fowl  has  been  drawn  and  singedt  it  inside  and  ont 
with  a  dean  cloth,  but  do  not  wash  it.  Take  off  the  head,  cat 
throngh  the  skin  all  round  the  first  joint  of  the  legs,  and  pull  them 
from  the  fowl,  to  draw  out  the  large  tendons,  liaise  the  flesh  first 
from  the  lower  part  of  the  back -bone,  and  a  little  also  from  the  end 
of  the  breast-bone,  if  necessary  ;  work  the  knife  gnyhi  illy  to  the 
socket  of  the  thigh  ;  with  the  point  of  the  knife  detach  tlie  joint  from 
it,  take  the  end  of  the  bone  tirndy  in  the  finj^ers,  and  cut  the  flesh 
clean  from  it  (l  iwn  to  the  next  Joint,  round  which  pa«s  the  ponit  of 
tiic  knile  cartluUy,  and  when  the  skin  is  loosened  from  it  in  ever}* 
part,  cut  round  the  next  bone,  keeping  the  edge  of  the  knife  close  to 
ity  until  the  whole  of  the  leg  is  done.  Remove  the  bones  of  the  other 
leg  in  the  same  manner;  then  detach  the  flesh  from  the  back  and 
bresst^booe  sufficiently  to  enable  you  to  reach  the  upper  joints  of  the 
wings;  proceed  with  these  ss  with  the  legs,  but  be  especially  careful 
not  to  pio^e  the  skin  of  the  second  joint :  it  is  usual  to  leave  the 
pinions  unboned,  in  order  to  give  more  easily  its  natural  form  to  the 
fowl  when  it  is  dresjsed.  The  merrythought  and  neck-bones  nwy 
Eow  easily  be  cut  away,  the  back  and  side- bones  taken  out  without 
being  duidcd,  and  the  breast-bone  separated  carefully  from  the  flesh 
(which,  as  the  work  progresses,  must  be  turned  back  from  the  bones 
upon  the  fowl,  until  it  is  completely  inside  out).  After  the  one  re- 
awning  bone  is  remored,  draw  the  wings  and  legs  back  to  their  pro- 
per iorai,  and  torn  the  fowl  light  side  outwards. 

A  turkey  is  boned  exactly  in  the  same  manner,  but  as  it  requires  a 
TCiy  large  proportion  of  forcemeat  to  till  it  entirely,  the  legs  and 
wuigs  are  sometinies  drawn  into  the  body«  to  diminish  the  expense  of 
this.  If  very  securely  trussed,  and  sewn,  the  bird  may  be  either 
boiled,  or  stewed  in  rich  gravy,  as  well  as  roasted,  after  being  boned 
and  forced ;  but  it  must  be  most  gently  cooled,  or  it  may  burst. 

▲2iOTU£R  MODB  OF  BOIflNa  ▲  FOWL  OR  TURK£T. 

Cot  throoffh  the  ddn  down  the  centre  of  the  back,  and  raise  the 
Ml  caovfulJy  on  either  side  with  the  point  of  a  sharp  Icnife,  until  the 
•ockets  of  the  wing»  and  thighs  are  reached.  Till  a  mtle  practice  has 
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been  gained,  it  will  perbapt  he  better  to  bone  tbeee  joints  bcfim  pro- 
ceeding further ;  but  after  they  are  once  detached  trom  it,  the  vtiok 
of  the  body  may  easily  be  separated  from  the  fle^h  and  taken  out 
etitire:  odIt  the  neck-bones  and  menytbought  vrill  then  remain  to 

be  removed.  The  bird  thus  prepared  may  eitlier  be  restored  to  its 
original  form,  by  tilling  the  Icy^  and  wings  with  forcemeat,  and  the 
body  with  the  livers  of  two  or  three  mixed  with  ahemate  layen 
of  parboiled  tonjr»c  freed  from  the  rind,  tine  sausage  meat,  or  veal 
forcemeat,  or  thin  slices  of  the  nicest  baajii,  or  auglit  else  ot'  '  < 
llavuia,  uhich  will  give  a  marbled  appearance  to  the  fowl  when  u  ii 
carved ;  and  then  be  sewn  up  and  trussed  as  usual ;  or  the  legs  and 
wings  may  be  drawn  inside  the  body,  and  the  bird  being  first  flattened 
on  a  table  may  be  covered  with  sausage  meat,  and  the  Tsnoos  other 
ingredients  we  have  named,  so  placed  that  it  shall  be  of  eaaal  thiek- 
ncss  in  every  part ;  then  tightly  rolled,  bound  firmly  to^tner  with  t 
fillet  of  broad  tape,  wrapp^  in  a  thin  pudding-doth,  closely  tied  st 
both  ends,  and  dressed  as  foHows : — Pat  it  into  a  braisinjrpan,  stc^rpan, ' 
or  thick  iron  s<aiicepa7i,  hriirht  in  the  inside,  and  fitted  as  nearly  as 
may  be  to  its  size  ;  add  all  the  clncken  bones,  a  bunch  of  sweet  herb^ 
two  carrots,  two  bay-leaves,  a  large  blade  of  mace,  twenty-four  white 
peppercorns,  and  any  trimmings  or  bones  of  undressed  veal  which 
may  be  at  hand  ;  cover  the  whole  with  good  veal- broth,  add  salt,  il 
needed,  and  stew  it  very  softly,  from  an  hour  and  a  quarter  to  u 
hour  and  a  half ;  let  it  cool  in  the  liquor  in  which  it  was  stewed ;  and 
after  it  is  lifted  out,  boil  down  the  gravy  to  a  jelljr  and  stnin  it;  kt 
it  become  cold,  clear  ofiP  the  fat,  and  serve  it  cut  into  laigie  dice  or 
roughed,  and  laid  round  the  fowl,  which  is  to  be  served  cold*  If 
restored  to  its  form,  instead  of  being  rolled,  it  must  be  stewed  gently 
for  an  hour,  and  may  then  be  sent  to  table  hot,  covered  with  mush- 
room, or  any  other  good  sauce  that  may  be  preferred  ;  or  it  may  be 
left  until  the  following  day,  and  served  garnished  with  the  jelly, 
which  should  be  firm,  and  very  clear  and  well-flavoured;  the  liquor 
in  which  a  calTs  foot  ha?,  been  bulled  down,  added  to  the  broth, 
will  give  it  the  necessary  degree  of  consistence.  French  cooks  aua 
three  or  four  onions  to  these  preparations  of  poultry  (the  last  of 
which  is  called  ugakaUine) ;  but  these  our  own  taste  would  lead  us  ts 
r^ect 

Rolled,  1|  to  li  hour;  galantine,  1  hour. 

Ohi.^A  conjde  of  fowls,  boned  uid  rolled,  make  an  ezodlent  pie. 

TO  BONE  FOWLS  FOH  FiilCASSEES,  CURliIES|  AND  PIRS, 

Fir^t  carve  them  entirely  into  joints,  then  remove  the  bones,  be- 
^nnin^  with  the  legs  and  wines, at  the  head  of  the  largest  bone;  hold 
thb  with  the  lingers,  and  work  the  knife  as  directed  in  the  lewpt 
above.  The  remamder  of  the  birds  is  too  easily  done  to  require  as; 
imttrucUons. 
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TO  ROAST  A  TURKeT. 

In  Tery  cold  weather  ar  turkey 

in  its  feathers  will  hang  (in  an  airy 
larder)  quite  a  fortnight  with  ad- 
vantage ;  niid,  however  fine  a 
quality  of  Itird  it  may  be,  unless 
sufficiently  long  kept,  it  will  prove 
not  worth  the  dressing,  though  it 
should  always  be  perfectly  sweet 
when  prepared  for  table.    Pluck,  Turkey IbrfOMttog. 

draw,  and  singe  it  with  exceeding  care;  wash,  and  then  dry  it  tho- 
roughly with  clean  cloths,  or  merely  wipe  the  outside  well,  w  ithout 
nemng  it,  and  pour  water  plentifully  through  the  inade.  Fill  the 
breast  with  forcemeat  (No.  1,  Chapter  VllL),  or  with  the  finest 
•auaage  meat,  highly  seasoned  with  minced  herbs,  lemon-rind,  mace, 
and  cayenne.  Truss  the  bird  firmly,  lay  it  to  a  clear  sound  lire, 
baste  it  constantly  and  bountifully  with  butter,  and  serve  it  when 
(lone  with  good  brown  gravy,  and  well-made  bread  sauce.  An  entire 
chain  of  delicate  fried  sausages  is  still  often  placed  in  the  dish, 
round  a  turkey,  as  a  garnish. 

It  is  usual  to  fold  and  fasten  a  sheet  of  buttered  writing  paper  over 
the  hreast  to  prevent  its  being  too  much  coloured  :  this  should  he 
removed  twenty  minutes  before  the  bird  is  done.  The  forcemeat  of 
cbestnutB  (No.  15,  Chapter  YIIL)  may  be  very  advantageously  sub- 
stituted for  the  commoner  kinds  In  stumng  it,  uid  the  body  may  then 
be  fiUed  with  chestnuts,  previously  stewed  until  tender  in  ridi  gravy, 
or  nnunered  over  a  slow  fixe  in  plen^  of  rasped  bacon,  with  a  high 
seasoning  of  mace,  nutmeg,  and  cayenne,  until  they  are  so ;  or,  instead 
of  this,  well-made  chestnut  sauce,  or  a  diish  of  stewed  chestnuts,  may 
be  sent  to  table  with  the  turkey. 

Obs.  1 . — Baron  Liebig's  ini})roved  methofl  of  roasting  will  be  found  at 
p.  171,  and  can  be  followed  always  instead  of  the  directions  given  here. 
U  to  2r}  hours. 

Oht,  2.— A  turkey  should  be  laid  at  first  far  from  the  fire,  and 
^nwn  nearer  when  half  done,  though  never  suiticiently  so  to  scorch 
it:  it  sbould  be  weU  roasted,  for  even  the  most  inveterate  advocates 
of  under- dressed  meat  will  seldom  tolerate  the  taste  or  tight  of 
(irtially-raw  poultry. 

TO  BOIL  ▲  TUAKSr. 

A  delicate  but  plump  hen- 
tnrkey  of  moderate  size  should  be 
«.'Iected  for  boiling.  Free  the  skin 
most  carefully  from  all  the  stumps, 
*nd  draw  the  bird,  using  tlie 
greatest  precaution  not  to  break 
the  gall  bladder;  singe  it  with 

*ntiag  paper,  take  oil  the  head  Turteylbr  boiling. 
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and  neck,  cut  through  the  skin  rouad  the  iirst  joiat  of  the  le^^a, 
and  draw  them  off :  this  is  best  accomplished  by  fastening  &e 
feet  to  a  strong  hook,  and  then  pulling  the  bird  away  from  it.  Wask 
it  exceedingly  clean,  and  then  wipe  tt  dry,  fill  the  breast  with  the 

forct'taeat  No.  1  or  S  of  Chapter  \  III.,  or  with  the  oyster,  chestnut, 
or  French  forcemeat,  of  which  the  receipts  are  given  in  the  same 
chapter.  In  trussing  it  draw  the  legs  into  the  body,  break  the 
breast-bone,  and  givt*  the  turkey  as  round  nnd  phinip  an  appearance 
as  can  be.  Put  it  nito  plenty  of  warm  water,  or  into  rtnicfi 
boilin<^  water  as  will  rise  about  an  inch  over  it,  and  when  it  has 
quite  boiled  for  ten  minutes,  cool  it  down  by  tiie  ami  tiun  of  cold 
water,  and  then  take  out  a  portion  of  it,  leaving  oniy  iiis  much  m 
will  keep  the  bird  thoroughly  covered  until  it  is  ready  for  table.* 
Clear  off  the  scnm  with  the  gieatest  care  as  it  is  thrown  to  tiie 
surface,  and  boil  the  bird  very  gently  from  an  hour  and  a  half  to  two 
hours  uid  a  quarter.  A  vei^  laige  turkey  would  require  a  longer 
time,  but  it  is  unsuited  to  this  mode  of  cooking.  When  the  oyster- 
forcemeat  is  used,  a  large  tureen  of  rich  oyster  sauce  should  aooom* 
pany  f^e  dish  ;  but  celery  sauce,  or  good  white  sauce,  may  otherwise 
be  setit  to  talile  with  it ;  and  a  boiled  tongue  or  a  small  ham  is 
usually  served  in  addition.  For  a  plain  family  dinner,  a  delicate 
cheek  of  bacon  is  sometimes  substituted  for  either  of  these,  and 
])arslcy  and  butter  for  a  more  ex{)ensivc  siuice.  Fast  boiling  wiii 
cause  the  skin  of  the  bird  to  break,  and  must  therefore  be  esjxxially 
avoided:  it  should  hang  for  some  days  before  it  is  dre^ed,  for  if 
quite  freshly  killed  it  will  not  be  tender,  but  it  must  be  perfectly 
sweet  to  be  fit  for  table.  Truss  the  turkey  by  the  directions  of 
introductoiy  chapter  on  trussing. 

JSloderate-sized  turkey,  lito2  hours;  large  turkey,  longer;  veiy 
■mall  one^  less  time. 

TURKEY  BONED  AND  FORCED. 

{An  exceUeni  dishJ) 

Take  a  small,  well-kept,  but  quite  sweet  hen- turkey,  of  from 
seven  to  eight  pounds  weight,  and  remove,  bv  the  receipt  lor  a  i'ow] 
(pn^re  265).  all  the  bones  except  those  of  the  I'inions,  without  opening 
the  bird;  draw  it  into  8ha|>c,  ami  till  it  entii cly  with  exeeediniilv 
fine  sausage  meat,  beginning  with  the  legs  and  wings;  pimnp  cue 
breast  well  in  preparing  it,  and  when  its  originsi  form  is  ouite 
restored,  tie  it  securely  at  both  ends,  and  at  the  extremities  or  the 
legs;  pass  a  slight  iron  skewer  through  these  and  the  body,  sod 
another  through  the  wings  and  body;  then  lay  a  twine  over  the 
back  of  the  turkey,  and  pass  it  under  the  ends  of  the  first  skewer 
cross  it  in  the  centre  of  tne  back,  and  pass  it  under  the  ends  of  the 

•  As  we  have  elsewhere  stated,  all  raeat  and  fish  are  iujored  bj  beiog  cooked 
in  a  mueb  larger  quantity  of  water  than  is  sbsolatelj  reqiiixed  lor  thsm» 
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pecond  skewer ;  then  carry  it  over  the  pinions  to  keep  them  firmly 
in  thdr  place,  and  ftsten  it  at  the  neek.  Wben  a  cradle  spit,  of 
wluch  the  engraving  below  showa  the  form,  and  which  opens  with  a 
jomt  to  met  ve  the  roast,  is  not  at  hand,  a  bottle  jack  will  be  found  more 


ninaing  across  the  back  and  nnder  the  points  of  the  skewer  which 
confines  the  pinioiis  to  the  hook ;  for,  otnerwise,  its  weight  wonld 
most  probably  cause  it  to  fall.  Floor  it  well,  place  it  far  from  the 
fire  until  it  Is  heated  through,  and  baste  it  plentifully  and  incessantly 
with  batter.  An  hour  and  three  quarters  will  roast  it  well.  Break 
and  boil  down  the  bones  for  gravy  in  a  pint  and  a  half  of  water, 
or  good  venl  broth,  v  ith  a  Httte  salt,  a  few  slices  of  celerv",  a  dozen 
corns  of  |k  ppcr,  and  a  branch  or  two  of  j)arsley.  Brown  gently  in  a 
mor^'l  of  fre>b  ljutter,  a  couple  of  ounces  of  lean  ham,  add  to  them  a 
slight  dredging  of  flour,  and  a  little  cayenne,  and  pour  to  them  the 
broth  from  thu  bones,  after  it  has  boiled  for  an  hour,  and  been  strained 
ami  skimmed ;  shake  the  stewpan  well  round,  and  stew  the  gravy 
nntil  it  is  wanted  for  table;  clear  it  entirely  fVom  fat,  strain,  and 
serve  it  very  hot.  An  eschalot  or  half  an  onion  may  be  browned 
with  the  ham  when  either  is  liked,  bnt  their  flavoor  is  not,  we  think, 
appropriate  to  poultry. 

l  lic  turkey  may  be  partially  filled  with  the  forcemeat  No  1  or  3 
cf  Chapter  YIII.,  and  the  sausage-meat  may  then  be  placed  on  either 


Hen  turkey  between  7  and  8  lbs.  weitrht,  boned,  filled  with 
sausage-meat,  3  to  4  llis.  ;  or  with  forcemeat  No.  1,  or  with  No.  3, 
Chapter  VI.,  1  lb.  (tliat  is  to  say,  1  lb.  of  bread-criinibs,  and  the 
other  ingredients  iu  pru^ui  iiuii.)  Sausage-meat,  2  to  3  lbs.  roasted 
1|  hour. 

06f.~-When  a  common  si>it  is  used  for  the  turkey,  it  must  be 
teened  l9,  and  not  put  iipoji  it. 

Bi  L  i  l  sauce  can  be  served  with  the  bird,  or  not,  at  pleasure. 

It  will  be  found  an  improvement  to  moisten  the  sausage-meat  with 
two  or  three  spoonsful  of  water :  it  should  be  finely  minced*  well 
^ced,  and  mixed  with  herbs,  when  the  common  forcemeat  is  not 
used  in  addition.  In  ])re[>aring  it  a  pound  and  a  quarter  of  lat 
•aould  be  mixed  with  t;ich  pound  of  the  lean. 

To  frife  the  turkey  a  very  good  appearance,  the  breast  may  bs 
LuoLd  b|  the  directions  of  page  181. 


Cradle  Spit. 


side  of  it. 


Digitized  by  Google 


270 


MODSBK  OOOKEBT. 


TURKBT  A  LA  FLAMAND^  OR,  DIKDB  FOUDRiB. 

Prepare  as  for  boiling  a  fine  well-kept  hen  turkey;  wipe  iU 
nside  thoroughly  with  a  dry  cloth,  but  do  not  wash  it ;  throw  in  a 
little  salt  to  dnnv  out  the  blood,  let  it  reiuaiii  a  couple  of  hours  or 
more,  theu  dram  and  wipe  it  aj^ain ;  next,  rub  the  outside  in  every 
part  with  about  four  ounces  of  fine  dry  salt,  mixed  with  a  large 
tal)lespoonful  of  ])ouiided  suf^r  ;  rub  the  turkey  well  with  these, 
and  turii  it  every  day  for  four  days;  then  fill  it  entirely  with  ei^ual 
parts  of  choice  sausage-meat,  and  of  the  crumb  of  brnd  soaked  in 
boiling  milk  or  cream,  and  wrung  dry  in  a  cloth ;  season  these  witk 
the  grated  rind  of  *  large  lemon  and  nutmeg,  mace,  cayenne,'  snd 
fine  herbs,  in  the  same  proportion  as  for  veal  forcemeat  (No.  1, 
Chapter  VII  [).  Sew  the  turkey  up  very  securely,  and  when 
trussed,  roll  it  in  a  cloth,  tie  it  closely  at  both  eudi,  put  it  into 
boiling  water,  and  boil  it  vcrv  gently  betwteu  three  and  four  haur^. 
When  taken  u]>,  sprinkle  it  thiekly  M-ith  fine  crumbs  of  brt^ 
mixed  with  pleiuy  of  parsley,  shred  extremely  -inall.  Serve  it  cold, 
witii  a  iiauce  made  of  the  strained  juice  nnd  grated  rind  of  two 
lemons,  a  teaspoon tul  of  made  mustard,  ami  one  of  jxnnided  sugar, 
witii  a.s  much  oil  as  will  prevent  its  being  more  than  pleasantly 
acid,  and  a  little  salt,  if  neeaed ;  work  these  together  until  perfectly 
mixed,  and  send  them  to  table  in  a  tureen. 

This  receipt  was  given  to  us  abroad,  by  a  Flemish  lad;^,  who  hai 
had  the  dish  oilen  served  with  great  success  in  Paris.  We  have  in- 
serted it  on  her  authority,  not  on  our  own  experience;  but  we  think 
it  may  be  quite  depended  on. 

TO  ROAST  A  TURKEY  POULT. 

[The  turkey-poult  is  in  senson  "n-hfTU'Ter  it  is  of  sufTiiMrnt  pize  to  sotto.  In 
th  i  eiirlicr  spriti'^  nioiitlis  it  is  very  liis^h  in  i»ric'»>,  I'lii  in  summer,  and  a?;  t^e 
aatuiHU  advances,  may  bo  had  at  a  muie  rcu.'^unablc  cosU  The  great  detuiUiJ 
for  turkeys  tn  England  towards  Christmas,  and  the  care  whieh  they  require  ia 
being  reared,  causes  Uicni  to  bo  brought  much  less  abumlantly  into  t'ne  imirkets 
vrhen  voung,  tbiui  they  are  in  foreign  cotmtries;  in  mauy  of  whick  tbej  ace 
very  plentiful  and  very  cheap.] 

A  turkey-poolt  or  half  grown  turkey,  makes  a  delicate  ro^, 
which  some  persons  much  prefer  to  tlie  full-grown  bird.  It  is  served 
\vith  the  hc'iul  on,  but  is  generally  in  other  respects  tnisscd  like  a 
capon  or  a  large  fowl,  except  for  fa^^liionable  tables,  Ibr  which  it  is 
sometimes  arranged  with  the  legs  twisted  back  at  the  first  joint,  and 
the  feet  bron<^^lit  clof»e  to  the  thiijhs  in  the  same  manner  as  liiuse  of  a 
woodcock,  it  should  be  well  basted  with  good  butter,  and  wiil 
require  from  an  hour  to  au  hour  and  a  quarter*8  roasting.  If  lor 
the  second  course*  it  may  be  dished  on  water-presses :  poor  a  littk 
gravy  roand  it  in  the  dish,  and  send  more  to  table  with  it  m  a  toreea 
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FOULXBT. 


TO  ROAfiX  A  GOOaJB. 

[In  best  teason  from  September  to  March.] 

After  it  has  been  plucked  and  singed  with  care,  put  into  the  bodj 
(A  the  goose  two  parboiled  onions  of 
moderate!  size  finely  chopped,  and  mixed 
with  half  an  ounce  of  minced  sage-leaves, 
a  saltspoonful  of  salt,  and  half  as  much 
black  pepper,  or  a  proportionate  quantity 
of  cayenne ;  to  these  add  a  small  aliee  of 
frtdi  batter.  Tnua  the  gooee,  and  after  ^  ,  ^ 
hkoa  the  spit,  tie  it  firmly  at  both  enda  Ooo^ibrwertiiig, 

tbit  it  may  turn  ateadily,  and  that  the  seasoning  may  not  escape ;  roast 
it  at  a  brisk  fire,  and  keep  it  constantly  basted.  Serve  it  with  brown 
gravji  and  apple  or  tomata  sauce.   When  the  taste  is  in  favour  of  a 

stronger  seasoning  than  the  above,  which  occurs  we  apprehend  but 
R'ldom,  use  raw  onions  for  it  and  increase  the  quantity :  but  should  one 
still  milder  be  preferred,  mix  a  handful  of  fine  bread-crumbs  vvith  the 
other  ingredients,  or  two  or  three  minced  apples.  The  body  of  a  goose  is 
sometimes  filled  entirely  with  mashed  potatoes,  which,  for  tliis 
purpose,  ought  to  be  boiled  vcrv  dry,  and  well  blended  with  two  or 
three  ounces  of  butter,  or  with  some  <ltcft  ertam,  some  salt,  and 
white  pepper  or  cayenne :  to  these  minced  sase  and  parboiled  onions 
ctn  also  be  added  at  pleasore.  A  teaspoonfmof  made-mnstard,  half 
as  much  of  salt,  and  a  small  portion  of  cayenne,  smoothly  mixed 
with  a  glass  of  port  wine,  are  sometimes  poured  into  the  goose  just 
before  it  is  senred,  through  a  cut  made  in  the  apron. 
U  to  11  hour.. 

Ohs, — \Ve  extract,  for  the  benefit  of  our  readers,  from  a  work  in 
our  possession,  the  following  passage,  of  which  we  have  had  no 
opportunity  of  testing  the  correctness.  "  Geese,  with  sage  and 
onions,  may  l>e  deprived  of  power  to  breathe  forth  any  incense,  thus : 
Pare  from  a  lemon  all  the  yellow  rind,  taking  care  not  to  bruise  the 
fiuit  nor  to  cut  so  deeply  aa  to  let  out  the  luice.  Place  this  lemon 
in  the  centre  of  the  seasoning  within  the  bird.  When  or  befme  it  is 
hroiight  to  table,  let  the  flap  be  gently  opened,  remove  the  lemon 
with  a  tablespoon;  avoid  breaking,  and  let  it  instantly  be  thrown 
away,  as  its  white  pithy  skin  ¥rill  have  absorbed  all  the  gross  par- 
ticles which  else  would  have  escaped.** 


TO  R0A8T  A  QKBSJH  Q008B. 

Season  the  inside  with  a  little  pepper  and  salt,  and  mast  the  goose 
It  a  brisk  fire  from  forty  to  fii\y  minutes.  Serve  it  with  good  brown 
gravy  only.  To  this  sorrel-sauce  is  sometimes  added  at  not  very 
uodcm  FfHgliffh  tables.  Green  geese  are  never  stuiTed. 
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TO  ROAST  A  FOWIi. 


[Fowls  tra  alwftys  in  season  when  tbej  om  be  proofed  snfBdeiitlyyvMngte 

be  tfiider.  Abotit  F-liniary  they  become  dear  and  scarce;  and  small  spfiof 
chickens  are  generally  vexj  expeaaive.  Aa  "*'»'n^r  adrancea  Utejr  <iocliiie  is 
pricti.J 

Strip  off  the  feathen,  and  care- 
fully pick  every  stump  from  die 
skin,  as  nothing  can  be  more  un- 
inviting than  the  appearance  of  anv 
kind  of  poultry  where  this  has  been 
neglected,  nor  more  indicative  of 
FowUorro-ttng.  slovenliness   on  the  part  of  the 

cook.  Take  off  the  head  and  neck 
close  to  the  hody,  but  leave  sofficieiit  of  the  akm  to  tie  oyer  the  part 
that  if  cut.  In  drawing  the  hird,  do  not  open  it  more  than  is  neediiil, 
and  use  great  preeantion  to  avoid  breaking  the  gall-bladder.  Hold  the 
legs  in  boiling  water  for  two  or  three  minutes  that  the  skin  may  be 
peeled  from  them  easily ;  cut  the  claws,  and  then,  with  a  bit  of  liglited 
writing-])'! per,  singe  off  the  hairs  without  blcckening  the  fowl. 
Wash,  and  wipe  it  afterwards  very  dry,  and  let  the  liver  and  gizzard 
be  made  delicately  clean,  and  fa^^tened  into  the  pinions.  Truss  and 
spit  it  firndy ;  flour  it  \vcll  ^vlien  first  laid  to  the  fire,  ba^le  it  fre- 
quently with  butter,  and  when  it  is  done  draw  out  the  skewers,  dbh 
it,  pour  a  little  good  gravy  over,  and  send  it  to  table  with  bread, 
mushroom,  egg,  chestnut,  or  olive  sauce.  A  eommon  mode  of  serr- 
ing  roast  fowls  in  France  is  aws  creuom^  that  is,  laid  upon  jomig 
water-cresses,*  which  have  previoosljr  been  freed  (rom  the  outer 
leaveo,  thoroughly  washed*  shaken  dry  m  a  clean  doth,  and  sinrinkkd 
with  a  little  fine  salt,  and  sometimes  with  a  small  quantity  of 
vinegar :  these  should  cover  the  d\sh,  and  after  the  fowls  are  pisced 
on  them,  gravy  should  be  p^  ^rcd  .)ver  as  usual. 

I'he  body  of  a  fowl  may  be  filled  with  very  small  mushronnis 
prcj)ared  as  for  partridges  (sec  partridges  witli  mushrooms),  ihta 
Fcwn  uj),  roasted,  and  served  with  mushr(j(»ni-saiice  :  this  is  aa 
excellent  mode  of  dressing  it.  A  little  rasj)ed  bacon,  or  a  bit  or 
two  of  the  lean  of  beef  or  veal  minced,  or  cut  into  dice,  may  be  put 
inside  the  bird  when  either  is  considered  an  improvement;  oot 
its  own  liver,  or  that  of  another  fi»wl«  will  be  foond  to  impart  a  mndi 
finer  flavour  than  any  of  these  last;  and  so  likewise  will  a  teaspoonfiil 
of  reaUy  good  mnshroom-powder  smoothly  mixed  with  a  slice  of  good 
butter,  and  a  seasoning  of  fine  salt  and  cayenne.f 
f  uli-sixed  fowl,  1  hour :  young  chicken,  26  to  35  minutes. 

*  This  is  done  with  many  other  roasts  which  are  aerved  in  the  efnond  oovm; 
Vat  the  vinegar  is  seldom  added  in  this  country, 
f  We  cannot  mttoh  noommend  those  9nn  wft^fMHm  ol  tha  ttbW. 
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Obs. — As  we  have  already  observed  ia  our  general  remarks  on 
roasting,  the  time  must  tie  regulated  by  variuus  circumstancee 
which  we  named,  and  which  the  cook  flhomd  always  take  into  oon- 
lidentkm.  A  buttered  paper  should  be  fastened  over  the  breast*  and 
icnoved  about  fifteen  minutes  before  the  fowl  is  served :  this  will 
prevent  its  taking  too  much  colour. 

ROAST  FOWL* 

(A  French  Receipt) 

Fill  the  breast  of  a  fine  fowl  with  good  forcemeat,  roast  It  as  usual, 
and  when  it  is  very  nearly  ready  to  serve  take  it  from  the  fire,  pour 
lukewarm  butter  over  it  m  every  part,  and  strew  it  thickly  with  very 
fine  bread-crumbs;  sprinkle  these  again  with  butter,  and  dip  the 
fowl  into  more  crumbs.  Put  it  down  to  the  fire,  arid  when  it  is  of  a 
dear,  light  brown  all  over,  take  it  carefully  iVnin  the  spit,  dish,  and 
serve  it  with  lemon-sauce,  and  with  gravy  thickened  <uid  mixed  with 
plenty  of  minced  parsley,  or  with  brown  gravy  and  any  other  sauce 
usually  served  with  fowls.  Savoury  herbs  shred  small,  spice,  and 
kiiiuii-gfiAtc,  may  be  mixed  vvith  the  crumbs  at  pleasure.  Do  nut 
pour  gravy  over  the  fowl  when  it  is  thus  prepared* 

TO  ROAST  A  GUINEA  FOWL. 

Let  the  bird  hang  for  as  many  days  as  the  weather  will  allow ;  then 
stuff,  truss,  roast,  and  *;erve  it  like  a  turkey,  or  leave  the  hend  oti  and 
lard  the  breast  SlikI  u;ravy  and  bread-sauce  to  table  with  it  in 
either  case :  it  will  be  ibund  excdleut  eating. 

i  to  1  hour. 

FOWL  A  LA  CARL8F0R8.  (BNTAis.) 

Bone  a  fowl  without  openin^^  the  back,  and  restore  it  to  its  orlirmal 
fonn  by  tilling  the  vacant  sj)aces  in  the  legs  and  win^s  with  lorce- 
intat ;  put  a  roll  yf  it  also  into  the  body,  and  a  laige  sausage  freed 
from  tlie  skin  on  either  side ;  tie  it  very  securely  at  both  ends,  truss 
It  with  fine  skewers,  and  roast  it  for  a  full  hour,  keeping  it  Ixuted 
l^entifiilly  with  butter*  When  appearance  is  not  regarded,  the 
mnioDs  may  be  taken  ofl;  and  the  legs  and  wings  drawn  inside  the 
fowl,  which  will  then  require  a  much  smaller  proportion  of  foroe* 
meat :— that  directed  for  veal  will  answer  quite  well  in  a  general 
way,  but  for  a  dinner  of  ceremony,  No.  17  or  18  of  the  same  Chapter, 
should  be  used  in  preference.  The  fowl  must  be  tied  securely  to  the 
^pit,  not  put  upon  it.  Honed  chickens  are  excellent  when  entirely 
tided  wiih  well-made  nmshroom  forcemeat,  or  very  delicate  and 
nicelv  seasoned  sausage-meat,  and  either  roasted  or  stewed.  Brown 
gr«iv^,  or  mushroom  sauce  should  theu  be  sent  to  table  with  them. 
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MODERN  COOKERY. 


[chap.  XI  r. 


BOILED  FOWLS. 


Fowl  for  boiling. 


White-legged  poultry  shouk 
always  be  selected  for  boiling 
as  it  is  of  better  colour  when 
dressed  than  any  other.  Tni«is 
the  fowls  tirmly  and  neatly,  with 
the  legs  drawn  into  the  bodies, 
and  the  wings  twisted  over  the 
hacks ;  let  theni  be  well  coverwl 
with  water,  which  should  be  hot, 
but  not  boiling  when  they  are  put  in.  A  full-sized  fowl  will  re- 
quire about  three  quarters  of  an  hour  from  the  time  of  its  begin nin;; 
to  simmer  ;  but  young  chickens  not  more  than  from  twenty  to 
twenty-five  minutes :  they  should  be  vci-y  gently  boiled,  and  the  scam 
should  be  removed  with  great  care  as  it  gathers  on  the  surface  of  Xht 
water.  Either  of  the  following  sauces  may  be  sent  to  table  witn 
them :  parsley  and  butter,  bechamel,  English  white  sauce,  03rster. 
celery,  or  white-mushroom  sauce.  The  fowls  are  often  dinbed 
with  small  tufts  of  delicately  boiled  cauliflower  placed  round  them ; 
or  with  young  vegetable  marrow  scarcely  larger  than  an  egg, 
merely  pared  and  halved  after  it  is  dressed :  white  sauce  must  be 
served  with  both  of  these.  The  livers  and  gizzards  are  not,  at 
the  present  day,  ever  served  in  the  wings  of  boiled  fowls.  The 
livers  may  be  simmered  for  four  or  five  minutes,  then  pressed  to  a 
smooth  paste  with  a  wooden  spoon,  and  mixed  vcny  gradually  with 
the  sauce,  which  should  not  boil  after  they  are  added. 

Full-sized  fowl,  2  hour :  young  chickens,  20  to  25  minutes. 
O^.f.— Rather  less  than  half  a  gallon  of  cold  added  to  an  equil 
quantity  of  boiling  water,  will  bring  it  to  the  proper  degree  of  ht-at 
for  putting  in  the  fowls,  or  the  same  directions  may  be  observed  fur 
them  as  those  given  for  a  boiled  turkey.  For  richer  modes  of 
boiling  poultry,  see  Blanc  and  Poelee,  Chapter  IX. 


TO  DROIL  A  CHICKEN  OR  FOWL. 

Either  of  these,  when  merely  split  and  broiled,  is  very  dry  and 
unsavoury  eating  ;  but  will  be  greatly  improved  if  first  boiled  gently 
from  five  to  ten  minutes  and  left  to  become  cold,  then  divided,  dippeJ 
into  egg  and  well  seasoned  bread-crumbs,  plentifully  sprinkled  with 
clarified  butter,  dip|)ed  again  into  the  crumbs,  and  broiled  over  a  clttT 
and  gentle  fire  from  half  to  three  quarters  of  an  hour  It  should  be 
served  very  hot,  with  mushroom-sauce  or  with  a  little  good  phin 
gravy,  which  may  be  thickened  and  flavoured  with  a  tea-s|x>onful  of 
mushroom-powder  mixed  with  half  as  much  flour  and  a  little  butler; 
or  with  some  Egpagmde.  It  should  be  opened  at  the  back,  and 
evenly  divided  quite  through ;  the  legs  should  be  trussed  like 
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tho<e  of  a  boiled  fo\v]  ;  the  breast  -  bone,  or  hat  of  tbe  bnck 
Uidy  be  removed  at  pica>urt%  aTul  l)(»th  sides  of  the  bird  siiouid  Ixi 
made  as  flat  as  they  can  be  tbat  ihc  lire  may  penetrate  ever}"  part 
cqmUljr:  the  inside  should  be  first  kid  towards  it.  The  neck,  leet 
and  gimd  may  be  boiled  down  with  a  small  quantity  of  onion  and 
ouTot,  previoosiy  browned  in  a  morsel  of  butter  to  make  the  gravy ; 
and  the  liver,  after  having  been  simmered  with  them  for  five  or  six 
minutes,  may  be  used  to  thicken  it  after  it  is  strained.  A  teaspoonful 
of  lemon-juice,  some  cayenne,  and  minced  parsley  should  be  added  to 
it.  nnd  a  little  anow-ioot,  or  Hour  and  butter, 
i  to  I  hour. 

FRICASSEED  FOWLS  OR  CHICKENS*  (BNTRie.) 

To  make  n  fricassee  of  good  appearance  without  great  expense^ 
prepare,  with  exceeding  nicety,  a  couple  of  plump  chickens,  strip  off 
the  skin,  and  carve  them  very  neatly.  Reserve  the  win<(s,  breasts, 
merrythoughts,  and  thighs;  and  stew  down  the  inferior  jc  ints  witli  a 
couple  of  blades  of  mace,  a  small  bunch  of  savoury  herbs,  a  few  white 
peppercorns,  a  pint  and  a  half  of  water,  and  a  small  half-tcaspoonful 
of  salt.  When  something  more  than  a  third  part  reduced,  strain 
the  gravy,  let  it  cool,  and  skmi  otT  every  particle  of  fat.  Arrange 
the  joints  which  are  to  be  fricasseed  in  one  InviT  if  it  can  be  done 
conveniently,  and  pour  to  theiu  a>  luuch  of  the  gravy  as  will  nearly 
cover  them ;  add  the  very  thin  rind  of  half  a  hne  ^csh  lemon,  and 
smmer  the  fowls  gently  from  half  to  three  quarters  of  an  hour ; 
throw  in  sufficient  salt,  pounded  mace,  and  cayenne,  to  give  the  sauce 
S|Eood  flavour,  thicken  it  with  a  large  teaspoonful  of  arrow-root,  and 
ttir  to  it  the  third  of  a  pint  of  rich  boiling  cream;  then  lift  the 
stewpan  from  the  fire,  and  shake  it  briskly  round  while  the  beaten 
yolks  of  tliree  fresh  eggs,  mixed  with  a  spoonful  or  two  of  cream,  are 
added;  continue  to  snake  the  pan  gently  above  the  fire  till  the  sauce 
i<  just  set,  but  it  mvLut  nut  be  allowed  to  boil,  or  it  will  curdle  in  an 

i  U)  i  hour. 

ENGLISH  CHICKEN  CUTLETS.  (EKTRiE). 

Skill  nnd  cut  into  joints  one  or  two  younp:  chickens,  mid  remove 
the  hones  with  care  from  the  i)reasts,  merrythoughts,  and  thighs, 
which  are  to  be  stjiuratcd  I  rum  the  Icsfs.  Mix  well  together  a  tea- 
iipooidul  oi  salt,  nearly  a  i'ourth  as  uiuch  of  mace,  a  little  grated  nut- 
meg, and  some  cayenne ;  flatten  and  form  into  good  shape,  the  boned 
}ohits  of  chicken,  and  the  flesh  of  the  wings ;  rub  a  little  of  the  sea* 
soiling  over  Uiem  in  every  part,  dip  them  into  beaten  egg,  and  then 
isto  very  fine  bread-crumbs,  and  fry  them  gently  in  fresh  butter 
QOtil  they  are  of  a  delicate  brown.  Some  of  the  bones  and  trimmings 
may  be  boiled  down  in  half  a  pint  of  water,  with  a  roll  of  lemon-  peel, 
t  l&tle  aalt,  and  eight  or  ten  white  peppercorns,  to  make  the  gravy 
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whiehf  after  being  strained  and  deared  from  tui,  may  be  pound  hot 
to  Bome  thickening  made  in  the  pan  with  a  tlice  of  fresh  tmtter  and 
a  desBertapoonfal  of  flour :  a  teaspoonful  of  mushroom-powder  would 
improve  it  greatly,  and  a  small  quantity  of  lemon*jiiioe  ahonld  be 

added  Ixfore  it  is  poured  out,  with  salt  and  cayenne  if  required 
Pile  the  cutlet<«  h]^h  in  the  centre  of  the  dish,  and  aerre  the  ssnee 
under  them,  or  ia  a  tureen. 

CUTLETS  OF  FOWLS,  lAHTRIDGIilS,  OR  PIGEONS.  (ENTuit.) 

(French  EeeeijtL) 

Take  closely  off  the  flesh  of  the  breast  and  wing  together,  on  dther ' 
fide  of  the  bone,  and  when  the  hrsefilleU^  as  they  are  called,  are  dinf 
raised  from  three  birds,  which  wtllgive  but  six  cutlets,  take  the  stripi 
of  flesh  that  lie  under  the  wings,  and  that  of  the  meriTthoogfats,  and 

flatten  two  or  three  of  these  together,  that  there  may  be  nine  cutlets 
Bt  least,  ofcqnal  size.  When  all  are  ready,  fry  to  a  pale  brown 
many  diamond-shaped  sippets  of  bread  as  there  are  fillets  of  fowl,  and 
let  them  be  quite  as  large;  place  these  before  the  fire  to  dry,  nnd 
wipe  out  tliL  ])an.  Dip  the  cutlets  into  some  yoiks  of  eggs,  ii,i\ul 
with  a  little  clarified  butter,  and  strew  them  in  every  part  \^uii  ihe 
flnest  bread-crumbs,  moderately  seasoned  with  salt,  cayenne,  and 
pounded  mace.  DissolTe  as  much  good  butter  as  will  be  required  to 
dress  them,  and  fry  them  in  it  of  a  light  amber-colour :  arrange  them 
«pon  the  sippets  of  bread,  pile  them  high  in  the  dish,  and  pour  s  lidi 
brown  gravy  or  EtpagnoU  round,  but  not  over  them* 

PRIED  CHICKEN  A  LA  MALABAR.  (bNTR^B.) 

This  is  an  Indian  dish.  Cut  up  the  chicken,  wipe  it  dry,  and  nib 
it  well  with  currie-powder  mixed  with  a  little  salt ;  fry  it  in  a  bit  of 
butter,  taking  care  that  it  is  of  a  nice  lif^ht  brown.  In  the  mean  time 
cut  two  or  three  onions  into  thin  slices,  draw  them  out  into  rincrs,  and 
cut  the  rings  into  little  bits  about  half  an  inch  long ;  fry  tlicia  for  a 
long  time  gently  in  a  little  clarified  butter,  until  they  have  gradually 
drioi  up  and  are  of  a  delicate  yellow-brown«  Be  weful  Siat  they 
are  not  burnt,  as  the  burnt  taste  of  a  single  bit  would  spoil  the  flaveor 
of  the  whole.  When  they  are  as  dry  as  chi^  wiuioat  the  les«t 
grease  or  moisture  upon  them,  mix  a  little  salt  with  them,  stiew  them 
over  the  fried  chicken,  and  serve  up  with  lemon  on  a  plate. 

We  have  extracted  this  receipt  muu  %  dever  little  work  called  the 
"  Uaad-Jiook  of  Cookery." 

HASUBD  POWU  (eNXBEK.) 

After  having  taken  off  in  joints,  as  mudi  of  a  cold  fowl  orfowU  n 
will  suffice  for  a  dish,  bruise  the  bodies  with  a  paste  roller,  poarto 
them  A  pint  of  water,  and  boU  them  for  an  hour  and  a  half  to  two 
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hours,  with  the  addition  of  a  little  pepper  nnd  salt  only,  or  with  a 
>mull  quantity  of  onion,  carrot,  and  savoury  herbs.  Strain,  and  skim 
ihe  fat  Irom  the  gravy,  put  it  into  a  clean  saucepan,  and,  fslioiild  it 
require  thickening,  stir  to  it,  "w  liiu  it  boils,  half  a  tca^poonlui  ot  Hour 
«m<x)tiily  mixed  vrith  a  small  bit  of  butter:  add  a  little  mushroom 
c:kt£U[^  or  other  store-haucc,  with  a  slight  ibca^suning  of  mace  or  uut- 
m6g.  Lay  in  the  Ibwl,  and  keep  it  near  the  fire  until  it  is  heated 
i^iiite  ihrotigb,  and  is  at  the  noint  of  boiling:  tenre  it  with  fHed 
timts  round  the  dish.  For  a  hash  of  higher  relish,  add  to  the  bones 
when  they  are  first  stewed  down  a  large  onion  minced  and  browned 
in  batter,  and  before  the  fowl  is  dished,  add  some  cayenne  and  the 
jniee  of  half  a  lemoiL 

FRENCH  AUD  OTHEB  RBCBIPI8  FOR  MIKCED    FOWL.  (ENTREE.) 

Raise  from  the  bones  all  the  more  delicate  parts  of  the  flesh  of 
either  cold  roast,  or  of  cold  boiled  fowls,  clear  it  from  the  skin,  and 
keep  H  eoreced  fkim  the  air  until  it  is  wanted  for  use.  Boil  the 
hoBM  well  bruised,  and  the  skin«  with  three  quarters  of  a  pint  of 
water  until  reduced  quite  half ;  then  strain  the  gravy  and  let  it  cool ; 
next,  having  first  skimmed  off  the  fat,  put  it  into  a  clean  saucepan, 
with  a  quarter  of  a  pint  of  cream,  an  ounce  and  a  half  of  butter  well 
mixed  with  a  dessertspoonful  of  flf^iir.  nnd  a  little  pounded  mace,  and 
grated  lemon-rind ;  keep  these  stirred  until  they  boil,  then  ]>iit  in  the  • 
fowl,  finely  minced,  with  three  or  four  hard-boiled  eggs  chop|x?d 
t-rn  ill.  and  sufficient  salt,  and  white  pcp[>er  or  cayenne,  to  season  it 
projx:rly.  Sliake  the  mince  over  the  tire  until  it  ia  just  ready  to 
boil,  stir  to  it  quickly  a  squeeze  of  iemoa-juice,  dish  iL  with  pale 
s^pets  of  Cried  bread,  and  serire  it  immediately.  When  cream  caimot 
ciMdy  he  obtained,  use  milk,  with  a  double  quantity  of  butter  and 
flour.  To  make  an  English  mince,  omit  the  hard  eggs,  beat  the  fowl 
in  the  preceding  sauce  or  in  a  common  hSeharn^  or  white  sauce,  di^ 
it  with  small  delicately  poached  eggs  (those  of  the  guinea-fowl  or 
bantam  for  example),  laid  over  it  in  a  circle,  and  send  it  quickly  to 
table.  Another  excellent  variety  of  the  dish  is  also  made  by  covering 
the  fowl  thickly  with  very  iinc  bread-cruiiil)s,  nioistcn)!);^  them  with 
clantied  butter,  and  giving  them  colour  with  a  salamamier,  or  iu  a 
quick  oven  * 

FRITOT  OF  COLD  FOWLS 

Cut  into  joints  and  take  the  skin  from  some  cold  fowls,  lay  them 

into  a  deep  dish,  strew  over  tlicni  a  little  fine  salt  and  cayenne,  add 
liie  juice  of  a  lemon,  and  let  them  remain  for  an  hour,  moving  them 
CKTcasionally  that  they  may  all  absorb  a  portion  of  the  acid  ;  then  diji 
them  one  by  one  into  some  French  batter  (see  Chapter  V.),  and  fry 
lima  a  pale  brown  over  a  gentle  tire.    Serve  them  garnished  witc 

•  For  minaed  fowl  sad  ojstets,  folloir  the  receipt  for  Teal,  page  391. 
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verv  j^reen  crisjH.il  parsk  v.  A  few  dropfi  of  eschalot  vinegar  may 
liiixcd  with  the  leiaou-juice  which  is  poured  to  the  fowls,  or  slices  of 
raw  onion  or  esehalot,  and  nnall  branches  of  sweet  herbs  may  be  laid 
amongst  them,  and  cleared  off  before  they  are  dipped  into  tlie  hatler. 
Gravy  made  of  the  trimmings,  thickened,  and  well  flaTooied,  msj  be 
sent  to  table  with  them  in  a  tureen:  and  dressed  baeon  (tee  psge 
259),  in  a  dish  apart. 

SCAIXOFS  OF  FOWL  AU  B£CUAM£L«     (£NTr££,)  « 

Kaisc  the  flesh  from  a  couple  of  fowls  as  directed  for  cuikis  in  the 
foregoing  receipt,  and  take  it  as  entire  as  possible  from  either  ode  of 
the  breast ;  strip  off  the  skin,  lay  the  fillets  flat,  and  slice  them  into 
small  thin  scallops ;  dip  them  one  by  one  into  clarified  btttter,  and 
arrange  them  evenly  in  a  delicately  dean  and  not  large  firving-pan ; 
sprinkle  a  seasoning  of  fine  salt  over,  and  iust  before  the  dL«:b  if 
wanted  for  table,  fry  them  quickly  without  allowing  them  to  hiovm ; 
drain  them  w  ell  from  the  butter,  pile  them  in  the  centre  of  a  hot 
dish,  and  sauce  them  with  some  boiling  btchamd.  This  dish  may  l< 
quickly  prejiared  by  tJikin^  a  ready -dressed  fowl  IVnm  thi^  «|jit  or 
stew]mn,  and  by  raising  tiie  fillets,  uiid  siicing  the  scaiiops  uito  tiw 
li         snncc  before  they  have  hud  tmie  to  cooL 

1  l  ied,  3  tu  4  luiiiutes. 


GBILLADB  OF  COLD  FOWI8* 

Carre  and  soak  the  remains  of  roast  fowls  as  for  the  fritot  which 
precedes,  wii)e  them  dry,  dip  them  into  clarified  butter,  and  then  ioto 
tine  bread-cninibs,  and  broil  them  gently  over  a  very  clear  fire.  A 
little  tiiiely-nnncLd  lean  of  ham  or  grated  lenion-jK'ei,  M-ith  a  sea«*iR- 
ing  of  cayenne,  salt,  and  mace,  mixed  with  the  criunbs  will  vary  iha 
dish  agreeably.  When  fried  instead  of  broiled,  the  fowls  niav  he 
dipiK-d  into  yolk  of  egg  iustcad  of  butter;  but  this  renders  thciu  tuo 
dry  Ibr  UoiUng. 

FOWLS  A  LA.  MATOlflfAISE. 

Carve  with  prcat  nicety  a  couple  of  cold  roast  fow  ls  ;  place  the 
inferior  joints,  it'tiiey  arc  served  at  all,  clo<e  toL'Cther  in  the  middie 
of  a  dish,  and  aiTange  the  otbers  ronnd  and  over  them,  \n\\\v^  them 
high  in  the  centre.  Garnish  tiiem  \utli  the  hearts  of  young  lettucts 
cut  in  two,  antl  hard-boiled  egirs,  halved  lengthwise.  At  the  momeiit 
of  serving,  punr  over  the  low  Is  a  well-made  mayonnaise  sauce  (ax' 
Chapter  VI.),  or,  if  preferred,  an  English  salad-dressing,  connHjuutcd 
with  thick  cream,  instead  of  oil* 
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TO  ROAST  DUCKS, 


Ducks  trussed. 


[Pucks  arc  in  season  all  the  year,  \mt  are  thought  to  he  in  their  pcrft-cMion 
i))oat  June  or  early  in  July.  l)uckliii;;s  («>r  Icilf-'ji own  dticks)  are  in  tlie 
f;i>>at«8t  request  in  spring,  irhen  there  is  no  gome  lu  the  maiket,  said  other 
|r  >altrj  Is  tomcwlial  seine*] 

In  prcpariii;^  these  for  the  ^pk,  be 
careful  to  clear  the  skni  entirely 
from  the  Btumjis  of  the  feathers  ; 
take  off  the  heads  and  necks,  but 
ka\c  the  feet  on,  and  hold  them  for 
a  few  minutes  in  bdling  vater  to 
loosen  the  ekin,  which  must  be 
peele4  off.  Wash  the  inside  of  the 
birds  by  pouring  water  through 
them,  but  merely  wipe  the  outsides 
with  a  dry  cloth.  Fat  into  the  bodies  a  seasoning  of  parboiled 
onions  mixed  with  minced  5^gc,  salt,  pepper,  and  a  slice  of  butter 
when  this  mode  of  tlres-^inpf  them  is  liked  ;  but  as  the  taste  of  a  whole 
party  is  sehlnni  in  its  f  is  our,  one,  when  a  couple  are  roasted,  is  often 
served  witliout  the  stuthng.  Cut  off  the  pinions  at  the  first  joint 
from  the  bodies,  truss  tlie  feet  behind  the  backs,  spit  the  birds  firjuly, 
ami  roast  liieiu  at  a  brisk  fire,  but  do  not  place  them  sufficiently  near 
to  be  scorched ;  baste  them  constantly,  and  when  the  breasts  are  well 
plumped,  and  die  steam  fkom  them  draws  towards  the  firei  dish,  and 
eerre  them  quickly  with  a  little  good  brown  grary  poured  round 
them,  and  some  also  in  a  tureen ;  or  instead  of  £is,  with  some  which 
hm  been  made  with  the  necks,  gizzards,  and  livers  well  stewed  down, 
widi  a  slight  seasoning  of  browned  onion,  some  herbs»  and  spice. 
Ynnng  ducks,  i  hour :  full  sized,  from  |  to  1  hour. 
0^.— Oiive-sauoe  may  be  served  mth  roast  as  well  as  with  stewed 
ducks. 


8TEWED  DUCK.  (EMTAis.) 

A  conple  of  quite  young  ducks,  or  a  fine,  full-grown,  but  still 
tendCT  one,  ¥rill  be  required  for  this  dish.  Cut  either  down  neatly 
into  joints^  and  arrange  them  in  a  single  layer  if  possible^  in  a  wide 
ftewpan;  pour  in  about  three  quarters  of  a  pint  or  strong  cold  beef 
^tock  or  gravy  ;  let  it  be  well  cleared  from  scum  when  it  b^ns  to 
boil,  then  throw  in  a  little  salt,  a  rather  full  seasoning  of  cayenne, 
intl  a  few  thin  strips  of  lemon-rind.  Simmer  the  ducks  very  softly 
^or  three  quarters  of  nn  hour,  or  somewliat  longer  should  the  joints 
U  larjic ;  then  stir  into  the  gravy  a  tahlespoonful  of  the  finest  rice- 
fiour,  mixed  with  a  wineglassful  or  rather  more  of  port  \vin'\  and  a 
^les<?cTt (  ii'it ui  ol  lemon- juice:  in  ten  minutes  alter,  dish  the  blew 
tiiil  xxiii  it  to  table  instantly. 
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The  dncks  may  be  served  with  a  small  portion  only  of  their  =^ncc. 
and  dished  in  a  circle,  with  green  peas  d  la  Francaise  heaped  hi_^h  in 
the  centre  :  the  lemon-riud  and  port  wine  should  then  l>e  alto.:' ther 
omitted,  and  a  small  bunch  of  green  onions  and  parsley,  with  two  or 
three  young  carrots,  may  be  stewed  down  with  the  birds,  ur  throe  or 
four  minced  eschalots,  delicately  fried  in  butter,  may  be  usoi  la 
flavour  tbe  gravy.  The  tumiiji  on  hemre^  prepared  by  the  recdpt 
of  Chapter  jtVIL,  nay  be  eabttttuted  for  the  peas ;  and  a  nell  made 
Espagimh  may  take  the  place  of  beef  stock,  when  a  didb  of  high 
savour  is  wished  for.  A  duck  is  often  stewed  without  being  ideal 
into  joints.  It  should  then  be  firmly  trussed,  half  roasted  at  a  quick 
fire,  and  laid  into  the  stewpan  as  it  is  taken  from  the  spit ;  or  well 
browned  in  some  French  tnickening,  then  half  covcrefl  with  l>oilin.r 
gravy,  and  turned  when  partially  done:  from  an  hour  to  an  h^ 
and  a  quarter  will  stew  it  welL 

TO  ROAST  PIGEONS. 

{.In  SMfon  from  Mtroh  to  HichMliDtt,  tad  wlieii«?er  they  can  be  bad  voiin^.] 

Thc^e,  we  have  already  said,  should  be  dressed  while  they  are 
very  Ireah.  If  extremely  young  they  will  be  ready  in  twelve  hours 
for  the  spit,  otherwise,  in  twenty-four.    Take  oti  tbe  heads  and 

necks,  and  cut  off  the  toes  at  the  first  join: 
draw  them  carefully,  and  pour  plenty  of 
water  through  them :  ¥ripe  them  dry,  and 
put  into  eMh  bird  a  small  bit  of  butter 
lightly  dipped  into  a  little  cayenne  (for« 
merl^  it  was  rolled  in  minoed  parsley,  bill 
this  18  no  longer  the  fashionable  mode  of 
preparing  them)*    Truss  the  wings  over 

Pigeons  for  ma^tuig.  ^^^^^^  ^^^^^  ^y^^^        ^  y^^^ 

keeping  them  well  and  constantly  basted  with  butter.  Serve  them 
with  brown  prravy,  and  a  tureen  of  parsley  and  butter.  For  the 
second  couri-e,  dish  them  upon  youn^  water-cresses,  as  directed  fnr 
roa<«t  fowl  am  cressom^  yage  272.   About  twenty  minutes  will  roast 

them. 

18  to  20  minutes ;  five  minutes  longer,  if  large ;  rather  less,  if  vcrf 
young. 

BOILED  PIGEONS. 

Thiss  them  like  boiled  fiywli,  drop  them  into  pleutv  of  boilhig 
water,  throw  in  a  little  salt,  and  in  fifteen  minutes  lift  them  ont, 
pour  paisley  and  butter  over,  and  send  a  tureen  of  it  to  tabk  with 
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CHAPTER  XV. 


TO  CHOOSG  GAME. 


Buck  venison,  which  is  in  season  only  from  June  to  Michaelmas, 
is  considered  finer  than  doe  venison,  which  comes  into  the  market  in 
October,  and  remains  in  season  through  November  and  December : 
neither  should  be  cooked  at  any  other  part  of  the  year.  The 
greater  the  depth  of  fat  upon  the  haunch  the  better  the  quality  of 
the  meat  will  be,  provided  it  be  clear  and  white,  and  the  lean  of  a 
dark  hue.  If  the  cleft  of  the  hoof,  which  is  always  left  on  the  joint, 
be  small  and  smooth,  the  animal  is  young ;  but  it  is  old  when  the 
marlu  are  the  reverse  of  these.*  Although  the  haunch  is  the  prime 
and  favourite  joint  of  venison,  the  neck  and  shoulder  are  also 
excellent,  dressed  in  various  ways,  and  make  much  approved  pies  or 
patties  as  they  are  usually  called.  If  kept  to  the  proper  point,  and 
well  dressed,  this  is  the  most  tender  of  all  meat;  but  care  is 
Deccssary  to  bring  it  into  a  titting  state  for  table  without  its  bc- 

*  It  mast  be  observed  that  venison  is  not  in  perfection  when  young:  like 
mattoD,  It  requires  to  be  of  a  certain  age  before  it  is  brought  to  table.  The 
vord  c/<^  applies  also  to  the  thickest  part  of  the  haunch,  and  it  is  the  depth  of 
Ihe  £at  on  thxs  which  decides  the  quality  of  the  juiuu 
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cominpf  ofTcnsive.  A  free  ciirrtnt  of  air  in  a  larder  is  ahvay«?  a  crett 
advantage,  as  it  assist^j  inateriallv  in  prescrring  the  svvcctiicjs  of 
every  thing  which  is  kept  in  it,  while  a  close  damp  atmosphere,  oo 
the  coDtrarj,  is  more  aestnictive  of  animal  food  of  all  kiods  even 
than  positive  heat  The  fames  of  creosote  are  said  to  he  an 
admirable  preservative  against  pntreseenee,  hat  we  have  not  our- 
selves jet  had  experience  of  the  uct.  All  moisture  should  he  wiped 
dailj,  or  even  more  fjrequentljf  from  the  venison,  with  soft  cleth^ 
when  any  appears  upon  the  surface ;  and  every  piecaution  must  be 
taken  to  keep  otf  tht  fliesi  when  the  joint  is  not  hunff  in  m  wtre-«fe. 
Black  pepper  thickly  povrdered  on  it  will  generuly  answer  the 
purpose:  with  common  care,  indeed,  meat  may  always  1k'  protecttd 
from  their  att^icks,  and  to  lewe  it  ex|XMod  to  them  in  warm  weashtt 
is  altoi^cthcr  inexcusable  in  the  cook. 

Hares  and  rahhits  are  still'  wlicn  freshly  killed,  and  if  young,  the 
ears  tear  easily,  and  the  claws  are  smooth  and  sharj>.  A  hare  in 
cold  weather  will  remain  good  from  ten  to  fourteen  days;  care  only 
must  \k  taken  to  prevent  the  inside  from  becoming  musty,  which  it 
will  do  if  it  has  been  emptied  in  the  field.  Pheasants,  partridges, 
and  other  game  may  be  chosen  hy  nearly  the  same  tests  as  poultry : 
by  opening  the  bill,  the  staleness  will  he  detected  easily  if  t£^  have 
been  too  long  kept.  With  few  exeepCkms,  game  depends  afawHt 
entirely  for  tne  fine  flavour  and  the  tenderness  of  its  flesh,  oo  tbc 
time  A^-hich  it  is  allowed  to  hang  before  it  is  cooked,  and  it  is  never 
good  when  very  fresh ;  but  it  does  not  follow  that  it  should  be  sent 
to  table  in  a  really  offensive  state,  for  this  is  agreeable  to  lew  eaten 
and  disgusting  to  many,  and  nothing  should  at  any  time  be  serred 
of  which  the  appearance  or  the  odour  may  destroy  t£e  appetite  of  any 
person  present. 

TO  ROAST  ▲  HAVKCH  OP  VENISfIN, 

To  give  venison  the  flavoar 
and  tlie  tenderness  so  much 
priz(^d  by  ej>icurcs,  it  roust  he 
well  kept;  and  hy  takinir  the 
neces.sary  precautiuu>,  it  vwi. 
hang  a  considerable  time 
without  detriment.  Wipe  k 
with  soft  dry  cloths  vHmivw 
the  slightest  moisture  appears  on  the  surfnee,  and  dust  it  plentdMly 
with  freshly-ground  pcyiper  or  powdered  ginger,  to  presenre  it  trm 
the  flies.  The  application  of  the  pyrol igneous  or  acetie  add  would 
cfiectuaily  protect  it  from  these,  as  well  as  from  the  eflbcta  of  the 
weather ;  but  the  joint  must  then  Ik?,  not  only  weU  washed^  bat 
toahfd  for  some  considerable  time,  and  this  would  be  very  detrimental 
'Jo  prepare  the  venison  for  the  spit,  wash  it  slightly  with  Xvyv} 
wntcr  or  merely  wipe  it  thoroughly  with  damp  cloths,  and  dry  Jt 
uiUi  uuids  with  clean  unesj  then  ky  over  the  iat  side  a  laige  tkkvA 
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of  til  irk  ly -buttered  paper,  and  next  a  paste  of  liour  iind  water  about 
three  quarters  of  an  iuch  thick ;  cover  this  a^ain  with  two  or  three 
sheets  of  stout  paper,  secure  the  whole  well  with  twine,  and  lay  the 
liaueh  to  ft  souwl  clear  fire ;  baste  the  paper  immediately  with 
batter  or  clarified  dripping,  and  roast  the  joint  from  three  hours  and 
a  hi^f  to  four  and  a  halt;  according  to  its  wdght  and  quality.  Doe 
Teiuson  will  require  half  an  hour  less  time  than  buck  venison* 
Twenty  minutes  before  the  joint  is  done  remove  the  paste  and  paper, 
hijfte  the  meat  in  every  part  witli  butter,  and  dredge  it  very  lightly 
^vith  flour:  let  it  take  a  pale  brown  colour,  and  send  it  to  table  as  hot 
as  possible  with  gravy  in  a  tureen,  and  fj^f>od  currant  jelly.  It  is  not 
now  cii^tf)Miary  to  serve  any  other  sauces  with  it;  but  should  the  old- 
i  ishioned  sharp  or  sweet  sauce  be  ordered,  the  receipt  for  it  will  be 
louiid  at  page  100. 
3^  to  4^  hours. 

Oit.— The  kind  of  gravy  appropriate  to  yenison  Is  a  matter  on 
which  IndiyidQal  taste  must  decide.  When  preparations  of  high 
aroor  are  preferred  to  the  pure  flavour  of  the  game,  the  EspagnoU 
(or  Spanish  sauce)  of  Chapter  IV.  can  be  sent  to  table  with  it ;  or 
other  of  the  rich  English  gravies  which  precede  it.  When  a  simple 
nnflavonred  one  is  bt'tter  likod,  some  mutton  cutlets  freed  entirely 
*>nm  fat,  then  very  slightly  broiled  over  a  quick  tire,  and  stewed 
.  11  iy  dowu  in  a  l^^ht  extract  of  mutton  prepared  by  Liebeg's  direc* 
lions,  Chapter  T.,  for  about  an  hour,  will  produce  an  excellent  plaiu 
gravy  :  it  siuuiKl  he  seasoned  with  salt  and  pepper  (or  fine  cayenne) 
only.  When  venisuu  abounds,  it  should  be  used  for  the  |.^ia\y 
iostesd  of  mutton. 

TO  ST8W  K  aBOULDBR  OF  TENI80N. 

Bone  the  joint,  by  the  directions  given  for  a  shoulder  of  veal  or 
mutton  (see  Chapter  XI.)  ;  llatten  it  on  a  table,  season  it  well  with 
WTcnnc,  salt,  and  pounded  mace,  mixed  with  a  very  small  ])roportiou 
of  allspice;  layover  it  thin  slices  of  the  fat  of  a  loin  of  well-fed 
mutton,  ruU  and  bind  it  tisrhtlv,  lav  it  into  a  vessel  nearly  of  it:^ 
size,  and  )X)ur  to  it  as  niucu  good  stock  made  with  equal  parts  of 
betf  and  mutton  as  will  nearly  cover  it;  stew  it  as  sloww  as  possible 
from  three  hours  to  three  and  a  half  or  longer,  should  it  be  very 
Itrge,  and  turn  it  when  it  is  half  done.  Dish  and  serve  it  with  a  good 
E^agmiU^  made  with  part  of  the  gravy  in  which  it  has  been  stewed ; 
or  thicken  this  slightly  with  rioe-flour,  mixed  with  a  glass  or  more  oi 
ekret  or  of  port  wine^  and  as  much  salt  and  cayenne  as  will  season 
the  gravy  properly. 

Some  cook?  soak  the  slices  of  mutton-fat  in  wine  before  they  arc 
laid  upon  the  joint ;  but  no  process  of  the  sort  will  ever  give  to  any 
kind  of  meat  the  true  flavour  of  the  venison,  which  to  most  eaters  1.1 
far  liner  than  that  of  the  wine,  and  should  always  be  nlh)\vtd  to 
prerail  over  all  the  euniiinieats  with  which  it  is  dre^^ed.  lhos^ 
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however,  vho  care  for  it  less  than  for  a  dish  of  high  artificial  savour, 
can  have  eschalots,  ham,  and  carrot,  lightly  br^wxuxl  iagood  butter, 
added  to  the  stew  when  it  tirst  begins  to  boiL 
3^  to  4  hours. 

TO  BASH  YBNiaOM.* 

• 

For  a  superior  hash  of  venison,  add  to  three  quarters  of  a  pint  o! 
strong  thickened  brown  g^!l^  y,  Christo{)hcr  2sorth's  sauce,  in  tlie 
jH  oportion  directed  for  it  in  the  receipt  of  j)age  295.t  Cut  the  veuisou 
in  small  thin  slices  of  equal  size,  arrani;e  them  in  a  cleau  t>auamn, 
pour  the  gravy  on  them,  let  them  stand  for  ten  minutes  or  more, 
then  place  them  near  the  fire,  and  bring  the  whole  very  slowly  to  li  e 
point  o{  boiling  only  :  serve  the  hash  immediately  in  a  hot  -  water  di-h. 

For  a  plain  dinner,  when  no  sravy  is  at  hand,  break  down  the 
bones  of  toe  venison  small,  after  toe  floh  has  beendearBdlhN&  tbcm, 
and  boll  tbem  with  those  of  three  or  four  nndresnd  mutton-cutleti,  a 
slice  or  two  of  carrot,  or  a  few  savoury  herbs,  and  about  a  pint  and  t 
half  of  water  or  broth,  until  the  liquid  is  reduced  quite  one  third. 
Strain  it  off,  let  it  cool,  skim  off  all  the  iat,  heat  the  gravy,  thkkea 
it  when  it  boils  with  a  dessertspoonful  or  rather  more  of  arrow-root, 
or  with  the  brown  roux  of  page  1 07,  mix  the  same  sauce  with  it,  and 
finish  it  exactly  as  the  richer  hash  above.  It  may  be  served  on  sip- 
pets of  fried  bread  or  not,  at  choice. 

TO  BOAST  A  UAR&i 

[In  setsoa  from  September  to  the  lit  of  Mircb.] 

After  the  hare  has  been  skinned,  or  cased,  as  it  is  called,  wash  it 
^ery  thoroughly  in  cold  water,  and  afterwards  in  warm.  If  in  any 
iegree  overkepty  or  musty  in  the  inside,  w  Inch  it  will  sometimes  1* 

when  emptied  before  it  is  huiig 
up  and  neglected  afterwards,  Mat 
vmegar,  or  the  pyroligneooi 
acid,  well  diluted,  to  remkr  il 
iweet;  then  again  throw  it  iaia 
abundance  of  water,  that  it  may 
,  retain  no  taste  of  the  acid. 
Pierce  with  the  point  of  a  kni£: 
any  parts  in  which  the  bUxvi 
appears  to  have  settled,  and  !»oak 
Hare  trussed.  tnem  in  tepid  water,  that  it  uuy 

he  well  drawn  out.  \\  ipe  the  hare  dry,  fill  it  with  the  tbrccnit^t 
No.    Chapter  YUL,  sew  it  up,  truss  and  spit  it  firmly,  baste  it  ux 

•  Hinead  ooUopt  of  Tenison  may  be  prepared  eisotly  like  those  of  beef:  sal 

veiueon>cutleta  like  thoae  of  mxition:  the  neek  may  be  tikm  fur  both  of  th«9c 

f  Ilnvinp:  he^n  inndvertcntiv  omitted  from  its  proper  pUoe,  tbis  leSS^  iS 
troQaierrcd  to  the  end  of  the  present  Chapter. 
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ten  minutea  with  lukewarm  water  mixed  with  a  very  httle  i  lU  ;  throw 
tUi  away,  and  put  into  the  pan  a  quart  or  more  of  new  milk ;  keep 
it  constantly  laded  over  the  nare  antil  it  is  nearly  dried  up,  then  add 
a  lam  lump  of  batter,  flour  the  hare,  and  continiie  the  basting 
iteadSy  until  it  is  well  browned  $  for  unleaa  this  be  done,  and  the 
roast  be  kept  at  a  proper  distance  from  the  fire,  the  outside  will 
become  ao  my  and  hard  as  to  be  quite  uneatable.  Serve  the  hare 
when  done,  with  trood  brown  gravy  (of  which  n  \ht\c  should  he 
p^ureil  round  it  in  tiie  dish),  and  with  fine  red  currant  jelly.  This 
IS  an  approved  English  method  of  dressmg  it,  but  we  would  recom- 
mend in  preference,  that  it  shoukl  he  hasted  plentifully  with  butter 
from  the  beginning  (the  strict  ccoiiomist  may  substitute  clarihed  beef- 
dripping,  or  marrow,  and  finish  with  a  small  quantity  of  butter 
anly)  ;  and  that  the  salt  and  water  should  be  altogether  omitted. 
Fint-rate  cooks  merely  wipe  the  hare  inside  and  out,  and  rub  it  with 
Its  own  blood  before  it  is  laid  to  the  fire;  but  there  is  generally  a 
rankness  about  it,  espedallv  aiter  it  has  been  many  days  killed, 
which,  we  should  say,  renders  the  washing  indiBpemable,  unless  a 
coarse  game-flavour  lie  liked. 
11  to  li  hour. 

no  AST  DARE. 

P 

(Superior  Beeeipt*) 

A  hare  may  be  rendered  ftr  more  plump  in  appearance,  and  infi- 
nitely easier  to  carve,  by  taking  out  the  bones  of  the  back  and  thighs,  • 
or  of  the  former  only :  in  removiD|;  this  a  Tery  sharp  knife  should 
De  used,  and  much  care  will  be  reouired  to  avoid  cutting  through  the 
skin  just  over  the  spine,  as  it  aaberes  closely  to  the  bone.  Nearly 
double  the  usual  quantity  of  forcemeat  must  he  prepared :  'vvith  tliis 
restore  the  legs  to  thoir  original  shape,  and  fill  the  body,  which 
should  ]'>reviously  he  lined  with  delicate  slices  of  the  nicest  bacon,  of 
whicii  the  rind  and  edges  have  been  trimmed  away.  Sew  up  the 
hare,  truss  it  as  u^ual ;  lard  it  or  not,  as  is  most  convenient,  keep  it 
haoled  plcntituUy  with  butter  while  roasting,  and  serve  it  with  the 
customary  sauce.  We  have  found  two  tablespoonsful  of  the  finest 
currant  jelly,  melted  in  half  a  pint  of  rich  brown  gravy,  an  accept- 
able accompaniment  to  hare,  when  the  taste  has  been  in  &vour  of  a 
sweet  sauce. 

To  roniove  the  back-hone,  clear  from  it  first  the  flesh  in  the  inside; 
lay  this  back  to  the  right  and  lelt  from  the  centre  of  the  bone  to  the 
tijis ;  then  work  the  knife  on  the  upper  side  qnlte  to  the  spine,  and 
when  the  wliole  is  detached  except  the  skin  which  adheres  to  this, 
•cparatt-  tlu'  lone  at  the  first  joint  from  the  neck-bone  or  ri))s  (we 
know  jinT  how  more  correctly  to  describe  it),  and  pass  liie  knile  with 
lautiou  under  the  skia  do\sn  tin:  nnudle  ol  the  back.  The  directions 
ibr  boning  the  thighs  of  a  fowl  will  answer  equally  lor  those  of 
i  haie^  aiM  we  therefore  refer  the  reader  to  them. 
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Wash  and  soak  the  hare  thoroughly,  wipe  it  very  dry,  cut  it  dovm 
into  joints  dividing  the  hirgest.  Hour  and  brown  it  slightly  in  buner 
with  some  bits  of  lean  ham,  pour  to  them  by  degrees  a  pint  and  a  half 
of  gravy,  and  stew  the  hare  very  gently  from  an  hour  and  a  half  to 
two  hours :  when  it  is  about  one  third  done  add  the  veiy  thin  rind  of 
half  a  laige  lemon,  and  ten  minutes  before  it  is  served  stir  to  it  a 
large  dessertsi)oonful  of  ncc-fl(nir,  smoothly  mixed  with  two  table- 
8|)(K)n^ful  of  f;ood  nnishruoni  ciitsiij),  a  quarter  ol'  a  tca5j)oonful  or 
iiioa'  ot  mace,  and  sonicthiug  lets  tjT  c:ivciHie.  Tliis  is  aji  cxcellciil 
jilaia  receipt  for  stewing  a  hare;  but  the  dibii  may  be  enriched  with 
loicemeat  (No.  1,  Chapter  VIII  )  roilnl  into  snial!  balK  and  ^m- 
nicrcd  lur  ten  iiuniitch  iu  the  stew,  or  fried  and  added  to  il  alicr  il  is 
dished ;  a  higher  seasoning  of  ^.pice,  a  couple  of  glasses  of  port  wiut, 
with  a  little  additional  thickening  and  a  tablespoonful  of  lemou-juice, 
will  all  serve  to  give  it  a  heightened  relish. 

Hare,  1 ;  lean  of  ham  or  bacon,  4  to  6  oz. ;  butter,  2  oz. ;  griTj, 
IV  ]>int;  lemon- rind  :  1  hour  and  20  to  oO  minutes.  Kice-flour,  1 
large  dessertspoonful;  mushroom  catsup,  2  Ud  k spoonsful;  niaoe, 4 
of  teaspoonfui ;  little  cayenne  (salt,  if  needed) ;  10  minutes 

TO  ROAST  A  RABBIT. 

This,  like  a  hare,  is  much  im- 
proved by  having  the  back-hone 
taken  ou^  and  the  directions  we 
have  given  will  enable  the  cook, 
with  very  little  ])racticc,  to  remove 
it  without  ditticulty.  Line  the 
inside,  when  this  i>  done,  with  thin  Rabbit  for tomiIiic* 

slices  of  bacon,  fill  it  with  force- 
meat (Xo.  1,  Chapter  \  ill),  scw  it  up,  tni*??,  and  roa«t  it  at  a  clear, 
brisk  tire,  and  baste  it  constantly  with  huttur.  Flour  it  well  &uoa 
after  it  is  laid  down.  Serve  it  with  goDd  brown  grav^%  and  with 
currant  jelly,  when  this  last  is  liked,  i  or  change,  the  liack  ui  the 
rabbit  may  be  larded,  and  the  bone  left  In,  or  not,  at  pleasure  \  or  it 
can  he  plain  roasted  when  more  convenient. 

I  to  1  hour;  les%  if  small. 

TJ  BOII,  RABlilTS. 

I*abbits  that  are  tijrce  parts  izrown, 
or,  at  all  events,  which  arc  stiii  ({iiiu* 
young,  shuuld  be  chosen  for  this  luode 
of  cooking.  Wash  them  well,  truss 
them  firmly,  with  the  heads  turnecl 
and  skewered  to  the  sides,  drep  thm 
Rabbit  for  boUing.         into  sufficient  boiling  water  to  keep 

them  quite  covered  until  they  ut 
cooked,  and  simmer  them  gently  from  thirty  to  forty-five  minuta: 
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when  very  young  they  will  require  even  less  time  than  thl^.  Cover 
them  with  rich  white  sauce,  mixed  with  the  livers  parhoiled,  finely 
pounded,  and  well  seasoned  with  cayenne  and  lemon-juice ;  or  with 
white  onion  sauee,  or  with  parsley  and  butter,  made  with  milk  or 
cream  instead  of  water  (the  liverB,  minced,  are  ofteu  added  to  the  last 
of  these),  or  with  good  mushroom  sauce. 
SO  to  45  minutes. 

FRIED  RABBIT. 

After  the  rabbit  has  l>een  emptied,  thoroughly  washed  and  soaked, 
fhould  it  require  it  to  remove  any  mustiness  of 'smell,  blanch  it,  that 
is  to  say,  put  it  into  boiling  water  and  let  it  boil  iVoni  ii\  e  to  seven 
minutes ;  drain  it,  and  when  cold  or  nearly  so,  cut  it  into  joints,  dip 
them  into  beaten  egg,  and  then  into  fine  bread-crumbs,  seasoned  with 
«lt  and  pepper,  and  when  all  are  ready,  fry  them  in  butter  over  a 
moderate  fire,  from  twelve  to  fifteen  minutes.  Simmer  two  or  three 
strips  of  lemon-rind  in  a  little  gravy,  until  it  is  well  flavoured  with 
it;  boil  the  liver  of  the  rabbit  for  five  minutes,  let  it  cool,  and  then 
mince  it;  thicken  the  cjravy  with  an  ounce  of  butter  and  a  small 
tea<y)oonfnl  of  flour,  add  the  liver,  give  the  sauce  a  minute's  boil,  stir 
in  two  tables{KX)nsful  of  cream  if  at  hand,  and  last  of  all,  a  small 
quantity  of  lemon-juice.  Dish  the  rabbit,  pour  the  sauce  u/idrr  it, 
and  serve  it  {piickly.  If  preferred,  a  gravy  can  be  made  iu  the  pan 
as  fur  veal  cutlet^  and  the  rabbit  may  be  simply  fried. 

TO  ROAST  A  PHEABA5T. 

[In  seftson  from  the  beginning  of  October  to  the  and  of  January.  The  lieanaed 

t^rm  of  plu^asmt  sliootint^  commences  on  the  1st  of  October,  ami  terminates  on 
the  2nd  of  February,  but  as  the  birds  will  remain  perfectly  good  in  cold  weather 
for  two  or  three  treekiy  if  from  that  time  hung  in  a  well-ventilated  larder,  tliey 
eominue,  correellj  apeaking,  tn  season  so  long  as  thej  can  be  preaenred  lit  for 
tab'e  aftnr  the  regular  market  for  them  ia  dosed:  the  aame  nila  appltea  eqnallj 
toother  varieties  i.f  ijanie.] 

UFilcsa  kept  to  the  proper  point,  a  pheasant  is  fj^" 
one  of  the  nio*it  toui^h,  dry,  and  flavourless  birds  |f 
that  is  sent  to  table;  but  when  it  has  hung        "^^^  kf- 
many  days  as  it  can  without  becoming  really 
tainted,  and  is  well  roasted  and  served,  it  is  most      \\       '}  w 
excellent  eating.   Pluck  off  the  feathers  carefully,  \l 
eut  a  slit  in  we  bock  of  the  neck  to  remove  the  f^"^^ 
crop,  Uien  draw  the  bird  in  the  nsoal  way,  and  ^ 
eidier  wipe  the  inside  Tery  clean  with  a  damp 
doth,  or  pour  ^ter  through  h  ;  wipe  the  outoidc 
al«o.  but  with  a  dry  cloth  ;  cut  on  the  toe*',  turn 
the  head  of  the  bird  nnrler  the  win^,  with  the  bill  laid  8trai;^lit  along^ 
Ibe  breast,  skewer  the  le;^s,  which  must  not  be  crossed,  flour  the 
phea!«ant  well,  lay  it  to  a  brisk  fire,  and  ba<;te  it  constantly  and 
plentifully  with  well  flavoured  butter     Send  bread-sauce  and  rrood 
brown  ;^vy  to  table  with  it.    The  entire  brea'^t  of  the  bird  mav  l)e 
lanieil  by  the  directions  of  Chapter  X    When  a  brace  is  served,  one 
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is  sometimes  larded,  and  the  other  not;  but  a  much  hantUomer 
appearance  is  given  to  the  dish  by  Landing  both.  AbonI  thne 
quarters  of  an  hour  will  xoaat  them. 

I  hour;  a  few  minutes  less,  if  liked  very  much  underaone;  five 
or  ten  more  for  ikormigh  loastingt  with  a  good  fire  in  both  casei. 

DOUDIN  OF  A  LA  BICUKLIEU.  (fiNTuib.) 

Take,  quite  clear  from  the  bones,  and  fh>m  all  sikin  and  sinew,  the 
flesh  of  a  half-roasted  pheasant;  mince,  and  then  pound  it  to  tbe 
smoothest  paste ;  add  an  equal  bulk  of  tbq  floury  part  of  some  fine 
roasted  potatoes,  or  of  such  as  have  \)een  boiled  by  Captain  Katert 
receipt  (sec  Chapter  XVII.),  and  beat  them  to<j;ethcr  until  they  we 
well  blended  ;  next  throw  into  the  mortar  sonn  thinjT;  less  (in  voUimc) 
of  fresh  butter  than  there  was  of  the  pheasaut-tlesb,  with  a  high 
seasoning;  of  mace,  nutmcj^,  and  cayenne,  and  a  half- tea ^jpoonful  or 
more  of  salt;  pound  the  mixture  afreish  for  ten  minutes  or  a  quarter 
of  an  hour,  ket  iiinsr  it  turned  from  the  sides  of  the  mortar  into  the 
middle ;  then  add  one  by  one,  alter  merely  taking  out  the  ^nm 
with  the  point  of  a  fork,  two  whole  eggs  and  a  yolk  or  two  without 
the  whites,  if  these  last  will  not  render  the  mixture  too  moisi. 
Mould  it  into  tbe  form  of  a  roll,  lay  it  into  a  stewpan  rubbed  with 
butter,  iK)ur  boilin|f  water  on  it  and  JKMieh  it  genU^  from  ten  to 
fifteen  minutes.  Lift  it  out  with  caie»  orain  it  on  a  8ievie»  and  nhm 
It  is  quite  cold  cover  it  equally  with  beaten  m%  and  then  with  die 
finest  bread-emmbs,  and  broil  it  over  a  dear  me,  or  £^  it  in  butter 
of  a  clear  golden  brown.   A  good  gravy  should  be  made  of  tbe 
letnnins  of  tne  bird  and  sent  to  table  >nth  it ;  the  flivour  may  bs 
heightened  with  ham  and  eschalots,  as  directed  in  Chapter  IV^  page 
nf>,  and  siiiall  mushrooms,  sliced  sideways,  and  stewed  quite  tender  m 
butter,  may  be  mixed  with  the  hondin  after  it  i<;  taken  from  the 
mortar;  or  their  flavour  may  hu  pven  more  dLlicately  by  adding  to 
it  only  the  butter  in  which  they  have  been  simniered,  wt  ll  pre^^^l 
from  them  thron^di  a  strainer.    The  mixture,  which  shouia  be  s^t 
into  u  very  cool  place  before  it  is  moulded,  may  be  made  into  severml 
small  rolls,  which  will  require  lour  or  five  minutes'  poach inir  onk. 
The  flesh  of  partridges  will  answer  quite  as  well  as  that  of  phc^NaiOi 
for  this  dish. 

SALMT   OF   Pill  ASAM. 

{Seepage  2^2.) 
PREA8AIVT  GUTLETa. 

(JSee  pog€  276.) 

TO  R0A8T  PARTRTDOB8. 

[In  season  from  the  firsjt  of  September  to  tlie  second  of  FtrbruAr^*,  taai  b»  kmg 
M  they  can  be  preserved  flt  for  table  tcom  that  time.] 

Let  the  birds  hang  as  long  as  they  can  possibly  be  kept  witlH>!K 
hecoming  offensive;  pick  them  carefully,  draw,  and  aiu^c  Lacii*; 
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wipe  the  insides  thoroughly  with  a  clean  cloth ;  truss  them  with  the 
bead  turned  under  the  iring  and  the  Icgi 
dtawn  ckee  together,  not  croesed.  Flour 
tbcm  when  fii^  hud  to  the  fire,  and  baste 
them  plentifully  whh  batter.  Serve  them 
with  bread  sauce,  and  good  brown  gravy : 
a  little  of  this  last  should  be  pourc3  over 
thcTTu  In  some  counties  they  are  dished 
upon  fried  bread-crumbs,  but  these  are 
K'tter  handed  round  the  taljle  by  thein- 
beives.  Where  game  is  pleutilui  we  re- 
commend that  the  remains  of  a  cold  roasted  partridge  should  be 
well  bruised  and  boiled  down  with  just  so  much  water,  or  untia- 
voored  broth,  as  will  make  gravy  fat  a  brace  of  other  birds:  this, 
ieiioned  with  nk,  and  cayenne  only,  or  flavoured  with  a  few  muih- 
rooms,  will  be  Ibimd  a  very  superior  accompaniment  for  roast  part- 
rites,  to  the  best  meat-gravy  that  can  be  made.  A  little  eschalot, 
ain  a  few  herba,  can  be  added  to  it  at  pleasure.  It  should  be  served 
also  with  boiled  or  with  broiled  partridges  in  preference  to  any  other. 
30  to  40  minutes. 

0^.— Kather  less  time  must  be  allowed  w  hen  the  birds  are  liked 
nnJerdressed.  In  preparing  them  for  the  spit,  the  crop  must  be 
removed  through  a  slit  cut  in  the  back  of  the  neck,  the  claws  clipped 
close,  and  the  legs  held  in  boiling  water  for  a  minute,  tiiat  they  may 
be  skinned  the  more  easily. 

BOILED  PABTRIDOES. 

lliis  is  a  delicate  mode  of  dressing  young  and  tender  birds.  Strip 
oil  the  feathers,  clean,  and  wash  them  well;  cut  olf  the  heads,  truss 
tbekgslike  those  of  boiled  fiywlsi  and  when  ready,  drop  them  into  a 
large  pan  of  boiling  water ;  throw  a  little  salt  on  them,  and  in 
men,  or  at  the  utmost  in  eighteen  minutes  they  will  be  ready  to 
lerre.  Lift  them  out,  dish  them  quickly,  and  s^  them  to  table 
with  white  mushroom  sauoe^  with  bread  sauce  and  game  gravy  (see 
preceding  receipt),  or  with  celery  sauce.  Our  own  mode  of  having 
them  served  is  usually  with  a  slice  of  fresh  butter,  about  a  table- 
spoonful  of  lemon-juiccs  and  a  good  sprinklii^  of  cayeime  placed  in 
a  Very  hot  dish,  under  them. 

Id  to  18  minutes. 

PARTRIDGES  WITH  MUSHROOMS. 

For  a  brace  of  young  well-kept  birds,  prepare  from  half  to  three 
quarters  of  a  pint  of  mushroom-buttons,  or  very  small  flaps,  as  for 
pickUng.  Dissolve  over  a  gentle  fire  an  ounce  and  a  half  ol'  butter, 
throw  in  the  mushrooms  with  a  slight  sprinkling  of  salt  and 
cayenne,  simmer  them  from  eight  to  ten  minutes,  and  turn  them 
mhthelrafter  on  to  a  phite;  when  they  are  quite  cold,  put  the 
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whole  into  the  hodiet  of  the  partridges,  sew  them  up,  tros  thea 
aecurely«  and  roast  them  on  a  Tertical  jack  with  the  beads  down- 
wards ;  or  should  an  ordinary  ^it  be  used,  tie  them  firmly  to  it, 
instead  of  passing  it  through  them.  Roost  them  the  usual  time,  and 
serve  them  with  brown  mushroom  sauce,  or  with  gravy  and  bread 
sauce  only.  The  birds  may  be  trussed  like  boiled  fowls,  floured,  and 
lightly  browned  in  butter,  half  co\'ered  with  rich  brovrn  crravy  and 
stewed  slowly  for  thirty  minutes;  tiien  turued,  and  simiuertii  for 
another  halt  lioui  with  the  addition  of  aome  mushrooms  to  the  gravy ; 
or  they  may  be  covered  with  small  mushrooms  stewed  auaii,  wka 
they  are  sent  to  table.  They  ean  alto  be  eerved  with  tlieir  moat 
only,  simply  thickened  with  a  small  quantity  of  fresh  butter^  flmoothhr 
mixed  with  less  than  a  teaspoonfui  of  anowioot  and  flavomed  m 
cayenne  and  a  little  catsup,  wine,  or  store  sauce. 

Partridges,  2 ;  mushrooms,  ^  to  f  pint ;  butter,  1}  oz. ;  little  ntse 
and  cayenne :  roasted  30  to  40  minutes,  or  stewed  1  hour. 

(7 /as'.  — Nothing  can  be  finer  than  the  game  flavour  imbibed  by  tbl 
mu&hrooms  with  which  the  birds  are  filled,  in  this  receipL 

BAOILED  PARXBIDGE. 

{Breakfaa  DM.) 

"Split  a  young  and  well-kept  partridge,  and  wipe  it  witli  a  soft 
clean  cloth  inside  and  out,  but  do  not  wa^h  it ;  broil  it  delicately  over 
a  very  clear  fire,  sprinkling  it  with  a  little  salt  and  cayenne ;  rub  a 
bit  of  fresh  butter  over  it  the  moment  it  is  taken  ftom  the  fire,  sod 
send  it  quickly  to  table  with  a  sauce  made  of  a  good  slice  of  butter 
browned  with  flour,  a  little  water,  cayenne,  salt,  and  mushroom- 
catsup,  poured  oyer  it.**  We  give  this  xeceipt  exactly  as  we  received 
it  from  a  bouse  w  here  we  know  it  to  have  been  greatly  approved  bj 
yariotts  guests  who  have  partaken  of  it  there. 

BROILBD  PARTBIDaS. 

(French  Receipt.) 

After  having  prepared  the  bird  with  ^^n  it  nicety,  divided,  anJ 
flattened  it,  sea&ou  it  with  Halt,  and  pepper,  ur  cayeime,  dip  it  iiii*> 
clarified  butter,  and  then  into  very  fine  bread-crumbs,  and  take  care 
that  every  part  shall  be  equally  covered :  if  wanted  of  particnlsily 

?:ood  appearance  dip  it  a  second  time  into  the  butter  and  cmmba 
^lace  It  over  a  very  clear  fire,  and  broil  it  gently  from  twenty  to 
thirty  minutes.  Send  it  to  table  with  brown  mushroom  sauce^or 
fome  luspagnoie* 

THE  PREACH,  OR  RED-LEGGED  PARTRIDGE. 

This  is  dressed  precisely  like  our  common  partridge,  and  is  ezod- 
lent  eating  if  it  be  well  kept ;  otherwise  it  is  tough  and  devoid  cf 
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fiavonr.   It  docs  not,  we  believe,  abound  commonly  in  England,  it« 

hostiiity  to  the  pniy  partridge,  ^vllich  it  drives  always  fnim  its  neigh- 
bourhood, rcndcriiig  It  ;iti  undesirable (Kcupant  of  a  preserve.  It  wn^ 
atone  tin^e,  liowever,  picntiiul  in  Snffolk,*  and  m  one  or  two  of  the 
adjoinii  l:  rountic:,  but  great  effortSi  we  have  understood,  have  been 
inade  to  itxwrmiiiate  it. 

ta  ROAST  THB  LANDRAIL  OR  GORN-CRAKB. 

This  delicate  and  excellent  bird  is  in  its  full  season  at  the  end  of 
August  and  early  in  September,  when  it  abounds  often  in  the  poul- 
terers' shops.  Its  plumage  refeeuibles  that  of  the  partrid^'e,  but  it  is 
of  smaller  size  and  of  much  more  slender  shape.  Strij)  oft' the  fea- 
ihors,  draw  and  prepare  the  bird  as  usual  for  the  spit,  truss  it  like  a 
siii|/4;,  and  roast  it  quickly  at  a  bri&k  but  not  a  fierce  lire  from  til'teeu 
to  dgbieen  minntes.  Duh  it  on  fried  bread^cmmbs,  or  omit  these 
and  mrre  it  with  gravy  round  it,  and  more  in  a  tureen,  and  with  well 
made  bread  aauoe.  Three  or  even  four  of  the  birds  will  be  required 
&r  a  diah.  One  makes  a  nice  dinner  for  an  invalid* 

TO  ROAST  BLACK  COCK  AMD  GRAY  BSN. 

la  seasoo  ilQrm|{  the  &ame  time     tlie  common  gruiise,  and  found  kke  them  on 

the  moon,  bat  leas  abundantly. 

These  bird^,  so  delicious  wlien  well  kept  and  ^vell  roasted,  are 
tough  and  comparatively  flaM)i]r  It when  too  si*on  dressed.  They 
should  hang  therefore  till  thiy  ;^i\  L  utu  (|uiv()cal  indication  of  bciiij]^ 
ready  fur  the  spit.    Pick  aud  draw  tlicui  with  exceeding  care,  bi>  the 
ddn  ia  easily  broken ;  truss  them  like  pheasants,  lay  them  at  a  mo- 
derate distance  from  a  dear  brisk  fire,  baste  them  plentifbllv  and 
constantly  with  butter,  and  serve  them  on  a  thick  toast  which  has 
been  laid  under  them  in  the  drippbg-pan  for  the  h»t  ten  minutes  of 
their  roasting,  and  which  will  have  imbibed  a  high  degree  of  savour: 
KMne  cooks  squeeze  a  little  lemon-juice  over  it  before  it  is  put  into 
the  pan.    Send  rich  brown  grainr  and  bread  sauce  to  table  with  the 
birdL   From  three  quarters  or  an  hour  to  a  full  hour  will  roast 
them.    Though  kept  to  the  pomt  which  we  have  recommended,  they 
will  not  offend  even  the  most  fastidious  eater  after  they  are  dressed, 
unless  they  have  ])cen  too  long  allowed  to  hang,  the  action  of  the 
tire  will  remove  all  ]ierceptihle  traces  of  their  previous  state.    In  the 
(.'iflier  j»art  of  the  teaion,  when  warm  and  close  iiarking  have  ren- 
d'.  red  cither  black  game  or  grouse,  in  their  transit  lioin  the  Korth, 
apjiarently  altogether  unhi  fc^r  table,  the  chloride  ot  soda,  wcll- 
Ljiuted,  may  be  ^ised  with  advantage  to  restore  them  to  a  fitting 
state  for  it ;  though  the  copious  washings  which  must  then  be  re* 
sorted  to,  may  dfrniuish  something  of  their  fine  flavour, 
f  ia  1  hour. 

•  Bivoght  tUere  bj  the  )ate  Marquis  of  Hertford,  to  iiis  Sudboume  estata*  . 
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TO  EOAOT  GROUSE. 

Handle  the  birds  very  lightly  in  plucking  off  the  feathers;  draw 
them,  and  wipe  the  insides  with  clean  damp  cloths ;  or  fir>t  wa.>.b, 
and  thc!i  dry  them  well  ^  though  this  l  itter  mode  would  not  W  ap- 
proved generally  by  epicures.  Truss  the  grouse  in  the  same  manner 
as  the  btack  game  above,  and  roast  them  about  half  an  hour  at  a  clear 
and  brisk  lire,  keeping  them  basted  almost  Kritfaont  inteniUBrion. 
Serve  them  on  a  buttered  toast  which  has  been  laid  under  them  in  the 
pan  for  ten  minutes,  or  with  gravy  and  bread  sanoe  only. 

t  hour  to  35  ndnitles.  ...  . 

Ob$,^'Ihm  are  few  occasions,  we  think,  in  which  the  contents  of 
the  dripping-pan  can  be  intioduoed  at  table  ^ith  advantage ;  but  in 
dressing  moor  game,  we  would  strongly  recommend  the  toast  to  be 
laid  in  it  under  the  birds,  as  it  will  aitord  a  superior  relish  even  to  tiie 
birds  themselves. 

A  8ALMI  OF  MOOR  FOWL,  PHFASANTS^  OB  PARTRIDGES. 

(KMTRifi.) 

This  is  an  excellent  mode  of  serving  the  renins  of  toasted  game, 
but  when  a  superlative  solmt  Is  desired,  the  birds  must  be  scsralf 
mure  then  half  roasted  for  it  In  either  case  carve  them  reiy  neatlft 
and  strip  every  partide  of  skin  and  fiit  horn  the  1^  wings»  sal 
breasts;  bruise  the  bodies  well,  and  put  them  with  the  skin  and  otte 
trimmings  into  a  very  clean  stewpan.  If  for  a  simple  and  inexpensive 
dinner,  merely  add  to  them  two  or  three  sliced  e<chnlot«,  a  bay  le-.f. 
a  small  blade  of  mace,  and  a  few  peppercorns;  then  ur  in  a  pmt  or 
rather  more  of  good  veal  gravy  or  strong  broth,  and  boil  it  briskly 
until  reduced  nenrly  half;  strain  the  gravy,  pressing  the  bones  well 
to  obtain  all  the  davour,  skim  off  the  fat,  add  a  little  cayenne  and 
lemon-juice,  heat  the  game  very  gradual W  in  it,  but  do  not  on  any 
accouiA  allow  it  tu  bull;  place  sippets  of  fried  bread  round  a  dish, 
Arrange  the  birds  in  good  form  in  the  centre,  give  the  aaoee  aboil, 
and  pour  it  on  them.  This  is  but  a  homely^  sort  of  salmi,  though  of 
ezeeUentiavour  if  well  made;  it  may  require  perhap  the  addition 
of  a  little  thickening,  and  two  or  three  glasses  of  dry  white  wine 
poured  to  the  bodies  of  the  birds  with  tlie  broth,  would  bring  it 
n^rer  to  the  French  salmi  in  flavour.  As  the  spong>^  substance  in 
the  inside  of  moor  fowl  and  black  game  is  apt  to  he  extrciiK-ly  bitter 
when  they  have  been  long  kc})t,  care  should  be  taken  to  remove  such 
parts  as  would  endanger  the  preparation. 

FRENCH  SALUI^  OR  HASU  OF  GAME.  (SNTRis.) 

Prepare  underdressed  or  half-roastcd  game  by  the  directions  m 
have  mlrendy  given,  and  after  having  stripped  the  skin  from  the 


Digitized  by  Google 


CBAF.  XT* 


GAME. 


293 


thighs,  win^,  and  breasts,  arrange  the  joints  evenly  in  a  clean  stew- 
|«Ti,  ketp  them  covcrofl  from  the  air  and  dust  till  wanted  Cnt 
down  into  dice  lour  ounces  of  the  lean  of  an  unboiled  ham,  and  put 
it,  with  two  ounces  of  butter,  into  a  thick  well-tinnof]  s-uiccpan  or 
-tewpan  :  add  three  or  four  minced  cachalots  (more,  bhould  a  high 
liavour  of  them  be  liked),  two  ounces  of  sliced  carrot,  four  cloves, 
tmo  bay  leaves,  a  dazen  peppercorns,  one  blade  of  mace,  a  >uiall  sprig 
or  two  of  thyme,  and  part  of  a  root  of  paTsley,  or  two  or  three  noiaU 
liraiicfaes  of  the  leaves.  Stew  theie  over  a  gentle  fire,  fltirring  or 
shaking  them  ofleiiy  until  the  sides  of  the  saucepan  appear  of  a  red- 
dish-brown, then  mix  well  with  them  a  dessertspoooftii  of  flour,  and 
let  it  take  a  little  colour.  Next,  add  by  d^pnees,  making  the  sauoe 
boil  as  each  portion  is  thrown  in,  three  quarters  of  a  pint  of  strong 
veal  sUuik  or  gravy,  and  nearly  half  a  pmtof  sht^rry  or  Madeira;  piit 
in  the  wcll-bnii^ed  bodies  of  the  birds,  and  boii  them  from  an  houi 
to  an  hour  and  a  lialf;  strain,  and  clear  the  sauce  quite  fVttm  fat; 
\xniT  it  on  tiic  joints  of  ^anie,  heat  them  in  it  slowly;  and  ^vhL■n  liicy 
ire  near  the  point  of  boiling,  dish  them  imnietliately  with  deiicately 
Iricd  sippets  round  the  disn.  'NMien  mushrooms  can  be  obtained, 
throw  a  doaen  or  two  of  small  ones,  with  the  other  seasonings,  into 
the  batter.  The  wine  is  sometimes  added  to  the  vegetables,  and 
one  half  reduced  before  the  gravy  is  poured  in;  but  though  a 
Muice  of  fine  colour  is  thus  produced  the  flavour  6f  the  wine  is  en- 
tirely lost. 

TO  ROAST  WOODCOCKS  OR  SNIPES. 
[In  t^mw  daring  the  winter  months^  bat  not  abundant  until  Drost  sets  in.] 

Handle  them  as  little  and  as  lightly  as  possible,  and  pluck  off  the 
ibthers  gently ;  for  if  this  he  Tiolently  done  the  skin  of  the  birds 
will  be  broken.  Do  wi  draw  them^  but  after  having  mped  them 
with  clean  soft  cloths,  truss  them  with  the  head  under  the  wing,  and 
the  lilll  laid  close  along  the  breast ;  pa*!?  a  sH^^hf  sl:c\ver  thron;;h  the 
thighs,  '*atch  the  ends  with  a  bit  of  twine,  and  tie  it  across  to  keep  the 
h^  straijfht.  Suspend  the  birds  with  the  feet  downwards  to  a  i)ird- 
ppit,  flour  tlicni  well,  and  baste  them  with  butter,  which  should  be 
ready  dissolved  iu  the  pan  or  ladle.  Before  the  trail  begins  to  drop, 
which  it  will  do  as  soon  as  they  are  well  heated,  lay  a  thick  round  of 
hfctd,  freed  from  the  crust,  toasted  a  delicate  brown,  and  buttered  on 
both  sides,  into  the  pan  under  them  to  catch  it,  as  this  is  considered 
finer  eating  even  than  the  flesh  of  the  birds ;  continue  the  basting, 
letting  the  butter  fall  from  them  into  the  basting-spoon  or  ladle,  ss 
it  cannot  be  collected  again  from  the  dripping-pan  should  it  drop 
there,  in  consequence  of  the  toast  or  Uxists  l)eing  in  it.  There  should 
l)c  one  of  these  for  each  woo{k«ck,  and  the  tniil  should  be  spread 
wjually  over  it.  When  the  birds  are  done,  which  they  will  be,  at  a 
bn«k  tire,  in  from  twenty  to  twenty-five  minutes,  lay  the  toasts  intf^ 
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a  very  hot  dish,  dress  the  birds  upon  them,  pour  a  iittie  gravy  round 
the  bread,  and  9end  more  to  table  in  a  tureea. 
Woodcock,  20  to  25  minutes ;  snipe,  5  rnmutcs  less. 

TO  ROAST  THE  PINTAIL^  OR  6EA  PUEASAKT. 

[All  wfld-fowl  is  in  tail  season  in  mid- winter :  the  more  sexere  the  vefttbrr. 
ih«  more  abundant  are  the  tappUts  of  ft  in  tho  mackett.  U  maj  be  had  mmaUj 
tnm  liovember  to  March.] 

This  beautiful  bird  is  by  no  means  rare  upon  our  eastern  eoast,  but 
we  know  not  whether  it  lie  much  seen  in  the  markets  generally.  U 
is  most  excellent  eating,  and  should  be  roasted  at  a  clear  quick  lire, 
well  floiircfl  when  first  laid  down,  tiirnerl  bri«kly,  and  bastcf^  with 
butter  almost  without  cessation.  If  drnv.n  t'voni  the  spit  in  Irnm 
twenty-five  to  thirty  minutes,  then  dished  and  laid  before  the  tire  for 
two  or  three  more,  it  will  give  forth  a  singularly  rich  gravy.  Score 
the  brea«;t  ^^  hen  it  is  carved  sprinkle  on  it  a  little  cayenne  and  tine 
salt,  and  let  a  cut  kaiun  be  luinded  round  the  table  when  the  bird  is 
served ;  or  omit  the  scoring,  and  send  ronnd  with  it  brown  gravr, 
and  Christopher  North's  sauce  made  hot  (For  this,  see  the  mi- 
lowing  page.) 

20  to  SO  minutes. 

TO  BOAaT  WILD  DUCX8* 

A  bit  of  soft  bread  soaked  in  port  wine,  or  in  claret,  is  sumetiinw 
put  into  them,  but  nothing  more.  Flour  thcni  w  ell,  lay  them  rather 
near  to  a  very  clear  and  brisk  fire,  that  they  may  be  quickly  browned, 
and  yet  retain  their  juices.  Baste  them  plentifnll^  and  constantly 
with  butter,  and,  if  it  can  he  so  regulated,  kt  the  spit  turn  widi  them 
rapidly.  iSrom  fifteen  to  twenty  minutes  will  roast  them  sufficieDtlT 
for  the  generality  of  eaters ;  but  for  those  who  object  to  then  mucn 
underdr^sed,  a  few  additional  minutes  must  be  allowed.  Something 
less  of  time  will  snffire  when  they  nro  prepared  for  peisons  who  iiitt 
them  Rcarcelv  more  titan  lieated  throu;;h. 

Teal,  which  is  a  more  delicate  kind  of  wild  fowl,  is  roasted  in  the 
same  waj :  in  from  ten  to  fifteen  minutes  it  will  be  enough  done  for 
the  fashionable  mode  of  serving  it,  and  twenty  minutes  will  dress  it 
well  at  a  good  tire. 

A  8ALMI|  OR  HASH  OF  WILD  FOWL. 

Canre  the  birds  very  neatly,  strip  ofi*  the  skin,  and  proceed  as  for 

the  salmi  of  pheasants  (pap^e  9?>2),  but  mix  port  or  claret,  instead  of 
white  wine,  with  the  gravy,  and  give  it  a  rather  high  seasoning  of 
fnyenne.    Throw  in  the  juice  of  half  a  smnll  lemon  before  the  salmi 
la  served,  place  firied  sippt^ts  round  the  dish,  aud  send  it  to  tabit: 
hot  as  possible. 
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For  •  conmum  luulk  boil  the  skin  and  trimmings  of  tbe  wild-foul 
m  tome  good  broth*  or  gravy  (with  s  eoaple  of  liffhily  tckd  mhaloto 
or  not,  at  choice),  until  their  flayoar  is  importea  to  it;  then  strain, 
beat,  and  thicken  it  slightly,  with  a  little  Drown  ronx,  or  browned 
flour ;  add  a  wineglassful  of  port  M-ine,  some  lenKm-juice,  and  cay- 
enne :  or  sufficient  of  Christopher  North's  snioe  to  flavour  it  well ; 
warm  the  birds  slowly  in  it,  and  serve  them  as  soon  as  they  are 
thorooghly  hot,  but  vnthout  allawing  thepi  to  boil. 


[T7}p  foHnyrivr^  rrrpipt  hdvbifr^  from  inadvertence^  been  oTv>tfcd  from 
thfi  rJnpter  to  which  it  pmptrly  belongs — as  the  reader  has  already  beeu 
mjantted — a  place  is  ^ioeu  to  U  here*^ 

CHRISTOFHER  NORTH's  OWN  8AUCB  FOR  MAKT  MEATS. 

Throw  into  a  smnll  basin  a  heaped  saltspoonful  of  good  cnycnne 
pepper,  in  very  fine  powder  and  half  the  quantity  of  salt ;  add  a 
small  de?serts]>()()iifiil  of  well-retinod.  pounded,  and  silted  sniynr  ;  mix 
these  thfjrcjiiu'ldy  ;  then  pour  in  a  tablc>poonful  of  the  ^Jtraiiicd  juice 
oi  a  frt:s>li  leriiou,  two  of  Harvey's  sauce,  a  tta>poonful  of  the  very 
best  mushroom  catsup  (or  of  cavice),  and  three  tablespoonsful,  or  a 
small  winq^aflsfnl,  of  port  wine.  Heat  the  sauce  by  placing  the  * 
baan  in  a  saucepan  of  boiling  water,  or  turn  it  into  a  jar,  and  place 
this  in  the  water.  Serve  it  directly  it  is  ready  with  geese  or  ducks, 
tame  or  wild ;  roast  pork,  yenison,  fawn,  a  grilled  blaae-bone,  or  any 
other  broil.  A  slight  flavour  of  garlic  or  eschalot  vin^;ar  may  be 
given  to  it  at  pleasure.  Some  persons  use  it  with  fish.  It  is  ':^ood 
cold;  and,  if  bottled  directly  it  h  made,  may  be  stored  for  seveml 
days.  It  i*«  tbe  better  for  bemg  mixed  ^ouw  hours  before  it  is  served. 
The  proportion  of  cayenne  may  be  doubled  when  a  very  pungent  sauce 

GaoH  cayenne  pepj^er  in  fine  powder,  1  heaped  saltspoonful :  salt, 
half  as  much ;  pounded  sugar,  1  small  dessertspooinhl ;  strained 
lemon  juice,  1  taUespoonftil ;  Harvey^s  sauce,  2  tablespoonsful ;  best 
mnahnxmi  eatsap  (or  cavice),  1  teaspoonfhl ;  port  wine,  3  table- 
ipoonsfhl,  or  anull  wii^glasnuL  (Little  eschalot,  or  garlic-vinegar 
at  pleasure.) 

O&f.— This  sauce  is  exceedingly  good  when  mixed  with  the  brown 
gravy  of  a  hash  or  stew,  or  with  that  which  is  served  with  game  cc 
otber  dishes. 
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CHAPTER  XVI. 


The  great  superiority  of  the  oriental  curries  over  those  gencrallj 
prepared  in  England  is  not,  we  beliere,  altogether  the  result  of  i 
want  of  skill  or  of  experience  on  the  part  of  our  cooks,  but  is  attri- 
butable in  some  measure,  to  many  of  the  ingredients,  which  in  a 
fresh  and  green  state  add  so  much  to  their  excellence,  being  here 
beyond  our  reach. 

With  us,  turmeric  and  cayenne  pep]Mjr  prevail  in  them  often 
far  too  powerfully  :  the  prodigal  use  of  the  former  should  be 
especially  avoided,  as  it  injures  both  the  quality  and  the  colour  of 
the  currie,  which  ought  to  be  of  a  dark  green,  rather  than  of  a 
or  yellow  hue.  A  couple  of  ounces  of  a  sweet,  sound  cocoa-nut, 
lightly  grated  and  stewed  for  nearly  or  quite  an  hour  in  ibc 
gravy  of  a  currie,  is  a  great  improvement  to  its  flavour :  it  will  be 
found  particularly  agreeable  %vitn  that  of  sweetbreads,  and  may  Ik 
served  in  the  currie,  or  strained  from  it  at  pleasure.  Great  care, 
however,  should  be  taken  not  to  use,  for  the  purpose,  a  nut  that  ij 
rancid.  Spinage,  cucumbers,  vegetable  marrow,  tomatas,  acid  apples 
green  gooscberritfi  (seeded),  and  tamarinds  imported  in  Vie  shtU — uoJ 
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preserved  —  may  all,  in  their  Fcnson,  he  added,  with  very  good  effect^ 
to  curries  of  difterent  kinds.  Potatoes  and  celery  are  also  occafiiuoally 
boiled  down  in  them. 

The  rice  for  a  currie  should  always  be  sent  to  table  in  a  ieparate 
dish  frcHii  H,  and  in  iming  them,  it  shoold  be  first  helped,  and  the 
come  laid  upoait. 

MB.ABUOTT*8  CVBBIX-POWDSB. 

Tamieiic,  eight  ounces.* 
Coriander  teed,  four  oitncei. 
Cummm  eeed,  two  ounces. 

Fomugreek  seed,  two  ounces. 

Cayenne,  halt  an  ounce.    (More  or  lea  of  this 

fast  to  the  tiiste.) 

Let  the  seeds  be  of  the  finest  quality.  Dry  them  well,  pound,  and 
«ift  them  separately  through  a  lawn  sieve,  then  weiiih,  and  nnx 
thcni  in  the  above  proportions.  This  is  an  exceedingly  agreeable 
uiiil  aromatic  powder,  wlien  all  the  in^rredierits  are  perfectly  fresh 
and  good,  but  the  preparing  is  rather  a  troublesome  process.  Mr. 
Amott  recommends  that  when  it  is  considered  so,  a  "high -caste** 
chemist  should  be  applied  to  for  it. 

MR,  ARNOlVs  CUBHIE. 

"Take  the  heart  of  a  cabbage,  and  nothing  but  the  heart,  that 
is  to  say,  puU  away  all  the  outside  leaves  until  it  is  about  the  size 
of  an  egg;  chop  it  fine,  add  to  it  a  couple  of  apples  sliced  thin, 
the  juice  of  one  lemon,  half  a  teaspoonfui  of  black  pepper,  with 
one  large  tablespoonfiil  of  mfj  curne-poAvder,  and  mix  the  whole 
well  together.  Now  take  six  onions  that  have  l)ccn  eho[)petl  fuie 
and  fried  brown,  a  garlic  head,  the  size  of  a  nutniL  j:,  also  minced 
line,  two  ounces  of  fresh  butter,  two  tablc>puonslul  oi  liour,  and  one 
pint  of  strong  nmtton  or  beef  gravy;  and  when  these  articles  are 
boiling,  add  the  forn»er  ingredients,  and  let  the  whole  be  well  btewed 
up  together  :  if  not  hot  enough,  add  cayenne  pepper.  Next  put  in  a 
fiml  tliat  baa  been  roasted  and  nicely  cut  up ;  or  a  rabbit ;  or  some 
ksn  chops  of  pork  or  mutton ;  or  a  lobster,  or  the  remains  of  yester- 
day*s  calTs  head ;  or  anything  else  you  may  fancy ;  and  you  will 
hsve  an  excellent  currie,  fit  for  kings  to  partake  of. 

"Well!  now  for  the  rice!  It  should  be  put  into  water  which 
Rbould  be  frequently  changed,  and  should  remain  in  for  half  an  hour 
at  Ica^t ;  this  both  clears  and  soaks  it.  Have  your  saucepan  full  of 
wattr  (the  larger  the  better),  and  when  it  boils  rapidly,  throw  the 
rice  into  it :  it  will  be  done  in  fifteen  minutes.  Strain  it  into  a  dish, 
wi^  the  i^ucepau  dry,  rctui  u  the  drained  rice  into  it,  and  put  it  over 

*  We  ^iiii  k  it  wotild  be  an  improTemsnt  to  dindnish  by  two  onnc«  s  i]w  pro- 
T  rti  ,u  i)t  unncfio,  and  to  ineresss  that  of  the  coriander  seed;  but  ««  hav«  not 

UicU  It. 
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a  gentle  fire  for  a  few  miniites,  with  a  cloth  over  it :  CTcry  grain  wiD 
be  iqMiate.  When  served,  do  not  eoTer  the  didi " 

Ob»» — ^We  haye  already  given  testimony  to  the  ezedlenoe  of  Ur. 
Aniott*s  enrric-powder,  ont  we  think  the  cnrrie  itself  will  be  foood 
somewhat  too  acid  for  English  taste  in  general,  and  the  proportion  d 
onion  and  garlic  by  one  half  too  much  for  any  but  well  seasoned 
Anglo-Indian  palatea  After  having  tried  his  method  of  boiling  th( 
rioe,  we  still  give  the  pidierenee  to  that  of  Chapter  L,  page  ^ 

A  BSHOAt.  CUBSUU 

Slice  and  fry  three  ]nT'j;Q  onions  in  cwo  ounces  of  butter,  and 
lift  them  out  of  tlie  ]nu\  when  done.  Put  into  a  stew  pan  throe 
other  lar^e  omons  and  a  small  clove  of  garlic  which  liive  been 
pounded  together,  and  sumothly  mixed  with  a  dessert.^ j>oontul  of  the 
best  pale  turmeric,  a  tea.-pnonful  of  powdered  ginger,  one  of  salt,  um) 
one  of  cayenne  pep^x^r  ;  ailtl  to  ihcsc  the  butter  in  which  the  (mions 
were  fried,  and  halt  a  cupful  of  good  gravy;  let  them  ^tcw  for  aUjn; 
ten  minutes,  taking  care  thatthej  shall  not  burn.  Next,  to  thaa 
the  fried  onions  and  half  a  pint  more  of  gravy ;  add  a  pound  and  & 
half  of  mutton,  or  of  any  other  meat,  free  mm  bone  and  md 
simmer  it  gently  for  an  hour,  or  more  should  it  not  then  be  pedectlr 
tender. 

Fried  onions,  8  large ;  butter,  2  oz. ;  onions  pounded,  Z  large ; 
Karlie*  1  dove ;  turmeric,  1  des^rtspoonful ;  p)\rdered  ginger,  salt, 
cayenne,  each  1  teaspoonful  \  gravy,  ^  cupful ;  10  minutea.  Clfimfj, 
1  pint ;  meat,  1^  lb. :  1  hour  or  more 

▲  DRY  CURBIB. 

Skin  and  cut  down  a  fowl  into  small  joints,  or  a  couple  of  ^wmd* 
of  mutton,  free  Iroia  lat  and  bone,  into  \cry  small  ihiL  K  t  ntlcts;  ruh 
them  with  as  much  currie-powder,  mixed  with  a  teaiii>»»oiii  ui  of  Hour 
and  one  of  salt,  as  can  be  made  to  adhere  to  them :  this  will  be  i'nm 
two  to  three  tablespoonsiUL  Dissolve  a  good  slice  of  butter  in  a  det^ 
well-tinned  stewpan  or  saucepan,  and  shake  it  over  a  brisk  lire  Ibr 
four  or  five  minutes,  or  until  it  b^ns  to  take  odaar ;  then  put  in  ike 
meat,  and  brown  it  well  and  equally,  without  allowing  n  mond  to  Ik 
scorched.  The  pan  should  be  shaken  vigorously  eveiy  nuautt  or 
two^  and  the  meat  turned  in  it  ftequently.  When  this  is  done,  lift  t 
out  and  throw  into  the  stewpan  two  or  three  large  onioiis  fioeir 
minced,  and  four  or  five  eschalots  when  these  last  are  liked;  add  s 
morsel  of  butter  if  needful,  and  fry  them  until  they  hcg^in  to  9otai; 
then  add  a  quarter  of  a  pint  of  f^ravy,  broth,  or  boiliuir  water,  2Jid  a 
large  acid  api)le,  or  two  moderate-sized  ones,  of  a  good  l>oiling  kind, 
with  the  hearts  of  two  or  three  lettuces,  or  of  one  hard  cablsiirt,  jbrtJ 
quite  small  (tomatas  or  cucumbers  freed  from  tiuir  stH'ds  e^in  be  ?'J^- 
stituted  for  these  when  iu  reason),    btew  the  whuk  slowiy  uuti  it 
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Tumbles  a  thick  pulp,  and  add  to  it  any  additional  liquid  that  mny 
be  leoroired,  should  it  become  too  dry ;  put  in  tht:  meat,  and  siiiiuicl 
the  whole  verj  eoiUy  until  thiB  is  done,  which  will  be  in  from  three 
qnaiteiB  of  an  hour  to  an  hour. 

Prawns,  ahrimpB,  or  the  fleih  of  bofled  lobeten  may  be  dowly 
heeled  Uuongh,  and  eerred  in  this  eanie  sanoe  with  good  effect* 

A  COMMON  INDIAN  OUBRIB. 

Por  each  pound  of  meat,  whether  veal,  mutton,  or  heef,  take  a 
heaped  tables]  m  ion  fill  of  pood  currie  powder,  a  small  teaspoonfiil  of 
^alt,  aiid  one  of  ilour ;  mix  these  well  together,  and  after  having  cut 
down  the  meat  into  thick  small  cutlets,  or  dice,  rub  half  of  the  mixed 
powder  eqnallv  over  it.  Next,  fry  gently  ftm  one  to  £»iir  or  five 
mm  onions  shced,  with  or  withoat  the  addition  of  a  small  doye  of 
fKmc  or  half  a  dosen  eschalots,  according  to  the  taste ;  and  when  they 
are  of  a  fine  golden  brown,  lift  them  out  with  a  slice  and  lay  them 
upon  a  sieve  to  drain ;  throw  a  little  more  butter  into  the  pan  and 
fry  the  meat  lightly  in  it;  drain  it  w'll  from  the  fi\t  in  taking  it  out, 
and  lay  it  into  a  clcnn  ?:tewpan  or  saucepan  ;  strew  the  onion  over  it, 
and  |Kmr  in  as  much  boiling;  water  a'^  will  almost  cover  it.    Mix  the 
remainder  of  the  currie- powder  smoothly  with  a  little  broth  or  cold 
water,  and  after  the  currie  has  stewed  for  a  few  minutes  pour  it  in, 
shaking  the  pan  well  round  that  it  may  be  smoothly  blended  with 
the  gravy*   oimmer  the  whole  very  softly  until  the  meat  is  perfectly 
tender:  this  will  be  in  flrom  an  hour  and  a  qnarter  to  two  boors  and 
a  hall;  according  to  the  qnantity  and  the  nature  of  the  meat. 
Matton  will  be  the  soonest  done;  the  brisket  end  (gristles)  of  a  breast 
of  veal  will  require  twice  as  much  stewing,  end  sometimes  more*  A 
fowl  will  be  ready  to  serve  in  an  hour.  An  acid  apple  or  two,  or  any 
of  the  veeet:\blcs  5vhich  we  have  enumerated  at  the  commencement  of 
this  cfiaptcf,  may  be  added  to  the  cunie,  proper  lime  being  allowed 
for  cooking  each  variety.    Very  yonriLi;  ;i:reeii  peas  are  liked  by  Boine 
iMjoplc  in  it ;  and  cucumbers  pared,  seeded,  and  cut  moderately  small, 
^re  alwavH  a  good  addition.    A  richer  currie  will  oi  course  be  pro- 
duced if  gravy  or  broth  be  substituted  for  the  water :  either  should 
be  bcnling  when  poured  to  the  meat.  Lemons-juice  should  be  stirred 
in  before  it  is  served,  when  there  is  no  other  add  in  the  currie.  A 
dish  of  boiled  rice  must  be  sent  to  ti^le  with  it.  A  couple  of  pounds 
ef  meat  free  from  bone,  i^  sufficient  quite  for  a  modersle-siaed  dish 
of  this  kind,  but  three  of  the  breast  of  veal  are  sometimes  used 
for  it,  when  it  is  to  be  served  to  a  large  family-party  of  currie-eaters ; 
from  half  to  a  whole  pound  of  rice  should  then  Rccompany  it.  For 
the  proper  mode  of  boUmg  it,  see  page  36.    The  small  grained,  or 
Patna,  i«»  the  kind  which  ought  to  be  used  for  the  purpose.  Six 
ouhQKis    '^nlHcicnt  for  a  not  large  currie;  and  a  pound,  whvn  Imiled 
dry,  and  heated  lightly  in  a  dish,  apocars  an  cnurmuu^  (^uaulil^  lor  a 
iDodem  table. 
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To  each  pound  of  meat,  whether  veal,  mutton,  or  heef,  1  heaped 
tnhlespooaful  oi*  good  currie-puwtler,  1  small  tcaspoonful  of  salt,  a:nl 
a  large  one  of  Hour,  to  be  well  mixed,  and  half  rubbed  ou  to  tht 
meat  before  it  is  iHed«  tlie  rest  «dded  afterwards ;  onions  fried,  from 
1  to  4  or  5  (with  or  without  the  addition  of  a  clore  of  garlic,  or  ball 
a  dozen  eschalots) ;  sufficient  hdling  water  to  nearly  cover  the  raeiS; 
v^tables,  as  in  receipt,  at  chdee;  stewed,  1^  to  3|  hours :  a  foid^ 
1  hour,  or  rather  less;  heef,  2  Ibs^  1|  hour,  or  more;  bxisket  of  ved, 
2i  to  3  hours. 

Obs,  —  Babbits  make  a  Tery  ^ood  curric  when  quite  jtmag. 
Cayenne  pepper  can  always  be  added  to  heighten  the  pungency  of 
n  cTirrie,  when  the  proportion  in  the  powder  is  not  eon^dered 
fiuihcitoit. 

Sklim's  cr rries, 
{Captain  WhUe*s.) 

These  curries  are  made  with  a  sort  of  paste,  which  is  labt*lled  irith 
the  above  names,  and  as  it  has  attracted  some  attention  of  late,  aod 
the  curries  made  with  it  are  very  good,  and  quickly  and  easily 
prei)ared,  we  give  the  directions  mr  them*  *^  Cut  a  pound  and  s 
half  of  chicken,  fowl,  veal,  rabbit,  or  mutton,  into  pieces  an  inch  and 
a  half  square.  Put  from  two  to  three  ounces  of  fresh  butter  ia  i 
stewpan,  and  when  it  is  melted  put  in  the  meat,  and  give  it  a  good 
stir  with  a  wooden  spoon ;  add  from  two  to  three  desscrtspoondm 
the  currie-paste ;  mix  the  whole  up  well  together,  and  continne  tlie 
stirring  over  a  brisk  fire  from  five  to  ten  minutes,  and  the  currie  will 
be  <]nne.  T]\h  i«?  a  dry  currie.  For  a  gravy  currie,  ;uld  two  or 
three  tahlespoonsiul  of  boiling  water  after  the  paste  is  well  mixed  in, 
and  continue  the  stewinp^  and  stirring  Ironi  ten  to  twelve  minutes 
longer,  krL[aiig  the  sauce  of  the  consistency  of  cream.  Prepare 
HJilmon  aiid  lobster  in  the  same  way,  but  very  tpiickly,  that  they 
may  come  up  firm.  The  paste  may  be  nihlxKl  over  steaks,  or 
cutlets,  when  they  are  nearly  broiled;  thice  or  lour  minutv.'S  uill 
finiffK  them.*** 

CURRIBD  MACCARONT. 

Boil  six  ounces  of  ribband  maccaroni  for  fifteen  minutes,  in  wztei 
slightly  salted,  with  a  very  small  bit  of  butter  dissolved  in  it;  dr.ju 
it  perfectly,  and  then  put  it  into  a  full  pint  and  a  quarter  of  gxn*i 
beef  or  veal  stock  or  gravy,  previously  mixed  and  boiletl  far  twenty 
minutes,  with  a  small  t^ililc spoonful  of  fine  currie -powder,  a  tea- 
gpooului  of  arrowroot,  uud  a  little  kmou-juice.   lieat  and  ums  1^6 

*  UiiImi  the  meat  se  ednmaftr  tender,  and  onttmeH,  it  iriU  req[iiif«  ftoa  tea  id 

fifteen  minutes  .st.^wing:  when  no  liquid  is  added,  it  miut  be  «tiiT«d  witho-..' 
interaii-^hi.iT^,  or  the  paste  will  bum  to  t1i.-  i-'tn.  Tt  answers  well  fiir  <wlleti^ sed 
Sm  m»ilagatewnj  6oup  also;  but  mokes  a  vur^  laiid  canie. 
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maccaroni  gently  in  this  until  it  is  well  and  equally  covered  with  it. 

A  ^mall  qnantity  of  rich  cream,  or  a  little  htchnmi-J^  will  very  much 
improve  the  sauce,  into  which  it  should  be  stirred  just  betbre  t lie 
maccaroni  is  atldod,  and  the  iemon-juice  should  be  t  lirown  in  after- 
irard?.  This  dish  is,  to  our  taste,  far  better  without  the  strong 
liavtiunng  of  onion  or  jrarlic,  usually  triven  to  curries ;  which  can, 
however,  be  iiuudited  to  the  ariivy  iu  the  usual  way«  when  it  is 
liked. 

Bibband  maoeanmi^  6  oc:  15  to  18  minutes.  GraTy,  or  good 
beef  or  Tetl  stock,  full  pint  and  i ;  fine  cnrrie-powder,  1  email 
tebleipoonful ;  errow-root,  1  teeepoonftil;  little  Jemon-jnioe :  20 
ttiniUca.  Maccaroni  in  ssnce,  3  to  0  minntea. 

Oh$. — An  ounce  or  two  of  grated  cocoa-nut,  simmered  in  the 
gravy  for  half  an  hour  or  more,  then  strained  and  well  pressed  from 
it.  i«  always  an  excellent  addition.  The  pipe  innc(  amni,  well  curried, 
is  extremely  good:  the  sauce  for  liotli  kinds  should  be  made  with 
rich  ^mv^-,  especially  wheti  the  onion  is  omitted.  A  few  drops  of 
eschalot- vinegar  can  be  added  to  it  when  the  flavour  is  liked. 

« 

CURRTTO  BOOS. 

Boil  six  or  eight  fresh  eggs  quite  hard,  as  for  salad,  and  put  them 
ai>ide  until  they  are  cold.  Mix  well  together  from  two  to  three 
ounces  of  good  butter,  and  from  three  to  lour  dessertspoonsful  of 
currie-powder ;  shake  them  in  a  stew-pan  or  thick  saucepan,  over  a 
detf  but  moderate  fire  for  some  minutes,  then  throw  in  a  conple  of 
mfld  onions  findy  minced,  and  fry  them  gently  until  they  are 
tolerdily  soft :  pour  to  them,  by  degrees,  from  half  to  three  quarters 
of  a  pint  of  broth  or  gravy,  and  stew  them  slowly  until  they  are 
rodaeed  to  nulp ;  mix  smoothly  a  small  cup  of  thick  cream  with  two 
tea«poonsful  or  wheaten  or  of  rice-flour,  stir  them  to  the  currie,  and 
Fimmer  the  whole  until  the  raw  taste  of  the  thickening  is  L^one. 
(  nt  tfie  I'jir*'  intn  hnlf  inch  slices,  heat  them  quite  through  in  the 
sauce  without  boding  them,  and  serve  them  as  hot  as  possible. 

CrRIUED  SWRKTBUKADS. 

Wash  and  soak  them  as  u^'unl,  then  throw  them  into  boil  in  water 
^ith  a  little  salt  in  it,  and  a  whole  onion,  and  let  them  sinniier  for 
ten  miuutes;  or,  if  at  baud,  substitute  weak  veal  broth  for  the 
water.  Lift  them  out,  place  them  on  a  draiaer,  and  leave  them 
vntil  they  are  perfectly  cold ;  then  cut  them  into  half-inch  slieeSi 
and  either  floor  and  fry  them  lightly  in  hotter,  or  pot  them,  without 
Uii%  into  as  moch  corned  gravy  as  will  just  cover  them;  stew  them 
in  it  very  gently,  from  twenty  to  thirty  minutes;  add  as  much 
lemon-juice  or  chili  vinegar  as  will  acidulate  the  sauce  agreeably,* 
lad  serve  the  currie  veiy  hot.  As  we  have  already  stated  in  two  or 

*  We  find  that  a  soudl  portion  of  Indiaa  pickled  mango,  or  of  its  lienor,  is  aa 
•pMriite  addition  to  a  aoine  as  weU  as  to  muUaipiawiiy  soap. 
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three  previon*?  receipts,  an  ounce  or  more  of  sweet  frc^hly-gratctl 
(x>coa-nut^  fetewed  tender  in  tlie  gravy,  and  strainetl  from  it,  Ixiforc 
tlie  sweetbreads  are  added,  will  a  peculiari/  pleasaut  davour  to 
all  cnrries. 

Blanched  10  minutes ^  sliced  (fried  or  not);  stewed  20  to  ^0 
minutes. 

CORRIBD  0T8TBR8. 

"  Let  n  hundred  of  large  se«-oystcr«  be  opened  into  a  hasin 
without  losing  one  drop  of  their  liquor.  Put  a  lump  of  ftx-^h  butt.i 
into  a  j^omi-sized  saucepan,  and  %vheu  it  bods,  add  a  large  uuion,  cut 
into  thill  slices,  and  let  it  fry  in  the  uncovered  stcwpan  until  it  i?  of 
a  rich  hrowii :  now  add  a  bit  mure  butter,  and  two  or  three  tablc- 
spoon&ful  of  currie-powder.  When  these  ingredients  are  well  mixed 
over  the  fire  with  a  wooden  spoon,  add  gradnalljr  either  hoi  water, 
or  broth  from  the  «tock-pot;  ooTer  the  stewpan,  and  let  the  whole 
boil  up.  Meanwhile,  have  ready  the  meat  of  a  cocoa-nat,  grated  or 
nwped  fine,  put  this  into  the  stewpan  with  a  few  sour  tamarindf 
(if  they  are  to  be  obtained,  if  not^  a  sour  apple,  chopped).  Let  the 
whole  simmer  over  the  fire  until  the  apple  is  dissolved,  and  the 
coco^-nut  very  tender ;  then  add  a  cupful  of  strong  thickening  made 
of  Hour  and  water,  and  sufficient  salt,  as  a  currie  will  not  bear  being 
Baited  at  table.  Let  this  boil  up  for  five  niiiuitcs.  Have  ready 
also,  a  vegetable  marrow,  or  part  of  one,  cut  into  bits,  and  sufficiently 
boiled  to  require  little  or  no  further  cooking.  l*ut  this  in  vvah  & 
tomata  or  two ;  either  of  these  v^^bles  ma^  be  omitted.  Now 
put  into  the  stewpan  the  oysters  with  their  hqnor,  and  the  milk 
of  the  cocoa-nut,  if  it  be  perfectly  sweet:  stir  them  well  with  the 
former  ingredients ;  let  the  currie  stew  gently  for  a  few  minotcss  thca 
throw  in  the  strained  juice  of  half  a  lemon.  Stir  the  currie  from 
time  to  time  with  a  wooden  spoon,  and  as  soon  as  the  oysters  are 
done  enough  serve  it  up  with  a  corresponding  dish  of  rice  on  the 
opposite  "^idc  of  the  table.  The  diah  is  considered  at  Madras  the 
tie  }>hi.^  ultra  of  Indian  cookery."* 

We  iiave  extracted  this  receipt,  as  it  stands,  from  the  Magazine  of 
Domestic  Kcnuuiuv,  the  season  in  which  we  have  met  with  it  not 
permitting  us  to  have  it  tested.  Such  of  our  readers  as  may  have 
partaken  of  the  true  Oriental  preparation,  will  be  able  to  judge  of 
Its  correctness;  and  others  may  consider  it  worthy  of  a  triaL  We 
should  suppose  it  necessary  to  beard  the  oysters 

CURBIBn  ORATT. 

k    The  quantity  of  onion,  eschalot,  or  garlic  used  for  a  currie  %hovM 
rcuuiated  by  liie  Liii>te  oi  die  persons  for  wiiuai  il  is  ^re^jaiedi  Uc 

^ItliTe  oysters,  prepared  as  for  sance,  may  be  eqcriod  by  the  receipt  Ibr 
W  sweetbreads,  with  the  additaon  id  their  liqaecw 
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yery  lar;j^e  proportioas  of  them  which  are  acceptable  to  some  caters, 
preventing  utlitrs  altogether  from  partaking  of  the  dish,  hiicc,  aiid 
UT  gently  in  a  little  good  butter,  from  two  to  six  large  onions  (with 
a  bit  of  j^lic,  and  four  or  five  eadialotei  or  lume  of  either),  when 
they  are  ooloured  etpallj  of  a  fine  yellow-brown,  lift  them  on  to  a 
sieve  reveraed  to  dnun ;  put  them  into  a  dean  sanccDan,  add  a  pint 
and  a  half  of  good  gravy,  with  a  coaple  of  ounces  ot  rasped  cocoa- 
nut,  onr  <tf  any  of  the  other  condimmts  we  have  already  specified, 
which  may  reqtiire  as  much  stewinff  as  the  onions  (an  apple  or  two, 
for  instance),  and  simmer  them  softly  from  half  to  three  quarters  of 
an  hour,  or  until  the  onion  is  sufficieotiy  tender  to  be  pressed 
through  a  strainer.  would  recommend  that  for  a  delicate 

currie  ihis  should  always  be  done:  for  n  (onuuon  oue  it  is  not 
neccjisary;  and  many  jktsoiis  prefer  to  have  the  whole  of  it  left  ia 
this  la^  After  the  grav^  has  been  worked  through  the  strainer, 
and  agam  boUi,  add  to  it  from  three  to  fonr  dessertspoonsful  of 
curie-powder,  and  one  of  floor,  with  as  much  salt  as  the  gravy  may 
require,  the  whole  mixed  to  a  smooth  batter  with  a  smalT  capful  of 
cood  cream.*  Simmer  it  from  fifteen  to  twenty  minutes,  and  it  will 
be  ready  for  use.  Lobster,  prawns,  shrimps,  maccaroni,  hard-boiled 
egg^,  cold  calfs  head,  and  various  other  meats  may  be  heated  and 
served  in  it  Avith  advantage.  For  all  of  the?e,  wnd  indeed  for  every 
kind  of  currie,  acid  of  some  sort  should  be  added.  Chili  yinegar 
answers  well  when  no  fresh  lemon-juice  is  at  hand. 

Onions,  2  to  6  (trarlic,  1  cluv  e,  or  eschalots,  4  to  5,  or  ntiiher)  ; 
fricvi  a  ii-;hi  brown.  Ciravy,  1^  pint;  cocoa-nut,  2  oz.  (3,  if  very 
young)  :  ^  to  f  hour.  Currie-powder,  3  to  4  dess^tspoonsfiil ;  flour, 
1  dewtipooi^nl  $  salt,  as  needed ;  cream,  1  small  cupftii :  15  to  20- 
minutes. 

Ohs.— In  India,  curds  are  fre<][iiently  added  to  curries,  but  that  may 
possibly  be  from  their  abounding  much  more  than  sweet  cream  in 
■0  hot  a  climate. 

POTTBD  MEATS. 

Any  tender  and  well-roasted  meat,  taken  free  of  fat,  skin,  and 
gristle,  as  well  as  from  the  dry  outsides,  will  ai.swer  for  potting  ad- 
mirr^hly,  Ix^tter  indeed  than  tliat  which  is  geiieralJy  baked  for  the 
purpotse,  and  which  is  usually  quite  depri\  ed  of  its  juices  by  the 
process.  Spiced  or  corned  beef  also  is  excellent  w  lu  n  thus  prepared ; 
and  any  of  these  will  remain  ^ood  a  lon^  time  it  luixed  ^vith  cold 
fresh  batter,  instead  of  that  which  is  danfied ;  but  no  addition  that 
eui  be  made  to  it  will  render  the  meat  eatable,  unless  it  be  thoroughlt/ 
pomiedf  redooed,  in  iS^t,  to  the  smoothest  possible  paste,  ftee  from  a 

*  This  mast  be  kAded  only  Jost  before  the  enrric  is  dished,  when  ang  aeitf 
(hiii  hiii  been  boiled  in  the  gravy:  il  may  then  be  first  blended  with  a  saisU 
^MtMui  of  ajcTuw-root^  or  flour* 
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iingle  lump  or  a  mond  of  nnliroken  fibre.  If  rent  into  fragments 
inst^d  of  Coing  quite  cot  through  the  f^nin  in  being  roineed,  before  it 
is  put  into  the  mortar,  no  beating  will  bring  it  to  the  proper  ilale. 

Unless  it  be  very  dry,  it  is  better  to  pound  it  for  some  time  tS?fore  '^rv 
butter  is  added,  and  it  must  be  long  and  patiently  beaten  atYor  all  tbe 
intrredients  are  mixed,  that  the  wkuie 
well  mellowe<l  in  flavour. 

The  quantity  of  butter  required  will  depend  upon  the  nature  of 
the  meat;  hum  and  salted  bcul  will  need  a  liii'ger  proportion  than 
roast  meat,  or  than  the  breasts  of  poultry  and  game ;  white  fish,  tnm 
being  leai  diy,  will  require  eompaiatiTely  litUe.  Salmon,  lobetcn^ 
mawni,  and  anrimpe  are  all  extremdtjr  nod,  prepared  in  tbia  war* 
They  should,  bowerer,  be  perfectly  nesn  when  tbey  aie  pounded, 
and  be  set  immediately  afterwards  into  a  wy  cool  place*  For  these, 
and  for  white  meata  in  ^eneial,  maoe,  nutmeg,  and  cayenne  or  while 
pepper,  are  the  appropnate  spices.  A  <?ma!l  quantity  of  clove*?  mar 
DC  added  to  hare  and  other  brown  meat,  but  allspice  we  would  not  re- 
commend unless  the  taste  is  known  to  be  in  favour  of  it.  The  fol- 
lowing recei})t  for  poimding  ham  will  serve  as  a  general  one  ibr  the 
particular  maouer  of  proc^ding. 

POTTED  HAM. 

(An  excellent  Receipt) 

To  be  eaten  in  perfection  thia  should  be  made  with  a  freshly  cured 
ham,  wbidi,  af^^r  having  been  soaked  for  twelve  hours,  should  be 

.wiped  dry,  nicelv  trimmed,  closely  wrapped  in  coarse  paste,  and  baked 
very  tender.*  When  it  comes  from  the  oven,  remove  the  crust  and 
rind,  and  when  the  ham  is  perlectiy  cold,  take  for  each  ]>oimd  of 
the  lean,  which  should  be  weighed  after  every  morsel  of  skiii  and 
fibre  ha^  been  carefully  removed,  six  uunceji  of  cold  roa^t  veal,  pre« 
pared  with  equal  nicety.  Mince  these  quite  fine  with  an  ezceedingij 
sharp  knife,  taking  care  to  cut  through  the  meat,  and  not  to  tear  tne 
fibre,  as  on  this  much  of  the  excellence  of  tbe  preparation  depends. 
Next  put  it  into  a  large  stone  or  marble  mortar,  and  pound  it  to  tl» 
smoothest  paste  with  eight  ounces  of  fresh  butter,  which  must  be  added 
by  degrees.  When  tluee  parts  beaten,  strew  over  it  a  teaspoonlul  of 
freshly -pounded  mace,  half  a  large,  or  the  whole  of  a  ^mail  nutmeg 
grated,  and  the  third  of  a  tcaspoonful  of  cnycmitMvell  mixed  together. 
Jt  is  better  to  limit  the  spice  to  this  quantity  in  tbe  first  instiince,  and 
to  increase  afterwards  either  of  the  three  kintls  to  tbe  taste  of  the 
parties  to  w  hom  the  meat  is  to  ])e  served.f  We  do  not  find  half  a 
teaspoonlul  of  cayenne,  and  nearly  two  teaspoon&ful  of  mace,  luor^ 

«  See  Baksd  Hsm,  Chsptcr  Xin.,  page  258. 

f  Spice,  it  must  be  observed,  vtties  SO  veij  gfetUy  bi  its  qaalUgr  that  discntioa 
Is  always  neootssry  in  oaiiig  iU 
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than  is  gene  ml  ly  approved.  Afler  the  spice  is  added,  keep  the  meat 
Oiteu  turued  Irom  the  sides  to  the  middle  of  the  mortar,  that  it  ma^ 
be  seasoned  eqoallj  in  every  part  When  perfectlj  pounded,  preM  it 
isto  mdl  poltiiig-pana,  and  pour  elarifiea  butter^  over  the  top.  If 
in  a  oool  vaa,  dry  plaoCi  this  meat  irill  remain  good  for  a  ibrt- 
]i^t»ormore. 

Lean  of  ham,  1  lb. ;  lean  of  roast  Teal«  6  os. ;  fresh  butter,  8  oz. ; 
mace,  from  1  to  2  teaapoonafui ;  ^  lai^  nutmeg;  cajenne,  i  to  |  tea- 
spoonful. 

OA^.— The  roast  real  is  ordered  in  this  receipt  because  the  ham  alone 
i-igtnendly  too  salt;  for  the  same  reason  butter,  fresh  taken  from  the 
churn,  or  that  which  is  but  slightly  s<dted  hkI  quite  new,  should  be 
used  for  it  in  prulcrcuce  to  its  own  fat.  W  hen  there  is  no  rcady- 
dress$ed  veal  in  the  house,  the  best  part  of  the  neck,  roasted  or  stewed, 
niU  fmpplj  the  requisite  quantii^*  The  renuuns  of  a  cold  boiled  ham 
will  answer  quite  well  for  potting,  e?en  when  a  little  dry. 

FOTTBD  CHICKEN,  PABTRIDGBy  OR  PHBASAMT. 

Roast  the  birds  as  for  table,  but  let  them  he  thoroughly  done,  for 
if  the  gravy  be  left  in,  the  nu?it  will  not  keep  half  so  well.  Kaise  the 
tie^h  of  the  breast,  Avinfi:s,  and  nierrythonght,  quite  clcrir  from  the 
ho'M-^,  take  otr  the  skin,  mince,  and  then  ])Ound  it  very  smoothly  with 
aliout  one  third  of  its  weight  of  fresh  butter,  or  something  less,  if  the 
meat  should  appear  of  a  proper  consistence  without  the  full  quantity ; 
scaooa  it  with  salt,  mace,  and  cayenne  only,  and  add  these  in  small 
portions  until  the  meat  is  rather  hi2;hly  flavoured  with  both  the  last : 
]iroeeed  with  it  as  with  other  potted  meata. 

POTTBD  OX-TOKOOB. 

Boil  tender  an  unsmnkrd  tong^ue  of  f^ood  flavour,  and  the  following 
(ky  cut  from  it  the  quantity  desired  tor  pottiIl'^^  or  take  for  this 
purpose  the  remnina  of  one  which  has  already  been  servctl  at  table. 
Trim  oti  the  skiu  and  rind,  wci*2:h  the  meat,  mince  it  very  siiiall,  then 
pound  it  as  tine  as  ]>ossible  wuh  lour  ounces  of  butter  to  each  ]>ound 
of  tongue,  a  small  tea.'^poonful  of  mace,  half  as  much  of  nutmeg  and 
dores,  and  a  tolerably  high  seasoninff  of  cayenne.  After  the  spices 
ate  well  beaten  with  the  meat,  taste  it,  and  add  more  if  required*  A 
few  ounces  of  any  well-roatted  meat  mixed  with  the  tongue  will  give 
it  firmness,  in  which  it  is  apt  to  be  deficient.  The  breasts  of  turkeys, 
f<)«ls  pardndges,  or  pheasants,  may  be  used  for  the  purpose  with  good 
effect. 

Tonu'^ue,  1  lb. ;  butter,  4  oz. ;  mace,  1  teaspoonfiil;  nutmeg  ftnd 
doves  each,  I  teaspoonful ;  cayenne,  5  to  10  grams. 

*  TIda  •hould  never  be  poured  hot  on  the  meat ;  ii  bLuuld  be  ies^  thaii  mUi^ 
mi  viMD  added  to  it. 

X 
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POTTED  ANCHOVIES. 

Scrape  the  aacbo^iet  veiy  dean,  raise  the  flesh  from  the  bona, 
and  pound  it  to  »  perfect  paste  in  a  Wedgwood  or  marble  mtntr : 
then  with  the  back  of  a  wooden  apoon  preaa  it  throogh  a  hahr-Mei: 
revened.  Next,  weigh  the  ancho\dcs,  and  ponnd  tEem  again  wiui 
double thdr  weight  01  the  freshest  butter  that  can  lie  procured,  ahi^ 
^^„^ml^g  of  mace  and  cayenne,  and  a  small  quantity  of  finelv-grateA 
nutmeg ;  set  the  mixture  by  in  a  cool  place  for  three  or  four  doth?  to 
harden  it  before  it  is  put  into  the  potting  pans.  If  butter  be  poured 
over,  it  must  be  only  lukewarm ;  but  tlie  anchovies  will  keep  well  for 
two  or  thrte  weeks  without.  A  ycry  small  portion  of  rose- pink  mav 
be  added  to  improve  the  colour,  but  unless  it  bo  spanuixly  vised,  it 
mil  impart  a  bitter  flasour  to  the  preparation.  The  quiuititv  of 
butter  can  be  increased  or  diminished  in  proportion  as  it  is  v*i>hed 
that  the  ilavour  of  the  ancliovies  should  prevail. 

Anchovies  pounded,  3  oz. ;  butter,  6  oz. ;  mace,  third  of  t&^^pooo* 
ful ;  half  as  much  cayenne ;  little  nutmeg. 

LOnaTEB  BUTTER* 

(For  this  see  pi^  13«,  Chapter  VL) 

POTTED  BHRrMFSy  OR  PRAWK8. 

(JJelicious.) 

Let  the  ftsh  be  quite  freshly  boiled,  shell  them  quickly,  and  jort 
before  they  are  put  into  the  mortar,  chop  them  a  uttle  with  a  Terr 
sharp  knife ;  pound  them  perfectly  with  a  small  quantity  of  firoa 
butter,  mace,  and  cayenne.   (See  also  page  92.)  i 

Shrimps  (unshelled),  2  quarts;  butter,  2to4oa.;  mace,  1  nlj 
saltspoonful;  cayenne,  |  as  much. 

POTTED  MUSBROOHS* 

  f 

The  receipt  for  these,  which  we  can  recommend  to  the  reader,  wA 

be  found  in  the  next  Chapter. 

MOULDED  POTTED  MEAT  OR  FISB. 

(For  the  sicoud  cuune.) 

Ftess  Yery  dosely  and  smoothly  into  a  pan  or  mould  the  pottJ 
ham,  or  any  other  meat,  of  the  msent  chapter,  potir  a  thin  layer  f 
clarified  b'lttcr  on  the  top,  ana  let  it  become  quite  cold.  VThe^ 
watiu-d  ibr  table,  wind  round  it  for  a  moment  a  cloth  which  hat  betf 
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dipped  into  hot  water,  loosen  tlie  meat  gently  from  it  with  a  thin 
kiule,  turn  it  on  to  a  dish,  and  glaze  it  lightly ;  lay  a  border  of  small 
«^lad  round  it,  with  or  without  a  decoration  of  hard  eggs,  or  surround 
it  iiiiitead  with  clear  savoury  jelly  cut  in  dice.  The  meat,  for  variety, 
iiiay  be  equally  sliced,  and  laid  regularly  round  a  pile  of  small  salad. 
A  Yer^  elegant  second  course  dish  may  be  made  with  potted  lobsters 
in  thiB  way,  the  centre  being  onuummted  with  a  small  shape  of 
lobster  Hntter.   (See  page  188.) 


POTTID  HABI* 


The  back  of  a  well-roasted  hare, 
md  such  other  parts  of  the  flesh 
as  are  not  sinewy,  if  potted  by  the 
directions  already  given  for  ham 
aud  other  meat,  will  be  found 
superior  to  the  game  prepared  as  it 
usually  is  by  baking  it  tender  either 
with  a  large  quantity  of  butter,  or 
with  barely  sufficient  water  or 
gravy  to  cover  it;  but  when  the 
oid-nshioned  mode  of  potting  is 


Wed|{ewood  PesUe  and  Mortar. 


preferred,  it  must  be  cleansed  as  for  roesting,  wiped  dry,  cut  into 

joints,  which,  after  being  seasoned  with  salt,  cayenne  for  pepper), 
and  pounded  cloves  ana  mace  or  nutmeg  well  mingled,  snould 
be  closely  packed  in  a  jar  or  deep  pan,  and  slowly  baked  until 
vcn'  tender,  with  the  addition  of  from  half  to  a  whole  ]X)und 
of  fresh  butter  laid  equally  over  it,  in  small  bits,  or  with  only 
so  much  water  or  other  liquid  as  will  prevent  its  becoming  hard  : 
the  jar  must  be  well  covered  with  at  least  two  separate  folds  of 
thick  brown  pap^  tied  dosdy  over  it^  It  should  then  be  left  to 
become  perfectly  cold;  and  the  butter  (when  it  has  bem  used) 
ihonld  be  taken  off  and  scraped  fi«e  from  moistnze,  that  it  may  be 
added  to  the  hare  in  pounding  it.  All  skin  and  sinew  must  be  care- 
fully remoyedv  and  the  flesh  minced  before  it  is  put  into  the  mortar. 
Additional  seasoning  must  be  added  if  necessary  ;  but  the  cook  must 
remember  that  all  should  be  well  blended,  and  no  particular  spice 
should  be  allowed  to  predominate  in  the  flavour  of  the  prej)aration. 
When  water  or  gravy  has  been  added  to  the  hare,  firm  fresh  butter 
should  be  used  in  potting  it :  it  will  not  require  a  very  large  pro- 
portion, as  the  flesh  will  be  far  less  dry  and  firm  than  when  it  is 


roasted,  tnougn  more  oi  its  juices  win  naye  oeen  witnarawn  irom  it ; 
sod  it  will  not  remain  gooa  so  long.  The  bones,  grayy,  bead,  and 
ribs,  will  malEe  a  small  tureen  of  excellent  soup.  Thick  slices  of 
bsn  horn  are  sometimes  baked  with  the  hare,  and  pounded  with  it 
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CHAPTER  XVII, 


Thr  quality  of  vegetables  depends  much  both  on  the  soil  in  which 
they  are  grown,  and  on  the  degree  of  care  bestowed  upon  their  cul- 
ture ;  but  if  produced  in  ever  so  great  perfection,  their  excellence 
will  be  entirety  destroyed  if  they  be  badly  cooked. 

With  the  exception  of  artichokes,  which  are  said  to  be  improved 
by  two  or  three  days*  keeping,  all  the  summer  varieties  should  be 
dressed  before  their  first  freshness  has  in  any  degree  passed  otF  (for 
their  flavour  is  never  so  fine  as  within  a  few  hours  of  their  being  cut 
or  gathered) ;  but  when  this  cannot  be  done,  precaution  should  l< 
taken  to  prevent  their  withering.  The  stallc-cnds  of  asparagus 
cucumbers,  and  \egctable-marrow,  should  be  placed  in  from  one  to 
two  inches  of  cold  water  ;  and  all  other  kinds  should  be  spread  on  s 
cool  brick  floor.  When  this  has  been  neglected, they  mus-t  be  thrown 
into  cold  water  for  mmc  time  before  they  are  boiled  to  recover  them, 
though  they  will  prove  even  then  but  very  inferior  eating. 

Vegetables  when  not  suflRcicntly  cookea  are  known  to  be  so  ex- 
ceedingly unwholsome  and  indigestible,  that  the  custom  of  servins: 
them  crisp^  which  means,  in  reality,  only  half-boiled,  should 
altogether  disregarded  when  health  is  considered  of  more  im|>ortanc€ 
than  fashion  ;  but  they  should  not  be  allowed  to  remain  in  the  water 
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after  they  are  quite  done,  or  both  thdr  nutiittTe  properties  and  their 
finrour  will  be  lost,  and  their  good  appearance  destroyed.  C^re 

should  be  taken  to  drain  them  thoroughly  in  a  warm  strainer,  and  to 
ser\'e  tln'm  very  hot,  with  well-made  «fi!ices,  if  with  any. 

OrLly  dried  j>eas  or  bcuns,  Ji'ni«:ilcin  artichokes,  and  ])otatoc8,  are 
put  at  first  into  cold  writer.  Ail  others  require  plenty  ol' fast-boiling 
uater,  which  siiouid  ready  salted  and  skimmed  before  they  are 
Uirown  mtu  it. 

TO  CLEAR  YEGETABLES  FROM  INSECTS* 

Lcjr  tfiem  Ibr  lialf  an  hour  or  nore  into  a  pan  of  strong  brine,  with 
the  italk  ends  uppermost ;  this  will  destroy  the  small  snails  and  other 
inveti  which  cluster  in  the  leaves,  and  they  will  fall  out  and  sink  to 
tbe  bottom.  A  pound  and  a  half  of  salt  to  the  gallon  of  water  will 
answer  for  this  purpose,  and  if  strained  daily  it  will  last  for  some 
time. 

TO  BOIL  VEGETABLES  GREEN, 

After  they  have  been  properly  prepared  and  washed,  throw  them 
into  plenty  of  boiling  water  which  has  been  salted  and  well  skimmed  \ 
sod  keep  them  nneovered  and  boiling  fast  until  they  are  done,  taking 
every  preeaitlion  against  their  beinff  smoked.  Should  the  water  be 
Tery  nard,  a  9meM  half-teaspoonful  of  carbonate  of  soda,  may  be 
added  with  the  *faU,  for  every  two  quarts,  and  will  greatly  improve 
the  colmir  of  the  vegetables  ;  but  if  used  in  undue  proportion  it  will 
in  in  re  them  ;  green  |)eas  esiK'cially  will  be  quickly  reduced  to  a  mash 
il'  f;  lied  With  too  large  a  quantity. 

\\  iter,  1  gallon;  salt,  2  oz.  \  soda,  \  oz. )  or  carbonate  of  soda,  1 
tcaspuouful 

POTAT0BB« 

(fiitmark$  cm  Umr  prapeftU$  and  mportanec.') 

There  is  no  vegetable  common Iv  cultivated  in  this  country,  we 
TiDture  to  assert,  which  is  comparable  in  value  to  the  potato  when  it 
is  of  a  good  sort,  has  been  grown  in  a  suitable  soil,  and  is  proj>erly 
cooked  and  served.  It  siim^  he  very  notritions,  or  it  wonld  not  sus* 
tain  the  streogth  of  thousands  of  people  whose  almost  sole  food  it 
oonstitates,  and  who,  when  they  can  procure  a  sufficient  supply  of  it 
to  ^tisfy  fully  the  demands  of  nonger,  are  capable  of  accomplishing 
the  heaviest  oaily  labour.  It  may  not  be  wise  to  depend  lor  sab'- 
Hstence  on  a  root  of  which  the  crop  unhappily  is  so  frequently  in 
these  days  destroyed  or  greatly  iniured  by  disease,  and  for  which  it 
b  .«o  difficult  to  find  a  substitute  that  is  equally  cheap,  ^s  liolevome, 
and  satisfj^-ing ;  but  we  can  easily  coniprLhend  the  prediliTtinii  of  au 
entire  people  for  a  tuber  which  combines,  like  the  potato,  the  so* 
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lidity  iilmost  of  bread,  with  the  healthful  proiK-rties*  of  various  other 
tVt^h  vegetables,  without  their  acidity ;  and  which  can  also  be  cocrfced 
and  served  in  so  many  different  fonns.  The  wretehed  manner  in 
whieh  it  is  dreaied  in  many  Knglish  houses  renders  it  oomnaratiTclY 
valttdesa,  and  aeoonnts  in  a  measure  for  the  piodigaiity  with 
which  it  is  thrown  away  when  ooldt  eren  in  seasons  when  its  pnee 
is  highest-t 

TO  BOIL  POTATOES. 

(Am  in  Ireland,) 

Potatoes,  to  boil  well  together^  should  be  all  of  the  same  sort,  and 
as  nearly  equal  in  size  as  may  be.  Wash  off  the  mould,  and  aenih 
them  very  clean  with  a  hard  brush,  but  neither  scoop  nor  apply  a 

knife  to  them  in  any  way,  even  to  clear  the  cj'cs.J  Kinsc  them  well, 
and  arranr^e  them  compactly  in  a  saucepnn,  so  that  they  may  not  lie 
loose  iu  the  water,  and  that  a  small  quantity  may  suffice  to  cover 
them.  Pour  this  in  cold,  and  when  it  boiis,  throw  in  about  a  large 
tai-f^jjuuulul  oi'  hiilt  to  the  quart,  and  simmer  the  putitoes  until  thev 
are  iieaily  done,  but  for  the  last  two  or  three  minutes  kt  them  boil 
rapidly.  When  they  are  tender  quite  through,  which  may  be  known 
b^  probing  them  wiUi  a  fork,  ponr  all  the  water  from  them  imme- 
diatdy^  lift  the  lid  <tf  the  saucepan  to  allow  the  steam  to  escape,  and 
place  them  on  a  trivet,  high  over  the  fire,  or  by  the  side  of  it,  until 
the  moisture  has  entirely  eraponted;  then  peel,  and  send  tlicm  to 
table  as  qnickly  as  possible,  either  in  a  hot  napkin,  or  in  &  di^if  erf 
which  the  covor  is  so  placed  thnt  the  stenm  can  pass  oflT.  There 
shoukl  be  no  d<  lay  in  serving  them  alter  they  are  once  tnken  from 
the  fire.  Iri-li  t'iiiiiilic*'  always  prefer  them  scncd  in  their  skins. 
Some  kinds  \\\\\  be  sulhciently  iKiili'd  in  twenty  minuteSi  others  in 
not  les.s  than  three  quarters  ol  an  hour. 
20  minutes  to  1  hour,  or  more. 

*  The  Ute  Dr.  Pereu«  has  stated  fai  hii  excellent  woik  «m  diett  psgie  S70,  UmI 

Br.  Baly,  wlio  ])tm  published  some  iutoresting  oV<sen'atioTis  on  the  anti-scorbutic 
quality  of  the  pututo,  saj'S,  *'  At  ordinarily  cooked,  it  is  an  admirable  preserrvtiUtt 
against  the  scurvy,"  for  which  it  appears  to  be  al^o  a  cure,  see  the  &ame  work. 

^  We  flennot  refhdn  flrom  a  few  words  of  remark  here  on  the  daily  waste  ef 
wholesome  food  in  this  country  -which  con<>titutes  one  of  the  most  seriooe 
donmtic  abuses  that  exist  amount  us;  nml  one  which  it  is  most  p»inful  to 
witness  while  we  ace  at  the  same  time  the  huii-survaUon  of  large  mabi^^s  of  our 
people.  It  is  an  efil  wliieh  the  iteedj  aad  retolnte  oppodtioii  of  the  ednoeted 
eUttes  iroold  aeon  greatly  check ;  and  which  ought  not  vainly  to  appeal  to  their 
good  sense  anJ  good  fet'lini?,  angmetitin}*,  as  it  most,  the  privations  of  th< 
scaatily  fed  poor;  for  the  "  wcutt"  of  uue  part  of  the  COTununity  cannot  haX  w 
increase  the  **iMml'*  of  the  remainder. 

I  "  Because,"  in  the  words  of  our  clever  Irish  correspondent,  "  the  water 
thri»u.:h  these  parts  is  then  admitted  into  the  very  h.-nrt  of  the  rc^etab^r  ;  ani 
the  latent  heat,  after  cooking,  is  not  satficieut  to'tiiruw  it  off:  this  renders  the 
l^tatoca  Twy  unwholsome.*' 
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Oftt.  l.^The  water  in  which  they  are  boiled  should  barely  cover  the 
potatoes.   After  it  is  poured      they  ahoold  be  .steamed  for  twenty 

minutes  or  hfdf  an  hour,  if  large. 

Obs.2.  —  I  Inbitual  pot-ito-cators  know  well  that  this  vegetable  is  never 
so  good  as  when  served  in  the  skin  the  instant  it  is  taken  from  the  fire, 
dished  in  a  hot  napkin,  or  sent  to  table  without  a  cover  over  it.  It 
should  al-n  lie  clean  and  dry  that  it  may  at  pleasure  he  taken  in  the 
fingers  and  bruken  like  Lrciui,  or  held  hi  the  dimiL-r  napkin  while  the 
inade  is  scooped  out  with  the  fork,  thus  forming  it  into  a  sort  of  cup. 
The  large  Y<Hrk8hire  Regents  dressed  and  eaten  in  this  way  afibrd  in 
themselves  an  almost  sufficient  meaL  We  have  Ibund  fbom  long 
diily  experienee,  that  those  which  averafped  three,  or  at  the  utmost 
Ibur  to  the  pounds  were  the  best  in  quality,  and  remained  so  to  quite 
the  end  of  their  season :  they  required  as  the  spring  adyanoed,  an 
hour's  boiling  or  more. 

TO  BOIL  FOTATOB8. 

Lancashire  wajf,) 

Pare  the  potatoes,  cover  them  with  cold  water,  and  boil  them  slowly 
uitil  they  are  quite  tender,  but  watch  them  carefully,  that  they  may 
not  be  overdone ;  drain  off  the  water  entirely,  strew  some  salt  over 
them,  leave  the  saucepan  uncovered  by  the  side  of  the  fire,  and  shake 
it  forcibly  every  minute  or  two,  until  the  whole  of  the  potatoes  api>ear 
dry  and  doury.  Lancashire  cooks  dresf?  the  vecrctable  in  this  way  to 
iK-rfection,  but  it  is  far  from  an  econoniical  modL',  as  a  lar^e  portion 
ui  I  lie  potato  adheres  to  ilic  buuccpuu  f  it  litis,  however,  many 
ftdniirers. 

TO  BOIL  NEW  POTATOES, 

The>e  arc  never  good  unless  freshly  dug.  Take  them  of  equal 
size,  and  rub  oil*  the  skins  with  a  brush  or  a  very  coarse  cloth,  wash 
them  dean,  and  put  them  without  salt  into  boiling,  or  at  least,  oiute 
hot  water;  bcoluieni  qoftly,  and  when  they  are  tender  enough  to 
serre^  pour  off  the  water  entirely,  ttrew  snne  fine  salt  over  ihem,  give 
them  a  shake,  and  let  tbem  stand  by  the  fire  in  the  saucepan  for  a 
aninte ;  then  dish  and  serve  them  immediately.  Some  cooks  throw 
in  a  small  slice  of  fresh  butter,  with  the  salt,  and  toss  them  gently  in 
it  after  it  is  dissolved.  This  is  a  good  mode,  but  the  more  usual  one 
h  to  send  melted  butter  to  table  with  them,  or  to  pour  white  sauce 
n .  er  thoDi  when  they  are  very  young,  and  served  early  in  the 

Very  small,  10  to  15  minutes:  moderate  sized,  10  to  20  minutes. 

Obs.-'Wti  always,  for  our  own  eating,  have  new  potatoes  steamed 
fer  ten  minutes  or  longer  after  the  water  is  poured  from  them,  and 
HkoBk  they  are  much  improved  by  the  prooese.  Th^  diould  be  tbo* 
DDu^hlj  bofled  before  this  is  done. 
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NEW  POTATOES  IN  BUTTER. 

Rub  of!  the  skins,  wash  the  potatoes  well  and  wipe  them  dir ;  put 
tliem  vith  tluree  ounoes  lyf  good  batter,  for  a  tamll  dish,  and  -wilii 
ibur  ounces  or  more  tor  a  large  one,  into  a  weU-tumcd  atewpan  or 
saucepan,  and  simmer  them  over  a  gentle  fire  for  about  half  an  boor. 
Keep  ihm  ivdl  shaken  or  tossed,  that  thejr  n>*y  ^  eqiially  done,  and 
throw  in  some  salt  when  they  begin  to  stevr.  This  is  a  good  mode  ef 
dressing  them  when  they  are  very  yoong  and  watery. 

TO  BOIL  POTATOES. 

(Cnptmn  Katm^M  Receipt) 

Wasli.  wipe,  and  |);u"C  tlio  potntoe^,  cover  them  with  cold  ■water, 
and  boil  them  gently  until  tfiey  are  doiiL,  |)our  oti  tlic  water,  and 
sprinkle  a  little  fine  salt  over  them :  then  tuke  each  jKjtato  sepiirately 
with  a  spoon,  and  lay  it  into  a  clean  warm  cloth,  twist  this  j»o  as  to 
press  all  the  moisture  from  the  yegetable,  and  render  it  qnite  round ; 
torn  it  eareftdly  into  a  dish  placed  before  the  fire,  throw  a  doth  over, 
and  when  all  are  done,  send  them  to  table  quickly.  Potatoea  dressed 
in  this  way  are  mashed  without  the  slightest  trouble ;  it  is  also  by 
the  best  method  of  preparing  them  for  pnddinge  or  for  eakea. 

TO  B0A8T  OE  BAKB  POTATOES* 

Rcriih  and  wash  exceedlns^ly  clean  some  potatoes  nearly  assorted  in 
f^izo  ;  wi|>e  them  very  dry,  and  roast  them  in  a  Dutch  oven  l)ctbre  the 
fire,  placing  thciii  at  a  distance  firoui  it,  and  keeping  tiiciu  ofuu 
turned ;  or  arran^  them  in  a  coarse  dish,  and  bake  them  in  a  mo- 
derate oyen.  Disn  them  neatly  in  a  napkin,  and  send  them  Toy  hot 
to  table;  serre  eold  butter  with  them. 

1|  to  upwards  of  2  hours. 

8000FBD  FOTATOBS,  (BHTBSMBTa.*) 

^Va'^li  and  wipe  pome  large 
jKit;it<Ks  of  a  firm  kind,  aod 
with  a  small  scoop  adapted  to 
the  purpose,  t  ibrm  as  mauy 
diniiiiiitive  ones  as  will  fill  a  dish;  cover  them  wim  cold  water, sni 
when  they  have  boiled  Tery  gently  for  five  minutes  pour  it  oflE^  sad 
put  more  cold  water  to  them;  after  they  have  simmered  a  secood 
tune  for  five  minuto,  drain  the  water  quite  away,  place  the  cover  of 
the  saucepan  so  as  to  leave  an  inch  or  more  m  open  space  for  the 

•  Or  second  conrse  dish. 

t  lids  may  be  praomed    anj  Ironmongsr. 
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iQoisture  to  evaponte,  and  let  them  steam  bj  iht  tide  of  the  i  re  fifom 
four  to  fire  miniites  longer.  Dish  them  emfblly,  pour  white  sance 
orer  them,  and  aenre  them  in  the  aeoond  course.  Old  potatoes  thus 
prepared,  have  often  been  made  to  pass  for  new  ones,  at  the  bc«?t 
tables,  at  the  «ea^nn  in  wliich  the  fresli  vcixetablc  wn<5  f!r:trc«t.*  The 
time  ix*qnin(l  to  Im'il  them  will  of  coun^;  vary  with  their  quality:  we 
the  method  which  we  have  found  Teiy  aucceaafuL 

CRISFED  POTATOES,  OB  POTAXO-RJBBOliS.  (£NTREM£T6.) 

(Op  to  MTot  wUk  Ckene,) 

Wash  well,  and  wipe,  some  potatoes  of  good  flavour ;  cut  them  up 
into  slices  of  from  half  to  a  wliole  inch  thick,  free  them  from  the 

ikins,  and  then  pare  them  ro^md  and  round  in  very  thin.  rthI  very 
loii^  ribbons.  Lay  them  into  a  pan  ot  cold  water,  and  hail  an  hour 
Ufore  they  are  wanted  for  table  lift  them  on  to  a  sieve  thnt  they 
may  be  well  drained.  Frv  them  in  «:r>od  butter,  v  hit  h  shoulil  he 
very  hot  when  they  are  tlirown  in,  until  they  are  (juito  cn^p,  and 
lightly  itrowned  ;  drain  and  dry  them  on  a  soft  cloth,  j>iiL  tlu  ni  in  a 
hot  di>h,  strew  over  tlicui  u  mixed  seasoning  of  salt  and  cayciuic  in 
fine  powder,  and  serve  them  without  delay.  For  the  second  course, 
drai  them  in  the  same  manner,  Imt  omit  the  cayenne.  Fire  or  ax 
WduUm  wUl  fry  them. 

reiBD  l*OTAT0E8.  (BNTRBMBTa.) 

(A  Fkdwr  Beeeipt.) 

After  having  washed  them,  wipe  and  pare  some  raw  potiifoes,  cut 
them  in  slices  of  equal  thickness,  or  into  thin  .siiavin^S  ^'ntl  throw 
them  into  plenty  of  boiling  butter,  or  very  pure  clarified  dripping. 
Fij  them  of  a  uie  light  brown,  and  yery  crisp ;  lift  them  out  with  a 
■banner,  drain  tliem  on  a  soft  warm  doth,  mat  them  yeiy  hoi,  and 
^rinkle  fine  aalt  over  them.  Tliia  k  an  adnurable  mgr  of  dreasing 
potatoea,  Tcry  oemmon  on  the  Continent,  hut  leaa  lo  in  £ng1and  than 
It  deMrrea  to  be.  Pared  in  ribbons  or  sliavings  of  eoual  width,  as  in 
the  receipt  ftbove,  and  served  dry  and  weUlfried,  lightly  piled  in 
a  dish,  they  make  a  handsome  appearance,  and  are  excellent  eating.^ 
If  slieed  mj  aboold  be  aometmng  leas  than  a  quarter  of  an  incn* 
Ihiek. 

HASHED  FOTATO£S« 

Boil  them  perfectly  tender  quite  through,  pour  off  tbc  water,  and 
it4am  them  very  dry  by  the  directbna  alr^y  given  in  the  receipt  of 

*  TagatobliWi  and  froit  are  now  so  genefal^  forced  and  hnnig|ht  io  aailfiiitO 
m  — iraf,  ihat  thnra  ia  littU  atiil  nf  thtia  iiniiilitnta  at  jnamii 
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page  810.  peel  them  quickly,  take  out  every  speck,  and  while  ther  art 
Utiu  hot,  press  the  potatoes  through  an  earthen  cullender,  or  bruii-e 
them  to  a  smooth  nia^li  witii  a  strong  wooden  lork  or  spoon,  bnt 
never  pound  them  in  a  mortar,  as  that  will  reduce  them  to  a  cIm 
heavy  paste.  Ze/  them  he  entirdpfree  /ram  lumpsy  for  notlnng  en 
be  more  indieatiTe  of  earetotBneis  or  want  of  ekiU  on  the  part  dthe 
cook,  than  mashed  potatoes  sent  to  table  foil  of  these.  Melt  in  a 
dean  saucepan  a  shoe  of  good  butter  with  a  few  spoonsfiil  of  milk, 
or,  better  still,  of  cream ;  put  in  the  potatoes  after  having  sprinkled 
fome  fine  Fait  upon  them,  and  stir  the  whole  over  a  gentle  fire  with 
a  wooden  spoon,  until  the  ingredients  are  weli-niixe<l  nnd  the  whole 
is  very  hot.  It  may  then  be  sensed  directly ;  or  heajKxi  high  in  a 
dish,  left  rough  on  the  surface,  and  browned  before  the  fire ;  or  it 
may  be  pressed  into  a  well  buttered  mould  of  handsome  form,  wiiicii 
has  been  strewed  with  the  finest  bread  crumbs,  and  shaken  free  from 
the  loose  ones^  then  tamed  out,  and  browned  in  a  Dutch  or  eommon 
oven.  More  or  len  liquid  will  he  required  to  moisten  auffideotly 
potatoes  of  various  kinds. 

Potatoes  mashed,  2  lbs.;  salt»  1  teaspoonfiil;  batter,  1  to  2  os.; 
milk  or  cream,  i  pint. 

Obs. — '^fn^hcd  potatoes  arc  often  moulded  with  a  cup,  and  then 
equally  browned:  any  other  shape  will  answer  the  purpose  as  weilf 
and  manj  are  of  better  appearance. 

ENGLISH  POTATO  BALLS^  OR  CHOiiUETTES. 

Boil  some  floury  potatoes  very  dry,  mash  them  as  smoothly  as 

possible,  season  them  well  with  salt  and  white  pepper,  warm  tnem 
with  about  an  ounre  of  butter  to  the  pound,  or  rather  more  if  it  will 
not  render  them  too  moist,  and  a  few  spoonsful  of  good  cream.  Boil 
theiii  very  dry ;  let  tliem  cool  a  little,  roil  tiiem  into  ball<s  sprinkle 
over  them  vermicelli  crushed  slightly  with  the  hand,  and  fry  them  a 
fine  light  brown.  Xhey  may  be  dished  round  a  shape  of  plain 
mashed  potatoes,  or  piled  on  a  napkin  by  themselves.  They  may 
likewise  be  rolled  in  eg^  and  fine  bread-cmmba  instead  of  in  the 
▼ermicellii  or  in  |px>and  rice,  which  answers  very  well  for  them. 

POTATO  BOULBTTBa.  (bMTBBMEIB.) 

{Good,) 

Boil  some  good  potatoes  as  dry  as  possible,  or  let  them  be  pre* 
pared  by  Captain  Kater's  receipt;  mash  a  pound  of  them  veiy 
smoothly,  and  mix  with  them  vrhWe  they  are  still  warm,  two  ounces 
of  fre«h  butter,  a  teaspoonfui  of  salt,  a  little  nutmeg,  the  beaten  and 
strained  yolks  of  four  eggs,  and  last  of  all  the  whites  thoroughly 
whisked.  Mould  the  mixture  with  a  tea.spoon  and  drop  it  into  a 
small  pan  of  boiling  butter,  or  of  very  pure  lard,  and  fry  the 
htmhUeM  for  five  minutes  over  a  moderate  fire :  they  should  be  of  a 
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fine  pale  browu^  and  very  light.  Drain  tliem  well  and  dish  them  on 

a  hot  napkin. 

Putatoca,  1  lb. ;  butter,  2  oz. ;  salt,  1  teaspoon ful ;  ^gs,  4 :  5 
minutes. 

Ob§, — ^These  hotdeUes  are  exceeding  light  and  delicate,  and  make 
•n  ezoellent  dish  for  the  second  ooniw ;  bat  ve  thmk  that  a  few 
spooDsiiil  of  sweet  ftesh  eream  boiled  with  them  imtil  the  mixture 
K'comc's  dry,  would  both  enrich  them  and  impioTe  their  fiavour* 
They  should  be  dropped  into  the  pan  with  the  tesspooiit  as  they 
magfkt  to  be  smally  and  they  will  sweU  in  the  cooking. 

POTATO  RI8B0LES* 

(FrnicA.) 

JMa>li  and.  season  the  potatoes  with  bait,  and  wlnte  pcpjxir  or 
cayenne,  and  mix  with  them  plenty  of  minced  parsley,  and  a  small 
quanti^  of  green  onions,  or  eschalots ;  add  sufficient  yolks  of  eggs  to 
bind  tlie  mixture  together,  roll  it  into  small  balls,  and  fr^  them  in 
plenty  of  lard  or  butter  oyer  a  moderate  fire,  or  they  will  be  too 
much  browned  before  they  are  done  through.  Ham,  or  any  other 
kind  of  meat  finely  minced,  may  be  substituted  for  the  herbs,  or 
idded  to  them. 

POTATOES  A  LA  MaItRE  d'IIOTKL, 

Boil  in  the  usual  manner  some  potatoes  of  a  firm  kind,  peel,  and 
let  them  cool ;  then  cut  them  equally  into  quarter-inch  slices.  Dis- 
solve in  a  very  clean  stewpan  or  saucepan  from  two  to  four  ounces  of 

'^-(XkI  butter,  stir  to  it  a  small  desscrtF]>oo!5ful  of  flour,  and  shake  the 
pan  over  the  fire  for  two  or  three  inomtes;  add  by  slow  de^^rees  a 
small  cupful  ol"  boihng  water,  some  pepper,  salt,  and  a  tfihle^jiuuiiiul 
of  minc^  parsley ;  put  in  the  potatoes,  and  toss  thtiu  gently  over  a 
clear  fire  until  they  are  quae  hot,  and  the  sauce  adheres  well  to 
them :  at  the  instant  of  serving  add  a  dessertspoonful  of  strained 
lemon-juice.  Pale  veal  gravy  may  be  substituted  for  the  water ;  and 
the  potatoes  alter  being  thickly  sliced,  may  be  quickly  cut  the 
same  aise  with  a  small  round  cutter. 

POTATOES  A  LA  CBBHE« 

Prepare  the  potatoes  as  above,  and  toss  them  gently  in  a  quarter 
of  a  pint  or  more  of  thick  white  sauce  or  of  common  oeekamel^  with 
or  without  the  addition  of  the  minced  parsley. 

KOHL  OAKNOK,  OR  KALB  CAMKON* 

{An  Irish  Receipt.) 

Mix  in  about  equal  proportion??  (t!ie«e  can  1)0  vnric  d  to  ?uit  the 
Gonveaiencs  of  the  momentj  some  smoothly  mashed  potatoes^  and 
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some  youncr  sprouts  or  prreens  of  any  kind,  first  Ixjiled  quite  tender, 
pressed  very  dry,  aud  ciiopj^x^d  a  little  if  needful.  Mjwh  up  the 
whole  veU  toget  ner,  add  a  aeaaomnff  of  pepper  and  adt,  a  nuul  bit 
of  butter,  and  a  spoonful  or  two  or  cream  or  ndlk ;  pat  a  raw  ooira 
into  the  middle  or  the  man,  and  stir  it  over  a  clear  fire  until  It  ii 
yery  hoi,  and  sufficiently  dry  to  be  moulded  and  turned  out  for 
table,  or  dished  in  the  usual  manner.  Take  out  the  onion  before  tfat 
kohl  cannon  is  senred.  In  Ireland  mashed  parsneps  and  potatoes  are 
minified  in  the  same  way,  and  called  parsnpp  cannon.  A  zood 
summer  \  ariety  of  the  preparation  is  made  llu  rc  :ll^o  with  A\  ijia>or 
Ix^ans  1)i>iled  tender,  s/nnncd^  and  bruised  to  a  pa^te,  tlien  thoroughly 
Mended  with  the  potatoes.  Turnips,  too,  are  sometimes  substituttii 
for  the  parsneps;  but  these  or  any  other  watery  vegetable  should  be 
well  dried  over  a  gentle  fire  as  (urccted  for  mashen  turnipe  in  tins 
chapter,  before  they  are  addodto  the  potatoes. 

TO  BOIL  SEA-KALE, 

Wash,  trim,  and  tie  the  kale  in  bunches,  and  throw  it  into  plen^ 

of  boiling  water  with  some  salt  in  it*  When  it  is  perfectly  tender, 
lifl  it  out,  drain  it  well  ftom  the  water,  and  send  it  to  table  with 
good  melted  butter.  When  fashion  is  not  particularly  regarded  we 
would  recommend  its  beinj^  served  upon  a  •  jast  like  asparagii*. 
About  twenty  minutes  will  boil  it,  rather  less  f&/  persons  who  like  ii 
cripp. 
lb  to  20  minutes. 

8EA-KALK  STEWED  IN  QBATY,  (eNTRRMETS.) 

Boil  the  kale  for  ten  minutes  in  salt  and  water ;  drain  it  well,  and 
put  it  into  a  saucepan  with  as  miu^b  good  brown  gravy  as  will  ncarlf 
cover  it ;  stew  it  gently  for  ten  minutes  or  until  it  is  tender,  and  send 
it  to  table  in  the  gravy  very  hot.  Another  ezodlent  mode  of  aerni^ 
this  vegetable  is,  to  boil  it  in  salt  and  water,  and  to  poor  orer  il 
plenty  of  hch  white  sauce  after  it  is  dished. 

SPINACH*  (BNTRBMBTB.) 

(French  Receipt.) 

Pick  the  spnach  leaf  by  leaf  from  the  stems,  and  wash  it  in  afaon* 
dance  of  spring  water,  changing  it  several  times ;  then  shake  it  in  a 

dry  cloth  held  by  the  four  comers,  or  drain  it  on  a  large  sieve. 

Throw  it  into  sufficient  wcll-salted  boilincr  writer  to  nllow  it  to  float 
Treelv,  and  keep  it  pressed  down  w  ith  a  skimmor  that  it  mav  be 
equally  done.  \\Tien  quite  young  it  will  be  tender  in  from  eiglit  to 
ten  minutes,  but  to  ascertain  if  it  be  so,  take  a  leaf  and  squeeze  it 
between  ilie  hu^erii.   If  to  be  dresii^d  iu  the  1  rench  mode,  drain,  and 
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then  throw  it  directly  into  plenty  of  fresh  water,  and  when  it  \n  cool 
form  it  into  balls  aucl  press  the  moisture  thoroughly  from  it  with  the 
iiands.  Next,  chop  it  extremely  fine  upon  a  cieau  trcuchtr  ^  put  two 
mmoes  (for  a  large  dish)  of  butter  into  a  Btewpan  or  bright  thick 
Hwcep&n,  lay  the  sjnnaeh  on  it,  and  keep  it  etirnd  o^er  a  gentle  fire 
tor  ten  miniitea,  or  nntiL  it  appears  dry;  dredge  in  a  spoonful  of 
floor,  and  turn  the  spinach  as  it  is  added;  poor  to  it  gradually,  a 
few  spoonsful  of  very  rich  veal  gravy,  or,  if  preferred,  of  good 
boiling  cream  (with  the  last  of  these  a  de^rtspoonful  or  more  of 
pounded  sTi^i^r  may  be  added  for  a  second -course  dish,  when  the 
true  French  mode  of  dressing  the  vegetable  is  liked.)  Stt  w  the 
whole  briskly  until  the  liquid  is  entirely  absorbed;  dish,  and  serve 
the  .«pinach  very  hot,  with  small,  pale  fried  sippets  round  it,  or  with 
kavts  of  pulT  paste  fresh  from  the  oven,  or  well  dried  after  having 
been  fried.  For  oriianieut,  the  sippets  may  be  fiuidfully  shaped  with 
ft  tin  cutter.  A  proper  seasoning  of  salt  must  not  be  omitted  in  this, 
or  any  other  preparmm  of  the  spinach. 

SPIIiACU  A  l'aNGLAISE.  (EiNTR£MLT:S.) 

(Or,  JBnglUhfaakum) 

Boil  the  spinach  as  already  directed,  and  after  it  has  been  well 
squetz^^'d  ami  chopped,  stir  it  over  a  moderate  fire  until  it  is  verv  dry  ; 
moisten  it  with  as  much  thick  rich  gravy  as  will  ilavuur  it  wcil,  and 
turn  and  stew  it  quite  fast  until  it  is  again  very  dry ;  then  press  it 
into  a  hot  mould  w  handsome  form,  torn  it  into  a  didi  and  serve  it 
quickly.  Two  or  three  ounces  of  firesh  butter  may  he  laid  into  the 
nnoepan  with  the  spinach  at  first,  as  a  substitute  lor  the  ^ravy. 
When  a  perforated  tm  shape,  ordinarily  used  for  moulding  spinach, 
y  Dot  at  band,  one  of  earthenware,  slightly  buttered,  will  serve 
nearly  as  welL 

SPINACH. 

(^Common  JSnglish  mode,) 

BoO  the  spnach  very  green  in  plenty  of  water,  drain,  and  then 
press  the  moisture  from  it  between  two  t  l  euchcrs;  chop  it  small,  put 
It  into  a  clean  saucepan,  with  a  slice  of  iresh  butter,  and  stir  the 
whole  until  well  mixed  and  very  hot.  SmooUi  it  in  a  dish,  mark  it 
Ji  dice,  and  send  it  quickly  to  table. 

ANOTHER  COMMON  BNOLI8H  RBCEIPT  FOR  SPINACH. 

Take  it  leaf  by  leaf  from  the  sf  [ilks,  and  be  very  careful  to  clear  it 
from  any  weeds  that  may  he  aiin)n«(st  it,  and  to  free  it  hy  copious 
and  repeated  washings  from  every  particle  of  sand,  or  earth,  Put 
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it  into  a  large  weU*tiiuied  stewpan  or  saacepan,  with  the  wilcr  od^ 
which  hangs  about  it  ^  throw  in  a  small  spoonful  of  salt,  and  keep  it 
constantly  pressed  down  with  a  wooden  spoon,  and  turned  oflen  for 
about  a  quarter  of  an  hour,  or  nntil  it  is  perfectly  tend:rr.  Dnda  off 
the  superfluous  moisture,  chop  the  spinach  quickly  on  a  hot  trencher; 
dish  and  serve  it  immediately.  Fried  sippets  of  bread  should  al^vs 
be  served  round  this  vegetable,  unless  it  be  prepared  for  an  inYalid 

TO  DRB88  DAHDBLIOKS  LIKB  SPINACH^  OR  A8  A  SALAD. 

(Fer^  wholesome.^ 

This  common  weed  of  the  flelds  and  hi^^hwaya  is  an  exeeUcit 
Tecetable,  the  young  leaves  forming  an  adminible  adjunct  to  a  »iad, 
and  much  resembling  endive  when  boiled  and  prcjiared  in  the  sane 
way,  or  in  any  of  the  modes  dhected  for  spinach.  The  alight  bitter- 
ness of  its  flavour  is  to  many  persons  very  agreeable ;  and  it  is  often 
served  at  wcll-appoiiited  tables.  It  has  also,  we  believe,  the  advan* 
tagc  of  possessing-  valuable  medicinal  qualities.  Take  the  roots  before 
the  blossom  is  at  all  advanced,  if  thev  can  rcadilv  be  fouttd  in  tba; 
state;  if  not,  plii<  k  off  and  use  tlie  younn^  leaves  only  Wa^h  them 
as  clean  as  possible,  and  boil  them  tender  in  a  large  quantity  of  watsr 
salted  as  for  sprouts  or  spinach.  Drain  them  well,  press  them  di;' 
with  a  wooden  spoon,  and  serve  them  quite  plain  with  melted  batter 
in  a  tureen;  or,  squeeze,  chop,  and  heat  them  afresh,  with  a  seasoo* 
ing  of  salt  and  p^per,  a  morsel  of  butter  rolled  in  floor,  and  t 
8i)oonful  or  two  of  gravy  or  ci-eam.  A  very  laige  portion  of  the 
leaves  will  be  required  for  a  dish,  as  they  dirink  exceedingly  in  tbe 
cookin;^.  For  a  salnd,  take  thoTn  very  youn^  and  serve  them  entirv, 
f)r  break  them  quite  sinail  with  tbe  lingers;  then  wash  and  drain 
ibem.  Dress  them  with  oil  and  vinegar,  01  with  any  other  saoce 
which  may  be  prei'erred  with  them. 

BOILBD  TDRNXP-RABI8BEB, 

These  should  be  freshly  drawn,  young  and  white.  Wash  and 
trim  them  neatly,  leaving  on  two  or  three  of  the  small  inner  luvo 
of  the  top.  Boil  them  in  plenty  of  salted  wAtvv  from  twcntv  tu 
thirty  minutes,  and  as  soon  as  they  are  tender  bend  them  to  table 
well  drained,  with  melted  butter  or  white  sauce.  Comm  m  radi>he« 
when  ^oung,  tied  in  bunches,  and  boiled  from  eighteen  to  twen^- 
five  mmutes,  then  serred  on  a  toast  like  asparagus,  are  Tery  good. 

BOILED  L£EKS« 

Trim  off  the  coarser  leaves  ihmi  some  young  leehsi,  eat  them  ints 
equal  lengths,  tie  them  into  small  bunche%  and  boil  them  in  plenty 
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of  water  which  has  Ix  en  previously  ?ia1to(l  and  -kiiuniedi  serve  them 
on  a  toact,  nnd  si-tuI  melted  butter  to  table  witb  tliem. 

STBWED  LBTTUCB8. 

Strip  off  the  outer  leaves,  and  cut  awav  the  stalks;  wash  the 

lettuces  ^vith  exceeding  nicety,  and  throw  them  into  water  salted  as 
for  all  green  veprttahli^.  \\  iicn  they  are  qnite  tender,  which  will  he 
in  from  twenty  to  tiurty  minutes,  according  tu  their  ai::e,  lill  tliefu 
out  and  press  the  water  thoroughly  from  them  ;  chop  them  a  Httlo, 
and  heat  them  in  a  clean  saucepan  with  a  scasDninir  of  pepper  and 
salt,  aiid  a  small  slice  of  butter;  then  dictlgc  m  a  Uuic  iiuiir  and  stir 
them  well;  add  next  a  small  cup  of  broth  or  gravy,  boil  them 
quickly  until  they  are  tolerably  dry,  then  stir  in  a  little  pale  vinegar 
or  lemoQ-juicei  and  serve  them  as  hot  as  possible,  with  lined  sippets 
roand  them. 

TO  BOIL  ABPARAOUS. 

With  a  sharp  knife  scrape  the  stems  of  the  asparagus  lightly  but 
very  clean,  from  >vithin  one  to  two  inches  of  the  preen  tender  jxiints; 
throw  thcni  into  cold  water  as  they  arc  done,  and  when  all  arc  ready, 
tie  them  m  bunches  of  equal  size,  cut  the  large  end»  evenly,  that  the 
asparagus  may  be  all  of  the  same  length,  and  put  it  into  plenty  of 
boiling  water  prepared  b^  the  directions  of  pa^e  d09.  Cnt  a  round 
of  bread  quite  half  an  meh  thidCf  and  after  having  pared  off  the 
crost,  toast  it  a  delicate  brown  on  both  sides.  When  the  stalks  of 
the  asparagus  are  tender,  Iii\  it  out  directly,  or  it  will  lose  both  its 
colour  and  its  flavour,  and  will  also  be  liable  to  break  ;  dip  the  toast 
quickly  into  the  water  in  which  it  was  boiled,  and  dish  the  vegetable 
upon  it,  witli  tlse  points  meeting  in  the  centre.  Send  rich  melted 
butter  tn  tubic  \vith  it.  In  France,  a  small  (jnantity  of  vinegar  is 
ftirred  into  the  sauce  before  it  is  served ;  and  many  persons  like  the 
addition.  Asparagus  may  be  preserved  for  u  day  or  two  sufficiently 
fre^h  for  use,  by  Keeping  the  stalks  immersed  in  an  inch-de^th  of 
cold  water;  but  it  is  never  so  good  as  when  dressed  directly  it  u  cut, 
or  within  a  few  hours  after. 

80  to  25  minutes. 

OAs.— Abroad,  boiled  aqparagus  is  yerv  fteqvently  served  cold, 
and  eaten  with  oii  and  vinegar,  or  a  sauce  Majronnaise. 

ASPARAOVS  POINTS  DRESSBD  LIKB  PBA0.  (rNTRKMETS. 

This  is  a  convenient  mode  of  dressing  asparagus,  when  it  i,^  d  o 
imall  and  green  to  make  a  good  appearance  plainly  boiled.  Cut  the 
points  so  lar  only  as  they  are  perfectly  tender,  in  bits  of  equal  size, 
not  more  thim  the  thud  uf  an  inch  in  length    wa6h  them  very  clea)\ 
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ftod  throw  them  into  plenty  of  hoiling  water*  with  the  nmial  ooNitity 
of  salt  and  a  fm  grains  <^  carbonate  of  aoda.  When  tuey  an 
tolerably  tender,  which  will  be  in  firont  ten  to  twelve  miDttteSi  dran 
them  well,  and  spread  them  on  a  dean  cloth ;  fold  it  over  thcaii 
wipe  them  gently,  and  when  they  are  quite  dry  put  them  into  a  clean 
stewpan  with  a  good  slice  of  butter,  wnich  slionld  !>e  just  dissolved 
before  the  asparagus  is  added;  stew  them  in  tins  over  a  brisk  fire, 
shaking  them  often,  for  eight  or  ten  niimite^:  dred^re  in  about  & 
small  teaspooaful  of  tlour,  and  add  half  that  quantity  ol  white  siigtr; 
then  uour  in  boiling  water  to  nearly  cover  the  asparagus,  and  boU  it 
rapidly  until  but  little  liquid  remains :  stir  in  tne  beaten  yolks  of 
two  eggs,  heap  the  asparagus  high  in  a  dish,  and  serre  it  very  hot 
The  sauce  should  adhere  entirely  to  the  vegetable  as  in  greeii  peas 

TO  BOIL  ORBEN  PBAS. 

To  be  eaten  in  perfection  tlic^c  should  be  yourL:,  ven,'  freshly 
gathered,  and  shelled  just  bclbrc  they  are  boiled;  siKUild  there  be 
•rrcat  inequality  in  their  size,  the  smaller  ones  may  \n:  j  ianucd  irom 
liie  otiicis,  and  thrown  into  the  saucepan  four  or  bve  muiutes  later. 
Wash,  and  drain  the  peas  in  a  cullender,  put  them  into  plenty  <^ 
fast-bdling  water,  salted  bjr  the  directions  of  page  309 ;  keep  the  pan 
nncovered,  and  let  them  boil  rapidly  until  they  are  tender;  dnin 
them  well,  dish  them  quickly,  and  serve  them  very  not,  with  good 
melted  butter  in  a  tnreen ;  or  pat  a  slice  of  fresh  butter  into  the 
midst  of  the  peas,  heap  them  well  over  it  in  the  centre  of  the  dish, 
and  let  it  dissolve  before  they  are  disturbed.  Never,  on  any  account, 
])oil  or  mix  mint  with  them  unless  it  be  expressK-  ordered,  as  it  ii 
j)articularly  distasteful  to  many  persons*  It  should  be  served  in 
small  heaps  round  them,  if  at  all. 

15  to  2o  minutes,  or  more  Mold, 

green  peas  a  la  fkangatsk,  or  frkncn  fashio>'. 

(ej<tkemlts). 

Throw  a  quart  of  young  and  freshly-shelled  peas  into  plenty  of 
spring  water  with  a  coupl  nf  ounces  of  butter,  and  with  the  hand 
work  them  together  until  the  butter  adheres  well  to  the  peas ;  lift 
them  out,  and  drain  them  in  a  r!illender ;  put  them  into  a  stewpan  or 
tliick  saucepan  without  any  water,  and  let  them  remain  o\  cr  a  gentle 
fire,  and  be  stirred  occattiunaily  for  twenty  minutes  from  tlie  time  of 
their  first  bej^inning  to  simmer;  then  pour  to  them  as  much  boiiing 
water  as  will  just  cover  them;  throw  m  a  small  quantity  of  salt,  ami 
keep  them  boiling  quickly  for  forty  minutes :  stir  well  amongst  them 
a  small  lump  of  sugar  which  has  1)een  dipped  quickly  mto  water,  and 
a  thickening  of  about  half  an  ounce  of  butter  very  smoothly  mind 
with  a  teaspoonfiil  of  flour;  shake  them  over  the  ^  nr  tws 
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minutes  and  serve  them  directly  bcaiu  d  liigh  ill  a  very  hot  disli: 
tiiere  will  he  no  sauce  except  that  wmcli  adheres  to  the  peas  if  they 
U:  properly  managed.  Vic  have  found  marrowfats  excellent,  dressed  by 
tUm  receipt.  Fresh  and  good  butter  flhould  be  used  witb  tbem  always 
Peas,  1  quart ;  butter,  2  os. :  30  miiiiites.  Water  to  cover  the 
was;  little  salt:  40  minntefl.  Sugar,  small  lump;  butter,  ^  oz.; 
lour,  1  teaapoouM :  2  minutes. 

ORBBK  PEAS  Wmi  CREAM.  (SMRBMLTS.) 

Boil  a  quart  of  young  peas  perfectly  tender  in  salt  and  water,  and 
d|itn  them  as  dry  as  poasible.  Dissolve  an  ounce  and  a  half  of 
butter  in  a  dean  stewpan,  stir  smoothly  to  it  when  it  boils  a  dessert- 
spoonful  of  flour,  and  shake  these  over  the  fire  for  three  or  four 
minutea,  but  without  allowing  them  to  tain  the  slightest  colour; 
pour  gradually  to  tbem  a  cup  of  rich  cream,  add  a  small  lump  of 
so^  pounded,  let  the  sauce  boil,  then  put  in  the  peas  and  toss  them 
gently  in  it  until  they  are  very  hot :  dish,  and  serve  them  quickly. 

Peas,  1  quart:  18  to  25  niiiiutes.  Butter,  H  oz. ;  Hour,  1  dessi-.rt- 
spounful ;  3  to  5  uiiuutes.    bugar,  1  saltspooului ;  cream,  I  cupful. 

TO  BOIL  Flil^CH  BEANS. 

\Mien  the  beans  arc  very  small  and  young,  merely  take  off  the 
ends  and  stalks,  and  drop  them  into  plenty  of  spring  water  as  they 
are  done  ;  when  all  are  rculy  wash  and  dram  them  well,  throw  them 
into  a  large  saucepan  of  last- boiling  water,  salted  as  usual  (see  i)a^e 
30'j),  and  when  they  arc  quite  tender,  which  will  be  in  from  twelve 
to  eighteen  miuutcs,  pour  them  into  a  cullender,  sliake  the  water 
from  them,  dish,  and  send  them  quickly  to  table  with  good  melted 
butler  in  a  tureen.  When  from  half  to  two  parts  grown,  cut  the 
beans  obliquely  into  a  loxenge  form,  or,  when  a  less  modem  ihshion 
is  prefemd,  split  them  leugthwise  into  delicate  strips,  and  then  cut 
wm  once  across :  the  strings  should  be  drawn  off  with  the  tops  and 
Kalks.  Ko  mode  of  dressing  it  can  render  this  vegetable  good  when 
it  is  old,  but  if  the  sides  be  pared  oil',  the  beaiiM  ciit  thin,  and  boiled 
tender  with  rather  more  than  the  ordinary  pr()|K)rtion  of  soda,  they 
wiU  be  of  excellent  colour,  and  tolerably  eatable. 

FRENCH  BEAiNti  A  LA  FRAI^gAISB.  (eNTREMETS.) 

BoO,  and  drain  them  thoroughly;  then  put  tbem  into  a  clean 
Jtcwpan,  or  well-tinned  iron  saucepan,  and  shake  them  over  the  fire 

until  thev  are  verv  drr  and  hot :  add  to  them  from  two  to  four 
ounces  of  fr^h  butter  cut  nito  small  bits,  some  white  y>epj)er,  a  littJe 
salt,  and  the  juice  of  half  a  lemon ;  toss  tbem  gently  for  a  few 
minutes  over  a  clear  fire,  and  serve  them  very  not.  Should  the 
butter  turn  to  oil,  a  spoonful  or  two  oi  veal  gravy  or  lioiling  water 
nmst  be  added« 
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A2i  LXCELLENT  BECEIFT  FOR  FKEKCU  BEAKS  ▲  UL  FRA^QAXtM, 

Flrepare  as  many  young  and  fimhly-gatliered  beans  as  ifill  ser^ 
for  a  large  dish,  boil  them  tender,  and  drun  the  water  well  from  them. 
Melt  a  couple  of  oonces  of  fresh  batter,  in  a  clean  sauoepan,  and  stir 
smoothly  to  it  a  small  dessertspoonful  of  t1  our ;  keep  these  well 
shaken,  and  gently  simmered  untd  they  are  lightly  browned,  add  ?ri!t 
and  pepper,  and  pour  to  them  by  de^jreec  a  cnvill  cupful  of  good  v<rA 
gravy  (or,  in  Heu  of  this,  of  sweet  rich  cream),  toss  the  be-in*  in  the 
sniice  until  they  are  as  hot  as  posj<i])lc ;  stir  ouiekly  in,  as  they  sre 
taken  from  the  fire,  the  beaten  yolks  of  two  Iresh  eggs,  and  a  litije 
lemon -juice,  and  serve  them  without  delay.  The  eggs  and  lemon  axe 
sometimes  omitted,  and  a  tablespoonful  ol'  minced  parsley  is  added  to 
the  bntter  and  fionr ;  but  this,  we  think,  is  leamly  an  improvemenL 

Beans,  1  to  2  quarts:  bailed  15  to  20  minates.  Batter,  2  oc; 
flour,  1  dessertspoonftil;  salt  and  pepper ;  real  gravy,  jmoff  cnpifid ; 
yolks  of  eggs,  2 ;  lemon-juioe,  a  desaertspoonfiiL 

TO  BOIL  WINDSOR  BSA»S» 

'When  young,  freshly  gathered,  and  well  dressed,  these  beans,  even 
with  mairy-  persons  accustomed  to  a  luxurious  table,  are  a  favourite 

accompamment  to  a  dish  of  streaked  bacon,  or  delinte  uickled  pofk. 
Shell  them  only  just  before  they  are  wanted,  then  wash,  drain,  and 
throw  them  into  boiling  water,  salted  as  for  peas.  When  they  are 
quite  tender,  pour  them  into  a  hot  cullender,  di*ain  them  thoroughly, 
and  send  them  to  table  quickly,  with  a  tureen  of  pari^ley  and  butter, 
or  \vith  j)lain  melted  butter,  when  it  is  preferred.  A  boiled  check  of 
bjicon,  trinuned  free  of  any  blackened  parts,  may  be  dished  over  the 
beans,  upon  occasiou. 
20  to  30  minutes ;  leas,  when  very  young. 

OAs. — ^When  the  skin  of  the  beans  appears  wrinkled,  they  will 
generally  be  found  sufficiently  tender  to  eenroi  but  tbey  should  be 
tasted  to  ascertain  that  they  are  so.  This  vepetable  is  omii  skimied 
ai>er  it  is  boiled,  and  then  genUy  tossed  up  with  a  little  butter  befiure 
it  is  dished. 

DREi^SED  CUCUMBERS. 

Pare  and  slice  them  yery  thin,  strew  a  little  fine  salt  over  thesn, 
and  when  they  have  stooa  a  few  minutes,  drain  off  the  water,  by 

raising  one  side  of  the  dish,  and  letting  it  flow  to  the  other;  pour h 
away,  strew  more  salt,  and  a  moderate  seasoning  of  ]K'jiper  on  ihem, 
add  two  or  three  tablcspoonsful  of  the  purest  s-ilad-oil,  and  turn  th& 
cucumbers  well,  that  the  whole  may  receive  a  portion  of  it  ;  then 
pour  over  them  from  one  to  three  desscrtsj>oonsful  of  chili  \  inesrnr, 
and  a  little  commuU)  i^Luuid  il  be  needed ;  turu  them  mlo  a  clcaii  disli 

and  berve  them. 
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0J«.— If  very  young,  cucumbers  are  usually  dressed  without  being 
pared,  but  the  tough  rind  of  full-grown  ones  being  extremely  indi- 
^'estiblc,  should  be  avoided.  The  vegetable,  though  apt  to  disagree 
with  persons  of  delicate  habit,  v.hen  sauced  in  the  conuuoii  KngiLsh 
mode,  with  salt,  pepper,  and  vinegar  only,  may  often,  be  eaten  by  tntm 
with  immuiity  when  drased  with  plenty  nil.  It  k  difficult  to 
obttin  this  perfectly  fresh  and  pare  here ;  and  hence,  perhaps,  ariaes 
m  part  the  prejudice  which,  amongst  us,  is  ao  often  fonnd  to  exist 
aguDst  the  use  of  this  most  whokscnne  condiment. 

MAliDRAMOy  OR  MAMDRAX. 

{WetHndian  Beeeipt) 

Chop  toother  very  «mall,  two  moderate-sized  cucumbers,  with  half 
the  quantity  of  mild  onion  :  add  the  juice  of  a  lemon,  a  saltsijooriful 
or  more  ot  bait,  a  third  as  much  of  cayenne,  and  one  or  two  glas>c.s  of 
^hideira,  or  of  any  other  dry  white  wine.  This  preparatiuu  is  to  be 
Kired  with  any  kind  of  roast  meat. 

ANOTBER  RKCEIPT  FOR  XANDRAM. 

Take  three  or  four  cucumlxir^  so  young  as  not  to  require  paring ; 
score  the  ends  well,  that  when  they  are  sliced  tliey  may  liill  into  small 
bits;  add  plenty  of  young  onions,  cut  fine,  the  juice  of  half  a  lemon,  a 
gim  of  sherry  or  Madeira,  and  a  dessertspooal'ui  of  chili  vinegar. 

DRESSED  CUCUUBBRS. 

(Author's  JUceipt) 

Cut  into  lengths  of  an  inch  or  rather  more,  one  or  two  freshly  ga* 
thered  cucumbers,  take  off  the  rind,  and  then  pare  them  round  and 

round  into  thin  ribbon??,  until  the  watery  part  is  reached : — this  is  to 
be  thrown  aside.  When  all  are  done,  spnnlde  them  with  cayenne  and 
line  salt,  and  leave  them  to  drain  a  little;  tlien  arrange  them'liirhtly 
in  a  clean  dish,  and  sauce  them  with  ver>' fine  oil,  well  mixed  with 
cLili  vinegar,  or  with  equal  parts  of  chili  and  of  common  vinegar. 

Cucumbers,  -2  or  3  ;  salt,  1  to  2  saltspoonsful ;  iiule  cayenne;  oil, 
6  to  8  tableispooiisful ;  chili  vinegar,  or  equal  parts  of  this  and 
coDUDon  Tinegar,  2  to  4  tablespoonnaL 

0^.— When  the  flavoor  of  eschalots  is  much  liked,  a  teaspooniul 
or  more  of  the  Tinegar  in  which  they  have  been  steeped  or  pickled 
may  he  added  to  this  dish, 

8TBWED  CDCUMBEKS, 

{EngUth  mode.) 

Pare,  and  --plit  into  quarter?,  four  or  five  full-growu  but  stUI  young 
cucumbers;  Uikc  out  the  seed^  and  cut  each  part  m  two;  sprinkle 
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them  with  white  pepper  or  cayenne ;  floor  and  fry  them  lightly  in  a 
little  butter,  lift  them  ftom  the  pan,  drain  them  on  a  aierCi  then  lay 
them  into  aa  much  good  brown  gravy  aa  will  nearly  coyer  thcm^  and 
•tew  them  gently  Irom  twenty-five  to  thirty  minntes,  or  until  they 
are  quite  tender.  Should  the  gravy  require  to  be  thickened  or 
flavoured,  dish  the  cucumbers  and  keep  them  hot  while  a  little  flour 
and  butter,  or  any  other  of  the  UFual  ingredients,  is  stirred  into  it, 
^^M)n!e  persons  like  a  small  portion  of  lemon-juice.  <ir  ol  chili  vinegar 
addul  to  the  sauce;  cucumber  vinegar  mij'ht  he  substituted  for  the«c 
with  \ery  goml  effect,  as  the  vegetable  loses  much  of  its  tine  autl 
peculiar  iiavour  wheu  cooked* 
25  to  30  minutes. 

Obs. — The  eucumbera  may  be  left  m  enthfe  lengths,  thrown  into 
well«calted  boiling  water,  and  aimmered  for  ten  mmutea,  then 
thoroughly  drained  upon  the  back  of  a  snere,  and  afterwarda  atewcd 
verv'  quickly  until  tender  in  some  hi^y-flavouied  brown  gravy,  or 
in  the  Spaniah  aauae  of  page  101. 

CUCUMBERS  ▲  LA  POULBTTE. 

The  cucumbers  for  ihh  dish  maybe  p.ired  and  sliced  tctt  thin; 
or  quartered,  freed  from  the  seeds,  and  cut  into  half- inch  lengths;  m 
either  case  tlicy  should  be  steeped  in  a  little  vinegar  and  sprinkled 
with  salt  for  half  an  hour  before  they  are  dressed.  Dndn,  and  then 
preaa  them  dry  in  a  soft  cloth ;  flour  them  well,  put  a  slice  of  butler 
into  a  stew^an  or  saucepan  bright  in  the  inside,  and  when  it  be^ns  to 
boil  throw  m  the  cucumbers,  and  shake  them  over  a  gentle  fire  for 
ten  minutes,  but  be  careful  to  prevent  their  taking  the  slightest 
colour;  pour  to  tbcm  graduiilly  ns  much  strong,  but  ver\'  pale  vt  d 
stock  or  gravy  as  will  nearly  cover  them ;  when  it  boils  skim  off  the 
fat  entirely,  add  salt  nnd  white  pepper  if  needed,  and  when  tl  e 
oncnrnlxMs  arc  quite  tvuder,  strew  in  a  large  tenc|u>M;!tul  of  tinel}- 
nuuted  jJ  irsky,  and  tliieken  the  sauce  with  the  yoik.-^  al'  two  or  three 
i^gs.  i  icnch  cooks  add  the  flour  when  the  vegetable  has  stewed  in 
the  butter,  instead  of  dredging  it  upon  them  at  first,  and  this  is 
perhapa  the  better  method. 

CUCUWBE1I8  A  LA  CRi^ffB. 

Boil  tlicm  foTiTably  tender  in  salt  and  water,  drain  them  well,  then 
stew  them  lor  a  lew  miMutea  in  a  thick  Utchcmml^  and  serve  them  in  it. 

FftfKD  CUCUMBERS  TO  SERVE  Df  COMMON  HASUES  AND  MIKCE8. 

Tf  very  youn^^  they  need  not  be  pared,  but  otherwise,  take  off  the 
rind,  slice,  and  dredge  them  lightly  with  |X'pper  and  flour,  but  put  go 
salt  at  first ;  throw  them  into  very  hot  butter  or  clarified  dripping,  or 
they  will  not  brown  \  when  they  are  nearly  done  sprinkle  some  sidt 


Digitized  by  Google 


CttAT.  XVII.3 


YEGETABLE8. 


amcnipt  them,  and  w  aooii  as  iShev  are  quite  tender,  lift  tbem  out  with 
a  8liee»  drain  them  well,  and  {ilaee  tfiein  lightly  over  the  ha^^h  or 
mince.  A  oiudi  portion  of  onion  may  be  uied  with  them  when  h 
it  ia  liked. 

UEJJOH, 

This  in  France  and  in  other  parts  of  the  Contin^t  la  served  and 

cftcn  with  the  h  )?n'Ui  (or  heef  hoiled  tender  in  tl:e  ?^oup-pot),  with  a 
mrarsoning  of  salt  ;imi  pepper  only;  luit  t!u-  fruit  is  there  far  more 
abundant,  and  ot  mfinit4?ly  finer  growth  tiiun  with  us,  and  reciuires  so 
little  care,  comparatively,  that  it  is  planted  in  many  places  iu  the 
Q^ii  fields,  where  it  flourishes  admirably. 

TO  BOIL  CAULIFLOWERS. 

Trim  off  the  outside  leaves,  and  cut  the  stems  quite  close  to  the 
eaaliflowers ;  let  them  lie  for  an  hour  in  plenty  of  cold  water  with  a 
handful  of  salt  in  it,  to  draw  out  anv  insects  that  may  he  amongst 

them  :  then  wash  them  very  thorouglfily,  and  examine  them  well,  to 
be  a.H.vured  that  none  remain  in  any  part  of  them  ;  throw  them  into  a 
lar^e  pan  of  boilinjj:  water  sdted  as  for  a»;]>ara«^us,  and  tjuitc  cleared 
Iruni  bcum;  for  this,  if  not  removed,  will  aiiljcre  to  the  cauhiiuvvci*s 
uiid  E»poil  their  appearance.  When  the  stalks  are  tender  lill  them 
out,  di^ih  them  neatly,  aud  scud  ^oud  melted  butter  to  table  with 
them. 
20  to  30  minutes. 

CAUUFLOWKES. 

(French  lUceipi,) 

Cut  the  cauliflowers  into  small  handsome  tufls,  and  boil  them  until 
three  parts  done,  dram  ili^iu  well,  toss  them  for  a  moment  in  .some 
thick  melted  butter  or  white  sauce,  and  set  them  by  to  cool.  A\  heu 
th€j  sie  quite  cold,  dip  them  separately  into  the  batter  of  Chapter  V., 
(rj  them  a  light  hrown,  arrange  them  neatly  in  a  dish^  and  serve 
tkcBiTeiy  hot. 

CA0LIFLOWKRS  WITH  PARMESAN  CHEESE. 

Take  all  the  ffreen  leaves  from  two  or  three  fine  white  cnnliflowcr^, 
and  cut  the  etalas  off  very  closely,  so  that  they  will  Ftand  upriuht  in 
the  dish  in  which  they  are  sensed  ;  boil  them  tolerably  tender,  but 
not  sufficiently  bO  as  to  hazard  their  breakijig ;  drain  them  well,  and 
diih  them,  so  as  to  give  the  whole  the  appearance  of  one  eauliflower ; 
poor  a  little  good  wnite  sauce  equally  over  the  tops,  and  on  this  strew 
gnted  Parmesan  cheese,  drop  over  it  a  little  clarified  butter,  ada 
mother  layer  of  cheese,  and  cover  the  whole  with  the  finest  bread* 
cnimh8|  moisten  these  with  more  clarified  butter,  and  brown  them 
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with  1  salamander,  nr  set  the  dish  into  the  oven,  to  give  them  colour ; 
pour  white  sauce  round  the  cnuliflowersi  aud  send  them  very  bol  to 
table, 

CAULIFLOWERS  A  LA  FRA>'yAlS£. 

Stx'ip  away  all  the  green  leaves,  and  divide  ^ich  caoUflower  into 
three  or  four  parts,  tnmiiiiiig  the  stalks  ^mte  close ;  put  tliem,  with 
the  heads  downwards,  Into  a  stewpan  which  will  just  nold  them,  half 
filled  with  hoiUng  water,  into  wliich  an  ounce  of  good  butter  wod 
some  salt  have  previously  been  thrown ;  so  soon  as  they  are  quite 
tender,  drain  the  water  from  them,  place  a  dish  over  the  stewpan  and 
turn  it  gently  upside  down ;  arrange  the  vegetables  neatly  in  the  form 
of  one  lar^i^e  can  11  flower  and  cover  it  with  good  melted  butter,  into 
which  a  little  lemon-juice  has  been  stirred. 

12  to  la  minutes, 

BUOCCOLI, 

This  is  boikd,  and  served  in  the  same  manner  as  cauliflowers  when 
the  heads  are  large ;  the  stems  of  the  branching  broccoli  are  peeled, 
and  the  vegetable,  tied  in  bunches^  is  dressed  Sad  served,  like  a^ 
ragus,  upon  a  toast 

10  to  20  minutes, 

TO  BOIL  ARTICHOKES. 

After  they  have  been  soaked  and  well  washed,  cnt  off  the  stem? 
quite  close,  trim  away  a  few  of  the  lower  leaves,  and  clip  the  jK>int< 
of  all ;  throw  the  artichokes  into  plenty  of  fast-boiling  water,  ready 
salted  and  skimmed,  with  the  addition  of  the  proportion  of  soda 
directed  in  page  309,  as  this  will  greatly  Improve  the  colour  of  the 
Tegetahle.  AVhen  extremely  TcAme,  the  artichokes  will  be  tender  in 
£rom  half  to  three  quarters  of  an  hour,  but  they  will  require  more 
than  double  that  time  when  at  their  full  growth :  when  the  leaves 
can  he  drawn  out  easily  they  nro  done.  Send  good  melted  butter  to 
ta!  1c  w  ith  them.  They  should  be  boiled  always  with  the  stalk-ends 
upi>erniost. 

Very  young,  |  to  J  hour  ^  full-grown,  1|  to  2  hours. 

Obs. — French  cooks  lift  the  tops  from  the  artichokes  before  tfuv 
are  served,  and  replace  them  alter  having  taken  out  the  chokes:  this 
is  an  exceUent  plan,  but  it  must  be  expecutiottsly  done  to  prevent  the 
vegetable  from  cooling, 

ARTICHOKES  BK  SALADB 

(See  Chapter  F/.) 
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It »  customary  to  gather  this  when  not  larger  than  a  turkey's  egg, 
Imt  we  should  say  that  the  vegetahle  is  not  then  in  its  perfection. 
The  ilesh  is  whiter  and  of  hettcr  flay  our  when  the  gourd  is  ahont  six 

inches  lon^ ;  at  least  we  have  found  it  so  with  the  Idnds  vrhich  hare 
fidiea  under  our  observation.  It  may  either  he  boiled  in  the  skin* 
then  pared,  halved,  and  served  upon  a  toast ;  or  quaitered,  freed  firom 
the  seed,  aii<l  left  until  cold,  tlieii  clipped  into  c^rr  and  fine  crum"b«?  of 
bread,  and  fried ;  or  it  niuy  be  cut  into  dice,  and  re-heated  in  a  little 
^ood  white  snuce;  or  stewed  tondtr  in  bnt(»^'r,  and  served  in  wcll- 
thlckened  veal  gravy,  flavoured  with  a  iiitle  iemou-juice.  It  may 
liktiwiiic  be  maf^hed  by  the  receipt  which  we  have  ^iven  for  turnips, 
and  in  that  form  will  be  found  excellent.  The  i*  icnch  make  a  fun- 
diul  dish  of  the  marrows  thus :  ther  boil  them  tender  in  water,  and 
halve  tliem  lengthwise  as  is  usual,  tney  then  slice  a  small  hit  off  each 
to  make  them  stand  evenly  in  the  dish,  and  after  having  hollowed  the 
inades,  so  as  to  leave  a  mere  shell,  about  half  an  inch  thick,  they  All 
them  with  a  thick  rich  mince  of  white  meat,  and  pour  white  sauce 
round  them ;  or  they  hcnp  fried  bread-crumbs  over  the  tops,  place 
the  dish  in  the  oven  for  a  lew  nn'nntcf,  and  serve  them  without  fauce. 

Size  of  turkey's  egg,  10  to  1^  minutes;  moderate-sized,  20  to  30; 
large,  |  to  1  hour. 

BOAST  TOM  AT  AS. 

{To  serse  tc^  roasi  Ug^  Unn^  or  Mhomlder  of  mirtttm.) 

Select  them  nearly  of  the  same  size,  take  off  the  stalks,  aud  roast 
them  gently  in  a  Dutch  oven,  or  if  more  convenient,  place  them  at 
the  edce  of  the  dripping-pan,  taking  care  that  no  fiit  uom  the  joint 
•  shall  laU  upon  them,  and  keepng  them  turned  that  they  may  be 
equally  done.  From  ten  to  fourteen  minutes  will  roast  them. 

BTEWRD  TOMikTAS. 

Arrange  them  m  a  siu'jle  layer,  and  pour  to  tliom  as  much  gni\*y 
as  will  reach  to  half  then*  hci>,ht ;  stew  thtm  viry  FofYly  until  the 
under  sides  are  done,  then  turn,  and  finish  stewing  them.  Th'ckcu 
the  gravy  with  a  little  arrow-root  and  cream,  or  witn  flour  and  butter, 
iid  serfe  it  round  them. 

FOBCBD  TOMATAS. 

{English  liecetpt.) 

Cat  the  stems  quite  close,  slice  off  the  tops  of  eight  fine  tomatns, 
aadseoop  out  the  insides;  press  the  pulp  through  a  siere,  and  mix 
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with  It  one  ounce  of  fine  cmmlw  of  bread,  one  of  btttter  broken  xtrj 
small,  some  pept)cr  or  cayenne,  and  salt*  Fill  the  tomatas  with  tiie 
mixture,  and  bake  them  for  ten  minutes  in  a  moderate  oven:  senne 

them  with  brown  gmry  in  the  (li>h.    A  few  fmall  mushrooms  jtcwca 
tender  in  a  little  butter,  then  miiicc-d  and  added  to  the  tomata  puiy 
will  very  much  improve  tlm  receipt. 
Baked  10  miuuti^, 

FORCED  TOMATAB. 

(Frendk  Eeempt.) 

Let  the  tomatas  be  well  shaped  and  of  equal  size  ;  diA-ifle  them 
nearlv  in  tlie  middle  leavin:^  the  hlcjs^om-side  the  hir^est,  as  this  onlr 
is  to  he  used ;  empty  them  carctully  of  their  seeds  and  juice,  and  till 
them  with  the  following  inp^redients,  wliieh  must  previously  be  sttw^d 
tender  ill  butter  but  witliuut  being  allowed  to  brown  :  iniiiceil  mu^sh- 
rooms  and  shalots,  with  a  moderate  proportion  of  panle^i  aome  lean 
of  bam  chopped  snwll,  a  seasoning  of  cayenne,  and  a  little  fine  sait,  id 
needed ;  let  them  cool,  then  mix  with  them  about  a  third  as  much  of 
line  crumbs  of  bread,  and  two  jolka  of  eggs ;  fill  the  tomataB,  cover 
them  with  tine  crumbs,  moi<^n  them  with  clarified  butter,  and  bake 
them  in  a  brisk  oven  until  they  are  well  coloured.  Serve  them  n<5  a 
prnish  to  stewed  rump  or  airioin  of  beei^  or  to  a  boned  and  forced 
leg  of  mutton. 

Minced  lean  of  ham,  2  oz. ;  musTirooms,  2  oz. ;  bread-crumbs,  2 
oz. ;  shalots.  4  to  8  ;  parsley,  full  teaspooiilul ;  cayenne ,  (piarlcr  salt- 
spooriiui  ;  little  salt,  il  Uccucd;  butter,  2  oz.  \  yuiks  ui  i:^^  2  tu 
baked  10  to  20  minutes. 

Oi&s.^The  French  nound  the  whole  of  theae  iiucredieiita  with  a  bit 
of  garUc^  before  thej  nil  the  tomatas  with  them,  out  this  is  not  abso- 
lutely necessary,  and  the  garlic,  if  added  at  all,  should  be  parboiled 
first,  as  its  strong  flarour,  combined  with  that  of  tlie  eschalots,  would 
scarcely  suit  the  general  taste.  When  the  lean  of  a  dix\*f^d  ham  is  at 
hand,  only  the  herbs  and  vegetables  will  need  to  be  stewed  in  t!:e 
butter  ;  thi^  f^honld  be  mixed  with  them  into  the  forcemeat,  which  an 
iutelii^pimt  cook  will  vary  in  many  ways. 

PDB££  OF  TOJiATAS* 
• 

Divide  a  dozen  fine  vvf^  tomatas,  squeeze  out  the  seeds,  and  take  o£f 
the  stalks ;  put  them  with  one  small  mild  onimi  (or  more,  if  liked), 
and  about  hidf  a  pint  of  very  good  gravy,  into  a  well-tinned  stewpan 
or  saucepan,  and  simmer  them  fi)r  nearly  or  quite  an  hour ;  a  coople 
of  bay-leaves,  some  cayenne,  and  as  much  salt  as  the  dish  may  require, 
should  be  added  when  they  begin  to  boil.  Press  them  through  a 
pcive,  heat  them  ngnin,  and  stir  to  them  a  quarter  of  a  pint  of  good 
cream,  previously  mixed  aud  boiled  for  tive  minutes  with  a  teaspoonfuA 
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flour.  Tills  puree  is  to  be  served  wltli  calf's  head,  veal  cutlets, 
bulled  knuckle  of  veal,  calfs  brains,  or  beef  palates.  For  pork,  beef 
geese,  and  other  brown  meats,  the  toniatas  should  be  reduced  to  a 
proper  consistence  in  rich  and  highly -iiaNuiued  biuwu  gia\y,  or 
bpauish  sauce. 

TO  BOIL  OREBN  INDIAN  CORN. 

"When  still  quite  i;reen  and  tender,  the  ears  of  maize  or  Tridian  corn 
are  very  good  boiled  and  served  as  a  vejj^etabie  i  and  tiicy  will  not 
rijKMi  Well  ill  this  country  unless  the  summer  be  unusually  warm  and 
Uv  uiirabic,  it  is  an  advantageous  mode  oi'  turniuif  theiu  to  account. 
Strip  away  the  sbealh  which  encloses  them,  ana  take  off  the  long 
fliken  fllnes  from  the  tops ;  put  the  com  into  boiling  water  salted  as 
fiir  a^}) ira>,ri|g^  and  boil  it  for  about  half  an  hour.  Drain  it  well,  disb 
it  on  a  to2^  and  send  it  to  table  with  melted  butter.  The  Americans, 
who  bare  it  served  commonly  at  their  ta])le5^  use  it  when  more  fiilly 
^Town  than  we  have  recommended,  and  boil  it  without  removing  the 
inner  leaves  of  the  sheath  ;  but  it  is  sweeter  and  more  delicate  before 
it  has  reached  so  advanced  a  state.  The  gniinsmav  lie  Ireed  from  the 
corn-stalks  with  a  knife,  and  tossed  up  with  a  slice  of  frebh  butter 
and  some  pcpi>er  and  salt,  or  served  simply  like  green  peas.  Other 
modes  of  dressinfr  the  younj^  maize  w  ill  readily  sugge4  themselves  to 
an  intelligent  cook,  and  our  space  wiU  not  permit  us  to  enumerate 
them. 

25  to  SO  minnles. 

MUSHROOMS  AU  BEVRRB. 

(^Delicious.) 

Cut  the  fftcms  from  some  fine  meadow  mushroom -buttons,  and  clean 
them  with  a  hit  of  new  flannel,  and  some  fine  salt ;  then  either  wipe 
them  dry  with  a  soil  cloth,  or  rinse  them  in  fresh  water,  drain  them 
<n!!ck!y,  sjiread  thein  in  a  clean  cloth,  fold  it  over  them,  and  leave 
thcni  for  ten  minutes,  or  more,  to  dry  For  every  ])int  of  them  thus 
prepared,  put  an  ounce  and  a  lialf  of  fresh  butter  into  a  thick  iron 
►iucepan,  shake  it  over  the  tire  until  it  just  begins  to  biuwn,  throw  in 
the  mushrooms,  continue  to  shake  the  saucepan  over  a  clear  lire  that 
they  may  not  stick  to  it  nor  bum,  and  when  they  have  sbmnered 
three  or  four  minotea,  strew  over  them  a  little  salt,  some  cayenne, 
and  pounded  mace ;  stew  them  until  they  are  perfectly  tender,  heap 
them  in  a  dish,  and  serve  them  with  their  own  sauce  only,  for  break- 
ftst,  sapper,  or  luncheon.  Nothing  can  be  finer  than  the  flavour  of 
the  mushrooms  thus  prepared  ;  and  the  nddition  of  any  liquid  is  far 
from  an  iniprovemeut  to  it.  They  are  very  good  when  drained  from 
the  butter,  and  served  cold,  and  in  a  cool  larder  may  be  kej)t  lor 
several  days.  The  butter  in  which  they  are  stewed  is  admirahle  for 
liMonriug  gravieti,  sauces,  or  potted  meats.    Small  fla^s,  freed  Irum 
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the  fur  and  ^In,  maj  be  stewed  in  the  same  wa j ;  and  either  tbcse^ 
or  the  buttona,  aeryed  nnder  loaat  ponltiy  or  parttidges,  will  give  a 
diah  of  yerjr  aopexior  leliah. 

M^ow  moshrooms,  3  pints,  fresh  hatter  44  os. :  9  to  5  minnta. 
Salt)  1  small  teas{)oonful ;  mace,  half  as  much  ;  cajenne,  third  of 
Mltapoonful :  10  to  15  minutes.  More  spices  to  be  added  if  reqoind 
— much  depending  on  their  quality;  but  thqr  abould  not  OTerpovcr 
the  flavour  of  the  mushroom*?. 

Obx.—VvTKom  iTihal/itinL^  parts  of  the  country  where  mustinjorm 
are  abundant,  niny  «c!yd  thL-ni  easily,  when  thus  prepi\red  (or  \\h^^^ 
potted  hy  the  following  rcci.'ipt),  to  their  friends  in  citie>;,  or  in  k» 
pKiiliictiN  e  coimties.  If  poured  into  jar<i,  with  mifficient  hntter  to 
cover  thcin,  they  wiii  travel  any  distance,  and  cau  be  le-waruicJ  for 
use. 

POTTED  MUSn ROOMS. 

Prepare  either  small  flapfi  or  buttons  with  great  nlcetr.  without 
wetting  them,  and  wipe  the  former  very  dry,  after  the  appUcadoiKif 

the  salt  and  flannel.  Stew  them  quite  tender,  with  the  same  propor- 
tion of  butter  as  the  mu«^hrooms  rm  hrrtrrc,  Init  increase  a  little  the 
qnai^htv  nf  spice;  whx'u  they  are  done  turn  t*  ( m  into  a  lnrj^edi>h, 
spread  tlx  over  one  en(i  of  it,  and  raise  it  two  or  tliree  inchi-^  tba* 
tliey  may  be  well  drained  from  the  huttL-r.  As  sonn  ns  they  arc 
qnite  cold,  ])rcss  thcni  very  closciy  iutu  t^niuil  pottiii  .:-j>aii? ;  pivjr 
liikt-warni  elaritied  butter  thickly  over  them,  and  >iorc  them  in  a 
cool  dry  plaee.  If  intended  for  present  use,  merely  turn  tLcm  doMTi 
upon  a  clean  shelf;  but  for  longer  keeping  cover  the  tops  fir<t  wiili 
very  dry  paper,  and  then  with  melted  mutton-suet  We  ha^e  our- 
selves haa  the  mushrooms,  after  being  simply  spread  upon  a  di»b 
while  hot«  remain  perfectly  good  in  tnat  state  for  seven  or  etfrfat 
weeks :  they  were  prepared  late  in  the  season,  and  the  weather  m 
consequently  cool  during  the  interval. 

MUSBROOH-TOilST,  OR  CRorTB  AUS  CHAKPICOfOlfB. 

(JSxeelUnt) 

Cut  the  sterna  closely  from  a  quart  or  niore,  of  small  jufst-opLTi  J 
mushrooms;  peel  them,  and  taKC  out  the  gills.  Dissolve  ir  » 
two  to  three  ounces  of  fresh  butter  in  a  well-tinned  saucepan 
Btcwpan,  put  in  the  mushrooms,  strew  over  them  a  quarta^  of  a 
teaspoonfiu  of  pounded  mace  mixed  with  a  little  cayenBe»  «Dd  let 
them  stew  over  a  gentle  fire  from  ten  to  fifteen  nunvtes  ;  tosa  «r 
stir  them  often  during  the  time;  then  add  a  small  dcawatapooMfid 
of  flour,  and  shake  the  pan  round  until  it  is  l^htlv  tnTownevi 
Kext  pour  in,  by  slow  d^rees,  half  a  pint  of  gravy  or  of  good  betf* 
broth  (duui  when  the  mushrooms  have  stewwl  softly  in  thia  Ibr  i 
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eoofile  of  miniiteai  throw  in  a  little  salt,  and  a  squcese  of  lemoD -juice, 
and  potir  them  on  to  a  crust,  cut  about  an  inch  and  a  quarter  thick, 
from  the  under  part  of  a  moderate-sized  loaf,  and  fried  in  good 
butter  a  light  brown,  after  having  been  first  slightly  hollowed  in  the 
in^'ide.  New  milk,  or  thin  cream,  mny  be  used  with  very  good  effect 
iu^tc^lJ  of  the  gravy;  but  a  few  titn])s  of  lemon-rind,  and  a  siiiall 
jwrion  of  niilnic<7  and  niushronm-catsu [)  should  thca  be  added  to  the 
Niuce.  TIu'  invad  may  be  buttered  and  giilicd  over  a  gentle  lire 
instead  of  being  fried^  and  is  better  so. 

Small  musluooms,  4  to  5  half  pints;  butter,  8  to  4  oz.;  xnace, 
mixed  with  a  little  cayenne,  1  teaspoonful :  stewed  sofUy  10  to  15 
minutes.  Floor,  1  small  dessertapoonfVil :  3  to  5  minutes.  Gravy 
or  broth,  |  pint :  2  minutes.  Little  salt  and  lemon-juice. 

TRUFFLES  AMD  TBBIB  UBE8. 

The  tmfHe,  or  underground  mushroom,  as  it  has  sometimes  been 
called,  is  held  in  almost  extravagant  estiinntion  by  c])icnres,*  and 
euiLTs  largely  into  what  may  be  termed  first-class  cookery,  both  in 
Kngland  and  abroad  ;  though  it  is  much  less  generally  known  and 
used  here  than  in  France,  Gernumy,  and  other  part<  of  the  Contineat» 
^bere  it  is  far  more  abundant,  and  of  very  superiui  cjaality. 

As  It  is  in  constant  demand  for  luxuriously-served  tables,  and  has 
hitherto,  we  beUere,  baffled  all  attempts  to  increase  it  by  cnltlTation^ 
it  bears  usually  a  high  price  in  the  English  market,t  iiid  is  seldom 
to  be  had  cheap  in  any ;  but  although  t^o  costly  for  conunon  con- 
sumption, where  the  expenditure  is  regulated  by  rational  eoonom}^ 
it  may  at  times  be  made  to  supply,  at  a  reasonable  expense,  some 
excellent  store-preparations  for  the  breakfast  and  luncheon-table;  as 
•  small  |X)rtion  will  impart  its  peculiar  flavour  to  them. 

The  blackest  trutiies  are  considered  the  best  All  are  in  their 
perfection  durins;  the  latter  part  of  November,  December,  and 
January  ;  though  they  muy  be  procured  usually  from  Oetol)er  to 
March ;  yet  as  they  are  peculiarly  subject  to  decay — or,  properly 
speaking,  become  really  putrid — from  ezpomre  to  the  air,  it  is  an 
ad? sntage  to  have  them  as  early  in  thehr  season  as  may  be. 

In  inmptnoQS  households  the  very  finest  foreign  truffles  are  often 
served  at  a  vegHabU  in  the  second  course. 

•  It  h«B  been  nsmed  hj  a  celebrated  gastronomer  of  past  days,  **  Le  diamani 

ittaeMne." 

4  Varyin!»  from  eight  to  sixteen  shillings  the  pound  at  th^  T»cst  foreign  ware- 
hoUM.  The  truifles  which  are  pu*ed,  bottled  and  steamed  like  fruit,  are  more 
apeostv*  stiU;  baitbeyoaa  be  kept  after  the  season  of  the  fresh  ones  is  entirely 
pajt.  English  UnlBes — which  are  found  in  Hampshire  (in  the  New  Forest 
and  in  9orae  few  other  of  our  counties,  are  very  good,  though  seldom  or  ever 
eqcal  in  quality  to  those  of  France,  Germany,  and  of  different  parts  of  Italy. 
Iht  most  estseiaed  €f  the  Fkcneh  ones  are  from  Pttigord^ 
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TO  PRBPARB  TIIUPPLES  FOR  TSE. 

First  soak  thciu  fur  an  hour  or  two  in  frcsli  water,  to  loosen 
earth  which  adiJL•rt■^  to  thcui ,  tiicu  nii>c  iheiu  well  froia  it,  aad  wiik 
a  hard  brush  scrub  them  until  not  a  particle  of  the  mould  in  whidi 
they  have  been  embedded  can  be  seen  upon  them.  This  part  of  the 
operation  should  be  especially  attended  to,  because  the  parings  aie  ai 
useiul  as  the  truffles  themselves.  It  is  often  needful  to  leave  then 
longer  in  the  water  after  it  has  been  changed ;  and  even  to  soak  tbem 
sometuiies  in  lukewarm  water  also :  when  they  2se  perfediy  deaoed 
wipe  them  gently  witli  a  soft  rlnrli,  or  fold  them  in  to  dr\'.  should 
they  be  wanted  for  any  preparation  to  which  moisture  would  be 
injurious* 

TUUl  FLEtj  A  LA  M:.KV1KTXE. 

Select  the  finest  truffles  &r  this  dish,  be  particular  in  siuell'mfl; 
thciu,  and  reject  any  that  have  a  musty  smell.  Wash  and  bnno 
them  well  with  cold  water  only,  change  it  several  times,  and  wfaea 
they  are  perftftly  clean  line  a  ?Jtewpan  with  slicej*  of  hacon ;  put  in 
tile  trulUes  with  a  bunch  of  parsley,  green  oniou:;,  aud  liiymc,  two  or 
three  l)ay-leaves,  half  a  dozen  cloves,  aud  a  httle  sweet  basil ;  jioiiria 
suincicnt  rich  izv;\\\  to  cover  them,  with  the  addition  of  I'roiti 
half  a  pint  to  hail  u  botile  of  champagne  ;  boil  them  very  softlv  tbr 
an  hour,  then  draw  them  aside  and  let  them  cool  in  the  gravy. 
Heat  them  afiresh  in  it  when  they  are  wanted  for  table ;  lift  them  oat 
and  drain  them  in  a  very  dean  cloth,  and  dish  them  ne&tl  s  in  a  fine 
and  beautifully  white  napkin,  which  will  contrast  as  strongly  as  pos- 
sible with  the  dark  hue  of  the  truffles. 

TRUFFLBB  A  L^ITAUEyXB. 

"Wash  perfectly  clean,  wipe,  and  pare  some  trullles  cxtreinelj 
thin  ;  slice  them  about  the  ^ize  of  a  penny  ;  put  them  into  a  N-mte- 
pau  (or  small  frying-pan),  with  a  slice  ul'  i'resh  butter,  some  inuicui 
parsley  and  eschalot,  salt  and  pepper ;  put  them  on  the  fire  and  slir 
them,  that  they  may  ^ry  equally ;  when  they  are  done,  whidi  wiU  be 
in  about  ten  minutei,  drain  off  part  of  the  butter,  and  throw  in  a  lit 
of  fbtth  butter,  a  small  ladleful  of  Spanish  sauce  (see  page  101),  the 

i'uice  of  one  lemon,  and  a  little  cayenne  pepper.  This  is  a  diih  of 
ligh  relish. 

TO  BOIL  SPROUTBy  CABBAQBS^  SATOYS,  LBTTUCESy  OB  lENOITB. 

All  green  vegetables  should  be  thrown  into  abundance  of  fiist 
boiling  water  ready  halted  and  skimmed,  ^\itii  ii*c  uadiauu  of  the 
small  quantity  of  carbonate  of  soda  which  we  have  recommeudcd,  m  a 
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pri'vioiis  pn^re  ol  this  chapter ;  the  pan  shonlfi  be  lefl  uncovered,  and 
every  precaution  taken  to  prevent  the  smoke  from  reaching  its  con- 
tentf*.  Endive,  sprouts,  and  sprinp^  preens,  will  only  require  copious 
WBshiQg  before  they  are  boiled ;  but  buvoy-s,  large  lettuces,  and  close- 
leifcd  cabbages  should  be  thrown  mto  aalt  and  water  fiur  half  an  hour 
or  more  before  they  are  dieased,  with  the  tops  downwards  to  draw  out 
the  inaeots.  The  rtenn  of  these  last  shoula  be  cat  ofi^  the  decayed 
leaves  stri{iped  awayy  and  the  vmiable  halved  or  Quartered,  or  split 
deeply  across  Uie  stalk«end,  and  divided  entirely  before  it  is  dished. 

Very  young  greens,  15  to  20  minutes ;  lettuces,  20  to  dO  minutes; 
brse  savo^'H,  or  cahbnc^ef?,  1  to  1 1  hour,  or  more. 

Ohs. — When  the  stalk  of  any  kind  of  cabbage  is  tender  it  is  ready 
to-^crvc.  Turnip-greens  should  be  well  washed  in  several  waters,  aud 
'xiUed  in  a  very  large  q^uantity  to  deprive  them  of  their  bitterness. 

8T£W£D  CABBAGE, 

Chit  oat  the  stalk  enth-ely,  and  slice  a  Une  firm  cabbage  or  two  in 
itry  thin  strips;  throw  them  after  they  have  been  well  washed  and 
drained,  into  a  large  pan  of  boiling  water  ready  salted  and  skimmed, 
and  when  thr\'  are  tender,  which  will  be  in  from  ten  to  fifteen 

minutes,  pour  them  into  a  sieve  or  '^trainer,  press  the  water  thoronghly 
from  thcin,  and  chop  them  slightly.  Put  into  a  very  clean  sauccpnii 
about  a  couple  of  ounces  of  butter,  and  v.'hen  it  is  dissolved  add  the 
cabbage  with  sufficient  pepper  and  salt  to  season  it,  and  stir  it  over  a 
clear  tire  until  it  upjyears  tolerably  dry;  then  shake  lightly  in  a 
tablespoonful  of  flour,  turn  the  whole  well,  and  add  by  slow  degrees  a 
cop  of  thiek  cream :  veal  gravy  or  good  white  Baoce  may  be  sab- 
iCmed  fiir  thisi  when  prefenea  to  it* 

TO  BOIL  TfaKsm^ 

VriTP  entirely  from  them  the  fibrou*!  nnd,  and  either  spl-t  the 
turnips  once  or  leave  them  whole;  tlirow  them  into  boiling  water 
slightly  salted,  and  keep  them  closely  covered  from  smoke  and  dust 
OQtil  they  are  tender.  \Vhen  small  and  young  they  will  be  done  in 
ftom  fifteen  to  tvren^  minutes;  at  their  full  growth  they  will  require 
ftom  three  quarters  to  a  ftdl  hoar,  or  more,  of  gentle  boiling.  After 
tfaey  become  old  and  woolly  th^  are  not  worth  drearing  in  anr  way. 
Wben  boiled  in  their  skins  and  pared  afterwards,  they  are  said  to  be 
of  better  flavour  and  much  less  watery  than  when  cooked  in  the  osoal 

way. 

Voiuig  tarnips,  15  to  20  minutes :  full  grown,  }  to  1  hour,  or 

more. 

TO  MA8B  TVR^TTPS^ 

Split  them  once  or  even  t>i'ice  should  tliey  be  large  after  they  are 
fared;  boil  them  very  tender,  and  press  tlie  water  thoroughly  from 
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them  with  a  couple  of  trenchers,  or  ynth  the  back  of  a  larse  plate 
and  one  trencher.  To  ensure  their  being  free  from  lumps,  it  is  belter 
to  paflB  them  through  a  cnilender  or  mrae  hair^aieTe,  intfa  a  woodci 
spoon ;  though,  when  quite  yonng,  they  maj  be  worked  mlBcieBtlj 
smooth  without  this.  Put  Uiem  into  a  clean  saucepan,  and  stir  tim 
constantly  for  some  minutes  over  a  gentle  fire,  that  thev  n-.ay  be  Toy 
dry  i  then  add  some  salt,  a  bit  of  fresh  butter,  and  a  little  cream,  or 
in  lieu  of  this  new  milk  (we  would  also  recommend  a  seasoning  of 
white  pepper  or  cayenne,  when  n[>]>orirnT^ce  nnd  fashion  are  not  par- 
ticularly rcg:ir(iod\  and  continue  to  simmer  and  to  stir  them  for  five 
or  six  minutts  longer,  or  until  they  have  quite  absorbed  all  the  liquid 
which  has  been  poured  to  them.  Serve  them  alwiiy*  hot  as 
possible.  This  is  an  excellent  receipt ;  but  the  addiiiou  of  a  httk 
good  white  sauce  M'ould  render  it  still  better. 

Turnips,  weighed  after  they  are  pared,  3  lbs. :  dried  5  to  8  minutes. 
Salt,  1  teaspoonful ;  butter,  1  oi.  to  1|  ox.;  cream  or  milk,  uearl)  i 
pint :  5  or  6  minutes. 

TURNIPS  IN  WBITB  8AU0B.  (SNTREMETB.) 

Wlien  no  scoop  for  the  purpose  is  nt  h  aid,  cut  some  sni.-ill  finelr- 
grained  turnips  into  quarters,  and  pare  tlieni  into  balls  or  into  t!  e 
shape  of  plums  or  pears  of  equal  size;  arrange  them  evenly  in  a 
broad  htcwpau  or  saucc])aii,  and  cover  them  nearly  with  good  veai 
broth,  throw  in  a  little  salt^  and  a  morsel  of  sugar,  and  boil  tbem 
nther  quickly  until  th^  are  quite  toiider,  but  preserve  tbem  un- 
broken ;  lift  them  out,  oraininff  them  well  from  the  broth ;  disfa,  lod 
pour  over  them  some  thick  white  sauce.  As  an  economy,  a  cup  of 
cream,  and  a  teaspoonful  of  arrowroot,  may  be  added  to  the  broth 
in  which  the  turnips  have  stewed,  to  make  the  sauce;  and  when  it 
boils,  a  small  slice  of  butter  may  be  stirred  and  well  worked  into  il, 
should  it  not  be  sufficiently  rich  without. 

rXJKKltS  6X£W£D  IN  BUTTER.  (OOOD.) 

This  is  an  excellent  way  of  dressing  the  vegetable  when  it  is  mild 
and  finely  grained;  but  its  flavour  otherwise  is  too  strong  to  bs 
agreeable.  Alter  th^  have  been  washed,  wiped  (|uite  dry,  and  pared, 
^ce  the  turnips  nearly  half  an  inch  thick,  and  divide  them  into  dice, 
Jnst  dissolve  an  ounce  of  butter  for  each  half-pound  of  the  tunilp>. 
put  them  in  as  flat  as  they  can  be,  and  stew  them  very  gently  indeed, 
from  three  quarter?  of  an  hour  to  a  full  hour.  Ada  a  8ea.«onin;^  oi 
salt  and  white  pepper  when  they  are  half  done.  "Wben  thus  pre- 
pared, they  may  be  dislied  in  tlie  centre  of  fried  or  nicely  hroikd 
mutton  cutlets,  or  served  by  thenl^eIves. 

For  a  smuil  tH^h  :  turnips,  l^lb. ;  butter,  3  oz.  ;  seasoning  of  nhite 
pepper;  salt,  ^  teaspoonful,  or  more:  «  tij  i  hoar.  Lai'^e  dnh; 
turnips,  S  lbs. ;  butter  4  os. 
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TUStKIPS  IK  GRATT. 

To  n  pound  of  tnmip?  sliced  anrl  cut  into  dice,  pour  a  qiMrtci  of  a 
pint  ot  hoiliii'i-  veal  gravy,  add  a  small  lump  of  sugar,  sotne  salt  and 
nvi  rino,  or  \\  l  ite  ])epper,  and  boil  them  ^uidviy  Irom  tiitj  to  sixty 
liimuu;^.    Servt  tiiem  yery  hot. 

TO  BOIL  CARROTS. 

Wash  the  moiild  from  them,  and  scrape  the  skin  off  lightly  with 
the  edge  of*  ebaxp  kDife^  or,  should  this  be  objected  to,  pare  them  as 
thin  and  as  equally  as  possible;  in  either  case  free  them  from  all 
VileniTshes,  and  should  tliev  be  Yery  large,  divide  tliem,  and  cut  tho 
thick  parts  into  quarters  ;  rinse  them  well,  and  throw  them  into  jiknt y 
of  boiiiiipr  water  with  some  Siilt  in  it.  The  skin  of  vcrv  young  carrots 
may  be  rubbed  off  like  that  of  new  potatoes,  and  irom  twenty  to 
thirty  minutes  will  then  be  suiHcicnt  to  boil  them  :  but  at  their  full 
growth  they  will  require  from  au  hour  and  a  half  to  two  hours.  It 
wag  Ibnnoiy  the  custom  to  tie  them  in  a  eloth,  and  to  wipe  the  skin 
from  them  with  it  after  they  were  dressed ;  and  old-fashioned  cooks 
still  use  one  to  remoye  it ;  bat  all  yegetables  should,  we  thinks  be 
dished  and  served  wtth  the  least  possible  delay  after  they  are  ready  for 
table.  Melted  hatter  should  accompany  boiled  carrots. 

Veiy  young  canots,  20  to  30  minutes.  l;'ull-growB  ones,  1^  to  2 
hours. 

CARROTS.  (LNTRffi.) 

(The  Windsor  Beeeipt.) 

Select  some  good  carrots  of  equal  size,  and  cut  llic  upper  parts  into 
e^en  lengths  of  about  two  inches  and  a  hali^  then  trim  one  end  of 
cwh  into  a  point,  so  as  to  giye  the  carrot  the  form  of  a  sugar-loaf.* 
When  all  are  ready,  throw  them  into  plenty  of  ready-salted  boiling 
water,  and  boil  them  three  quarters  of  an  hour.  Liil  them  out,  and 
drain  them  well,  then  arrange  them  upright,  and  all  on  a  leyel  in  a 
broad  ste^ypan  or  saucepan,  and  pour  m  good  hot  beef-broth  or  yeal- 
frmvy  to  half  their  height ;  add  as  much  salt  as  may  be  needed,  and  a 
small  tca?poonful  of  sugar,  and  boil  them  brisklv  for  Imlf  an  hour,  or 
longer,  should  they  require  it.  Place  them  n^rmn  iipright  in  dishing 
tliem,  and  keep  them  hot  while  a  little  i;oocl  brown  gravy  is  thick- 
ened to  |K>ur  over  them,  and  mixed  with  a  large  tcasj)oonful  of  pars- 
ley and  a  little  lemon-juice ;  or  sauce  them  with  common  bechamel 
(see  Chapter  V.),  or  white  sauce,  with  or  without  the  addition  of 
panlejr. 

Thick  part  of  carrots  eat  in  cones :  hoUed  }  hour.  With  gravy  ot 

•  S««  plateb  page  ddS. 
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broth,  little  salt  and  sugar:  )  hoar,  or  more.   Scace :  thkkened 

gravY,  bechamel  made  without  meat,  or  coimnon  white  sauce. 

Obs. — The  carrots  dressed  thus  are  exceedingly  good  without  any 
sauce  beyond  the  small  quantity  of  liquid  whidi  will  muin  in  the 
i^tewpati  with  them,  or  with  a  few  spoonsful  more  of  gravy  adUfid  to 
this,  and  thickened  with  butter  and  a  little  flour. 

aWBET  CARROTS.  (ENTREMKTS.) 

Boil  quite  tender  ^ome  fine  highly-fla\ ourcd  cnrrots  press  the 
water  i'mm  them,  and  rub  them  through  the  hack  of  a  tme  hair- 
sieve;  put  them  into  a  clean  saucepan  or  stewpan,  and  dry  tbm 
thoroughli^  over  a  gentle  fire ;  then  add  a  dice  of  fresh  hatter,  and 
when  this  is  dissolved  and  well  mixed  with  them,  strew  m  a  de^Mft- 
spoooiiil  or  more  of  powdered  sugar,  and  a  little  adt ;  next,  stir  in  by 
degrees  some  good  cream,  and  when  thia  is  quite  absorbed,  tuid  tlie 
carrots  again  appear  dry,  dish  and  serve  them  quickly  with  sBtiU 
sippets  a  la  Reine  (see  page  5),  placed  round  them. 

('•irrnt!^,  3  lbs,,  Ixiilcd  quite  tender:  stirred  over  a  gentle  fire  5  to 
10  minutes.  Butter,  2  oz.  ;  salt,  J  tcaspooni'ul ;  ]>ounded  sui^ar, 
1  dessertspoouj^ ;  cream,  |  pint,  stewed  gently  together  until  quiiue 
dry. 

Obs. — For  excellent  mashed  carrots  omit  the  sugar,  a*id  a  ^;:ood 
seasoning  of  salt  and  white  i)epper,  and  half  a  pint  of  rich  brona 
gravy ;  or  for  a  plain  dinner  rather  less  than  thia  of  millL 

MASUED  (or  BUTTERKD)  CAKHOTS. 

(A  Dutch  Beempt.) 

Prepare  some  finely  flavoured  carrots  as  above,  and  dry  fhcni  o  r 
a  gentle  fire  like  niaslud  turnips;  tiieu  for  a  dish  of  nuKlrriite  ? ?^ 
mix  well  with  them  from  two  to  three  ounces  of  good  buuer,  cut 
into  small  bits,  keeping  them  weU  stirrefL  Add  a  bcasouing  of  wJt 
and  cayenne,  and  serve  them  very  hot,  garnished  or  not  at  pleatore, 
with  small  sippets  (croutom)  of  fncd  bmd. 

CARROTS  AU  BEURRK,  OR  BUTTERED  CARROTS, 

(FrsneA.) 

Either  boil  sufficient  carrots  for  a  dish  quite  tender,  and  then 
cut  them  into  slices  a  quarter  of  au  inch  thick,  or  first  slice,  and  then 
hoil  them :  the  latter  method  is  the  most  expeditious,  but  the  other 
best  preserves  the  ilaToar  of  the  vegetable.  Drain  them  well,  snd 
IQrhile  this  is  being  done  just  dissolve  fhwn  two  to  three  ounoei  of 
skitter  in  a  saucepan,  and  strew  in  some  minced  paisley,  some  alt, 
\d  white  pepper  ir  ea3'enne9  then  add  the  carrots,  and  ton  tbem 
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very  gently  until  fluy  arc  equally  covered  with  tlic  sauce,  which 
•should  uot  be  lillowed  to  boil :  ihe  parsley  may  be  omitted  at 
pleasure.    Cold  carrots  may  be  rewarmed  in  this  way. 

CARROTS  IN  THEIR  OWN  JUICE, 

{A  nmpU  hut  exedlent  Beceipt,) 

By  the  follnwin^^  mode  of  dressing  carroty  whether  youn^r  or  old, 
their  full  il:n<iur  and  all  the  nutriment  thev  contain  are  entirely 
preserved  ^  and  they  arc  at  the  same  time  rendered  go  palatable  by  it 
thil  they  fbrniflli  at  once  an  admirable  dish  to  eat  without  meat,  as 
nell  as  with  it  Wash  the  roots  Teiy  clean,  and  scrape  or  lightly 
pare  them,  catting  oat  any  discoloored  parts.  Haye  ready  boiling  and 
sahed,  as  much  water  as  will  cover  them ;  slice  them  rather  thick, 
throw  them  into  it,  and  should  there  be  more  than  suflUcient  to  just 
float  them  (and  barely  that),  pour  it  away.  Boil  them  gently  until 
they  are  tolernhly  tender,  ancf  then  ver^^  qnickly,  to  evnpornte  the 
TTstcr,  of  winch  onlv  a  spnortfiil  or  >o  sliouid  be  left  in  tiie  s;iii('e[)au. 
Dnvt  a  seasoning  ofpepjKjr  on  tiiem,  tlirow  m  a  morsel  ot  luitter  roiled 
in  Hour,  and  turn  and  tr^sthem  gently  until  their  juice  is  tlnokened  by 
them  and  adheres  to  the  roots.  Send  them  immediately  to  table.  They 
are  excellent  without  any  addition  but  the  pepper ;  though  they  may 
be  in  many  ways  improved.  A  dessert-q^oonfbl  of  minced  parsley 
may  be  strewed  over  them  when  the  butter  is  added,  and  a  little  thick 
cream  mheed  wiUi  a  9maU  proportion  of  flour  to  prevent  its  curdling, 
may  be  stiewed  amongst  them,  or  a  spoonfiil  or  two  of  good  gravy. 

TO  BOIL  PAIISNRP6. 

Thc«e  are  dressed  in  preci?»ely  the  same  manner  as  carr4)ts,  but 
r^i^uire  much  less  boiling.  According  to  their  quality  and  the  time 
of  year,  they  will  take  ijrom  twen^  minutes  to  nearly  an  hoar. 
Every  speck  or  blemish  should  be  eat  from  them  after  they  are 
fcrqied,  uid  the  water  in  which  they  axe  boiled  should  be  well 
skinimed.  Th^  are  a  favourite  accompaniment  to  salt  fiah  and 
boiled  pork,  and  may  be  served  either  mashed  or  plain. 

90  to  25  minutes. 

PRIED  FiHUSNBPa* 

Roil  them  until  they  are  about  half  done,  lift  them  out,  and  let 
them  ciKi! ;  «;lice  them  rather  tliickly,  sprinkle  them  with  fine  salt 
»n(l  white  jxpper.  and  fry  them  a  j^nle  bro\%m  in  good  butter.  Serve 
tiiem  with  roai»t  meat,  or  dush  them  under  it. 

XBRUSALCir  ARTICHOKES. 

Wash  tlic  artichokes,  pare  them  quickly,  and  throw  them  ns  they 
tfe  done  into  a  saucepan  of  cold  water,  or  of  equal  parts  of  milk  and 

z 


Digitized  by  Google 


338  HODEEN  COUKEBY,  [chap.  x\a. 

vuter ;  and  when  they  are  about  half  boiled  add  a  little  salt  to  tkcBi. 
Take  tbem  up  the  iustaut  thej  are  perfectly  tender :  this  will  he  in 
from  fiiloen  to  twenty-five  mmutes,  so  much  do  they  var\  in  w  and 
aa  to  the  time  neoessBiy  to  dreas  thenu  If  allowed  to  lemain  in  the 
water  after  they  are  done,  they  become  black  and  flavoiirle» 
;^^L  Ited  butter  ahonld  alwaya  be  aent  to  table  with  them. 
15  to  25  minutes. 

TO  FHY  JEUU8ALEM  ARTICHOKES  (kNTUEMBTS.) 

Boil  them  from  eight  to  twelve  minntea;  lift  tbem  oat|  drain  than 

on  a  sieve,  and  let  tbem  cool ;  dip  tbem  into  beaten  egg^  and  cover 
tbem  with  fine  bread-crumbs.  Fry  tliem  a  light  brown,  drain,  pik 
theui  in  a  hot  dish,  and  aerve  them  quickly. 

JEllCSALEM  ABTICfiOKJSS^  A  LA  BBIKS. 

Wash  and  wipe  the  artichokes,  cut  off  one  end  of  each  quite  fiat, 
and  trim  the  other  into  a 
point ;  boil  them  in  milk  and 

water,  liA  them  out  the  instant  V  I  W  i 

they  are  done,  place  tbem  up-  ^_  •--  /^C^'--<^s^^^^^^^^^^J 

rigbt  in  the  disb  in  wbicb 

tbey  are  to  be  served,  and 

sauce  tbem  with  a  good  becha-  Artichokes  a  la  Kdne. 

7/11 1,  or  with  nearly  half  a  ]iint  of  cream  tbickeutd  wuli  a  desfcrt- 
bpoouful  of  flour,  mixed  \wih  an  ounce  and  a  half  of  butter,  and 
seasoned  with  a  little  mace  aiul  some  salt.  "When  cream  camiot  Ik. 
procured  use  new  mUk,  and  increase  tbe  proportiuu  of  llour  aiid 
butter. 

MA8HBD  JERUSALEM  ARTICHOKES. 

lioil  tbem  tender,  press  tbe  water  well  from  tbem,  an<l  then 
proceed  exactly  as  for  masbed  turnips,  taking  care  to  dry  the  ar- 
tichokes well,  hoth  before  and  after  the  nulk  or  cream  k  added  to 
them ;  th<nr  will  be  excellent  if  good  white  sauce  be  snhstituled  lor 
either  of  these. 

IIABXCOXS  BLAMCS. 

The  haricot  hlanc  is  the  seed  of  a  particular  kind  of  French  bean, 
of  which  we  find  some  difficulty  in  ascertaining  the  English  nsme^ 

for  though  wc  have  tried  seyeral  which  resembled  it  in  ^pea ranee, 
we  have  found  their  flavour,  afler  they  were  dressed,  reiy  difBexeot, 
and  far  from  agreeable.   Tbe  lar^  white  Dutch  runner,  is,  we 

believe,  tlic  proper  variety  for  rookmg;  at  len^t  we  liiive  obtained  a 
pmall  quantity  under  that  unnie,  which  rijiiiroached  much  more 
nearly  than  any  others  we  had  tried  to  thoM.  \v\nd\  we  had  e;iteii 
abroad.    The  haricots,  when  fresh  may  be  thrown  into  plenty  of 
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boiling  water,  with  some  salt  and  a  small  bit  of  butter;  if  dry,  they 
mint  be  previously  soaked  for  an  hour  or  two,  put  into  eoid  water, 
bionffht  to  boil  gently,  and  sinimered  until  they  are  tender,  for  if 
bmlea  fast  the  wns  will  burst  before  the  beans  are  done.  Drain 
them  thoroughly  from  the  water  when  they  are  ready,  and  lay  them 
into  a  clean  saao^n  over  two  or  three  ounces  of  fresh  butter,  a 
small  dessertspoonful  of  chopped  parsley,  and  sufficient  salt  and 
pepper  to  season  the  whole;  then  frently  shnke  or  toss  the  beans 
until  they  are  quite  hot  nnd  equally  com  red  with  the  sauce ;  add  the 
stmined  juice  of  half  a  icnion,  and  ser\  e  them  quickly.  Tlie  vege- 
tahle  thus  drcs>ed,  is  excellent;  and  it  ailbrds  a  couvcuicut  resource 
in  the  season  when  the  supply  of  other  kinds  is  scantiest.  In  some 
•xmntries  the  dried  beans  are  placed  in  water,  over-night,  upon  a 
fltove,  and  hv  a  very  gentle  d^ree  of  warmth  are  tufficiently  eoft- 
csed  bv  the  following  day  to  be  served  as  follows  :^th^  are  drained 
from  the  water,  spr^  on  a  dean  cloth  and  ^viped  qnite  dry,  then 
lightly  floured  ana  fried  in  oil  or  butter,  with  a  aesaoning  of  pepper 
and  4lt,  lii^  into  a  hot  dish,  and  served  under  roast  bee^  or 
iiiiiwon« 

TO  BOIL  BEET  ROOT. 

Wash  the  roots  delicately  clean,  but  neither  scrape  nor  cut  them, 
ibr  should  even  the  small  fibres  be  taken  off  before  they  are  cooked, 
their  beautiful  colour  would  be  much  iiyured.  Tlirow  them  into 
boiliog  water,  and,  according  to  their  size,  which  varies  greatlv,  as 
they  arc  sometimes  of  enonnous  growth,  boil  them  from  one  nour 
and  a  half  to  two  and  a  half,  or  longer  if  requisite.  Pare  and  serve 
tliom  whole,  or  nit  iTito  thick  slices  and  neatly  di^^lu'd  in  a  close 
circle  :  >^-ud  incited  butter  to  table  with  them.  Cold  red  beet  root  ir. 
often  imcniiiiiirled  with  other  vegetables  for  winter  salads;  and  it 
makes  n  of  rciiiiiikably  brilliant  hue.    A  commuu  mode  of 

serving  it  at  ilie  present  day  is  iu  tlic  last  course  of  a  dinner  with  the 
cheese:  it  is  merely  pared  and  sliced  after  having  been  baked  or 
boiled  tender. 

li  to  S4  houia,  or  longer. 

TO  BAXB  BBBT  ROOT* 

Beet  root  if  slowly  and  carefully  baked  until  it  Is  tender  quite 
through,  very  rich  and  sweet  in  flavour,  although  less  briglit  iu 
colour  than  when  it  is  boiled :  it  is  also,  we  believe,  remarkably 
nutritions  and  wholesome*  Wash  and  wipe  it  very  dry,  but  neither 
cut  nor  break  any  part  of  it ;  then  lay  it  mto  a  coarse  earthen  dbh, 
and  bake  it  in  a  gentle  oven  for  four  or  five  hours :  it  will  sometimes 
require  even  a  longer  tiirie  than  this.  Pare  it  quickly  if  it  be  served 
hot ;  but  leave  it  to  cool  first,  when  it  is  to  be  sent  to  table  cold. 

In  slow  oven  from  4  to  6  hours. 
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STEWED  BEET  BOOT. 

Bake  or  boil  it  tolerably  tender,  and  lot  it  remain  until  it  i?  ct:^ld, 
then  pare  and  cut  it  into  slices;  heat  and  stew  it  for  a  sht)rt  time  in 
some  trood  \ni\e  veal  gravy  (or  in  stron^^  veal  broth  for  ordiniry 
occasions),  thic  ken  this  with  a  te:ispouniui  of  arrowru^ji,  and  half  a 
cupful  or  more  of  good  cream,  and  stir  in,  as  it  is  taken  from  the 
fire,  from  a  tea  to  a  Uiblespoonful  of  chili  vinegar.  The  l»eet  root 
may  be  served  likewise  in  thick  white  sauce,  to  which,  just  buorc  it 
is  dished,  the  mild  eschalots  of  page  128  maj  be  added. 

TO  STEW  BED  CABBAOB. 

(jnemish  MeceipL) 

Strip  the  outer  leaves  from  a  fine  and  fresh  red  cabbage;  ^vj-^L  it 
well,  iiiHl  Cut  it  into  the  thinnest  possible  slices,  beginning  at  xht 
top ;  nut  it  into  a  thick  saucepan  m  which  two  or  Uiree  ouno»  d 
gCMod  batter  have  been  just  diseolTed ;  add  flome  pepper  and  talt,  wod 
stew  it  slowly  indeed  for  three  or  four  hoars  m  its  own  juioe* 
iDeening  it  often  stirred,  and  well  pressed  down.  When  it  is  per* 
fectly  tender  add  a  tablespooniVil  of  vin€£ar  ;  mix  the  whde  ap 
thoroughly,  heap  the  cabbage  in  a  hot  dish,  and  serre  brofled 
saussges  round  it ;  or  omit  these  last,  and  sabstitate  lemon*jinci« 
cayenne  pepper,  and  a  half-cupful  of  good  gravy. 

The  ftalk  of  the  cabbage  should  be  spht  in  quarters  and  tikcL 
entirely  out  in  the  iirat  instance- 

3  to  4  hours. 

BRUSSELS  SPROUTS, 

These  delicate  little  sprouts,  or  miniature  cabbages,  which  at  their 
fullest  growth  scarcely  exceed  a  lar(^  walnut  in  size,  should  be  <f«ife 
fieshly  gathered.  Free  them  from  all  discoloured  leaves,  cut 
stems  eren,  and  wash  the  sprouts  thoroughly.  Throw  them  im 
a  pen  of  water  properly  salt  d,  and  b(»i  them  quickly  from  eight  tc 
ten  minutes ;  drain  them  wpU^  and  serve  tbcm  vi\yon  a  rather  tn  -k 
roimd  of  toasted  bread  buttered  on  both  sides.  Send  goodc:-.  i  j 
butter  to  table  with  them.  This  is  the  Iklgian  mode  of  dreeing  tai 
excellent  vci;<'t:ib]e,  which  is  served  in  France  ^\ntb  the  s;ince  ]K>anl 
over  it,  or  it  is  tossed  in  a  stewjian  ^^'ith  a  slice  of  hiitttT  and  surd 
pepper  and  palt :  .i  sj  oonful  or  two  of  veal  gravy  (and  ^.ATti^inirt 
little  Icuit>n-juice)  as  added  when  these  are  iHirfectly  mixed. 

8  to  10  minutes 
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SALStFT. 

We  are  surprised  tbat  a  yegetable  ao  excellent  as  tfala  should  be  so 
ttle  eued  for  in  England.  Delicately  fried  in  batter— which  is  a 
nmnon  mode  of  serring  it  abroad—it  forms  a  delicious  second 
mse  di^ :  it  is  also  good  when  plain-boiled,  drained,  and  ser\'ed  in 
ravy,  or  even  -with  meltefl  butter.  Wash  the  roots,  scrape  gently 
W the.dark  out^;ide  skin,  ;iad  throw  them  into  coki  water  as  they  are 
ooe,  to  prevent  their  turning  black  ;  cut  them  into  lengths  of  three 
•r  four  inches,  and  when  all  are  ready  put  them  into  plenty  of 
¥>iling  water  v^  hh  a  little  salt,  a  saiaii  bit  of  butter,  and  a  couple  of 
uxjusful  of  white  vinegar  or  the  juice  of  a  lemou :  they  will  be 
tone  in  from  thiee  qnarten  of  an  hour  to  an  hoar.  Tiy  them  with 
I  fork,  and  when  perfectly  tender,  drain,  and  serre  them  wiUi  white 
sMce,  nek  brown  gravy,  or  melted  butter. 

)  to  1  hour. 

FRIBD  SAL6IFY.  (eNTRBKEIS.) 

Boil  the  salsify  tender,  as  directed  nbovc,  drain,  and  then  pre?*?  it 
lightiy  in  a  soft  cloth.  Make  some  French  batter  (sec  Chapter  V.), 
throw  the  bits  of  salsify  hito  it,  take  them  out  separately,  and  fry 
them  a  hght  brown,  drain  them  well  from  the  fat,  sprinkle  a  little 
*/ae  salt  over  them  after  they  are  dished,  and  serve  them  quickly. 
M  English  tables,  salsify  occa&ioually  makes  its  appearance  fried  with 
j;g  and  bread-crumbs  instead  of  batter.  Scorgonera  is  dressed  in 
ifieossl/  the  same  manner  as  the  sabify. 

BOILBD  OBtERT. 

This  vegetable  is  extremely  good  dressed  like  sea-kale,  and  served 
'^n  a  toast  with  rich  melted  butter.  Let  it  be  freshly  dtig,  wash  it 
vith  great  nicety,  trim  the  ends,  take  off  the  coarse  outer- leaves,  cut 
•lie  roots  of  equal  len^^h,  tie  theni  in  bunches,  and  boil  them  in 
;  lenty  of  water,  with  the  usual  proportion  of  salt,  from  twenty  tu 
"iurtv  minutes. 

20  to  ^0  minutes. 

STEWBD  0BLBB7* 


Cut  five  or  six  fine  roots  of  celery  to  the  length  of  the  inside  of 
«•  tl »  dish  in  which  they  are  to  be  served  :  free  them  from  all  the 
mu  .rser  leaves,  and  from  the  green  tops,  trim  the  root  ends  neatly, 

SJ  wash  the  vegetal »le  in  several  waters  until  it  is  as  clean  as  pos- 
J  fi  le ;  then,  either  boil  it  tender  with  a  little  salt,  and  a  bit  of  fresh 

.  b  tcr  tlie  size  of  a  walnut,  in  just  sufficient  water  to  cover  it  ^ui^ 
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drain  it  well,  firrnrip:e  it  on  a  very  hot  dish,  and  pour  a  thick 
hechamel^  or  ^vhite  sauce  over  it;  or  stew  it  in  bruth  or  coinn:ua 
Block,  and  serve  it  with  very  rich,  thickened,  Espagnole  or  brown 
pravy.  It  has  a  hi<rher  llavour  when  partially  st€wcd  iii  the  ^ucc, 
iiiicr  being  drained  tnoroughly  from  the  broth.  Unless  very  large 
and  old,  it  irill  be  done  in  fimn  twentj-five  to  thirty  minutes,  Iratif 
not  ouite  tender,  longer  time  most  be  allowed  for  it.  A  cbe^ip  tod 
expraitions  method  of  preparing  this  dish  is  to  slice  the  ceitfT,  to 
simmer  it  until  soft  in  as  much  good  broth  as  will  only  just  cover  it| 
and  to  add  a  thickening  of  flour  and  batter,  or  anow-ioot,  wiUi  tone 
salt,  pep{)cr,  and  a  small  cupful  of  cxeam. 
25  to  30  minutes,  or  more. 

8TBWED  OMIOya* 

Strip  the  outer  skin  from  four  or  five  fine  Portug^al  onions  and 
trim  the  ends,  but  without  cutting  into  the  vegetable ;  armnge 
them  in  a  saucepan  of  sufficient  size  to  contain  them  all  in  one  Ja\cr, 
just  cover  them  %vith  good  beef  or  veal  gravy,  and  stew  them  very 
gently  indeed  for  a  couple  of  hours :  they  should  be  tender  quite 
through,  but  should  not  be  allowed  to  fiul  to  pieee8»  When  large, 
but  not  mild  onions  are  used,  they  should  be  first  boiled  for  half  aa 
hour  in  plenty  of  water,  then  drained  from  it,  and  put  into  boiliBg 
gravy :  strong,  well-flavoured  broth  of  veal  or  beef,  is  rometiiiics 
substituted  for  this,  and  with  the  addition  of  a  little  catsup,  spice, 
and  thickening,  answers  very  well.  The  savour  of  this  di^h  is 
heightened  by  flouring  lightly  and  frying  the  onions  of  a  pale  brovn 
before  they  are  stewed. 

Portugal  onions,  4  or  5  (if  fried,  15  to  20  miQutes) ;  broth  oi 
gravy,  1  to  1^  pint :  nearly  or  ouite  2  hours. 

Obs. — W^hcn  the  quantity  oi  gravy  is  considered  too  much,  tbe 
onions  may.  be  only  half  covered,  and  turned  when  the  under  ads  ii 
tender,  but  longer  time  must  then  be  allowed  for  slewiQg  them 

STEWED  CHESTNUTS. 

Strip  the  outer  rind  from  forty  or  fifty  fine  sound  Spanish  cbest- 
nuts,  throw  them  into  a  large  saucepan  of  hot  water,  and  bring  it  to 
the  point  of  boiling ;  when  the  second  skin  parts  from  them  easily^ 
V£i  them  out,  and  throw  them  into  plenty  or  cold  water ;  peel,  sad 
wipe  them  dry ;  then  put  them  into  a  stewpan  or  bright  saucepan, 
with  nmch  highly-flavoured  cold  beef  or  vcfil  gravy  as  will  iit^rly 
cover  them,  and  stew  them  very  gently  fnun  tliree-quartcrs  oi  an 
hour  to  a  full  hour:  they  should  he  quite  tender,  l>ut  unbrol^cii. 
Add  salt,  cayenne,  and  thickening  if  required,  and  bcrve  the  cliesl- 
uts  in  their  gravy.  We  have  foimd  it  an  improvement  to  have 
fiomred  and  lightly  browned  in  a  liule  good  butter  Lcluie  ihc^ 
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are  stewed,  and  al^  to  add  some  thin  strips  of  fresh  lemou-rixxd  to 

the  gnivv. 

Che^^Ulut8,  40  or  50 ;  gravy,  }  pint,  or  more  :  ^  to  1  lionr. 

Obs, — A  couple  of  bay-leaves  and  a  slice  of  lean  ham  will  gr'iye  an 
improved  flavour  to  the  sauce  should  it  not  be  sufficiently  rich  :  the 
liim  dioold  lie  laid  under  tbe  chestimtai  but  not  Bcnred  mth  them. 
When  tliese  aie  to  be  browned,  or  even  otherwise,  they  may  be  freed 
readily  from  the  second  skin  by  shnkhig  them  with  ft  small  bit  of 
batter  in  a  firying-pen  over  a  gentle  fire. 
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CHAPTER  XVIIL 

I 


'1  lu.bali  or  Pat<  Chau'U 


INTRODUCTORY  REMARKS. 


The  greatest  possible  cleanliness  and  nicety  should  be  obsened  in 
making  pastr}'.  The  slab  or  board,  poste-rollcrs,  tins,  cutt.fr\, 
moulds,  everything,  in  fact,  used  for  it, 
and  especially  the  hands,  should  be 
equally  free  from  the  slightest  soil  or 
particle  of  dust.  Tlie  more  expedi- 
tiously the  finer  kinds  of  paste  are  made 
and  despatched  to  the  oven,  and  the 
less  they  are  touched  the  better.  Much 
of  their  excellence  depends  upon  the 
baking  also.    They  should  have  a  suf-  Raised  Pie  yoM. 

ficient  degree  of  heat  to  raise  them 

quickly,  but  not  so  fierce  a  one  as  to  colour  them  too  much  before 
they  are  done,  and  still  less  to  bum  them.  The  oven  door  should  rtniaiti 
closed  after  they  are  put  in,  and  not  removed  until  the  paste  is  »rL 
(-.arge  raised  pies  require  a  steadily  sustained,  or,  what  is  technically 
called  a  soaking  heat,  and  to  ensure  this  the  oven  should  be  made  very 
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hot,  then  cleared,  and  clcKscly  shut  from  half  to  n  w]io1c  hour  before  it 
i"*  u.M.d,  to  concentrate  the  heat.  It  isau  advantage  iu  tliis  case  to  have 
a  large  log  or  two  of  cord- wood  homed  in  it.  ia  addition  to  the  usual 
fueL 

In  mixiiiff  paate,  the  water  should  be  added  gradually,  and  the 
whole  gently  dnwn  together  with  the  finffeni,  until  saffieient  has 
been  added,  when  it  should  be  lightly  kneaded  until  it  is  aa  smooth 
as  posnhle.  When  carelessly  made*  the  surftoe  is  often  left  covered 
witn  nnaii  dry  crumba  or  lumps ;  or  the  water  is  poure<i  in  heed- 
lessly in  so  large  a  proportion  tnat  it  hecomes  necessary  to  add  more 
Hour  to  render  it  workahh  in  any  way ;  and  this  ou^^ht  particularly 
to  be  avoided  when  a  certain  weight  oi'  all  the  ingredients  has  been 

TO  GLAZE  OR  ICS  PASTRY.* 

T!ie  fine  yellow  glaze  appropriate  to  meat  pies  is  given  with  beaten 
yolk  of  egg,  wliich  should  be  laid  on  \vith  a  paste  brush,  or  a  small 
bunch  of  feathers:  if  a  lighter  colour  be  wished  for,  whisk  the  whole 
of  the  egir  together,  or  mix  a  little  milk  with  the  yolk. 

The  best  mode  of  icing  fruit-tarti>  before  they  are  seat  to  the  oven 
Ls  to  moi>«teu  the  paste  with  cold  water,  to  sift  sugar  thickly  upon  it, 
and  to  press  it  lightly  on  vrith  the  hand ;  but  when  a  whiter  icing  is 
Meferredt  the  pastry  must  be  drawn  tnm  the  ovea  when  nearly 
baked,  and  brushed  with  white  of  egg,  wisked  to  a  firoth ;  then  well 
ooYered  with  the  sifled  su^ar,  and  sprinkled  with  a  few  drops  of 
Witer  before  it  is  put  in  again :  this  glazing  answers  also  very  well, 
though  it  takes  a  s%ht  colour,  if  us^  before  the  pastry  is  baked* 

FBUILLETAOB^  OB  FUfB  PRBNCU  PUFF  PASTE* 

This,  when  made  by  a  good  French  cook,  is  the  perfection  of  rich 
light  paste,  and  will  rise  in  the  oven  from  one  to  six  inclie::^  m  heigbt; 
bit  some  practice  is,  without  doubt,  necessary  to  accomplish  this.  In 
summer  it  is  a  great  adyantage  to  haye  ice  at  hand,  and  to  harden 
the  bntter  over  it  before  it  is  used ;  the  paste  also  between  the  in- 
tervals of  rolling  is  improyed  bein^  laid  on  an  oven-lenf  over  a 
vessel  oontaining  it.  Take  an  equal  weight  of  good  butter  free  from 
tbe  coarse  salt  which  is  found  in  some,  and  which  is  disadvantageous 
lor  this  paste,  and  of  fine  drv,  sifted  flour;  to  eacli  pound  of  these 
allow  the  yolk^  of  a  couple  of  eggs,  and  a  small  teaspoonful  of  salt. 
Break  a  few  ^mall  bits  of  the  butter  very  lightly  into  the  Hour,  put 
the  salt  into  the  centre,  and  pour  on  it  sufficient  water  to  diss  >lve  it 
(we  do  not  understand  why  tlie  doing  this  should  be  better  than 
ndxiDg  it  with  the  Hour,  as  in  other  pastes,  but  such  is  the  method 
ilwiivij  pursued  for  it) ;  add  a  little  more  water  to  the  eggs  moisten 
the  ilour  gradually,  and  make  it  into  a  very  smooth  paste,  rather 

•  For  other  pastxj  iciag»  see  cluipt«r  of  *'  cakei.** 
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lithe  in  summer,  aud  never  exceedingly  stiif,  though  the  opposite 
liiuii,  in  the  extreme,  would  render  the  crust  unmanageable.  Press, 
iu  a  soft  thin  cloth,  all  the  moisture  from  the  remainder  of  the  butler, 
and  form  it  into  a  ball,  but  in  doing  this  be  earefnl  not  to  soUeii  it  too 
nrncb.  8lKmld  it  be  in  an  nnfit  state  for  pastp  from  iht  heat  of  the 
weather,  put  it  into  a  basin,  and  aet  the  baain  into  a  pan  of  water 
mixed  with  plenty  of  salt  and  saltpetre,  and  let  it  remain  in  a  cool 
place  for  an  hoar  if  poanbk  bdbre  it  is  used.  When  it  is  ready  (ai^ 
the  paste  should  never  be  commenced  until  it  is  so),  roll  the  crust  oat 
lequnrc,*  fiTuI  of  sufficient  size  to  eTic1o«;(.'  the  bntter,  flatten  thi^^  a  little 
upon  It  in  the  centre,  and  then  lohi  the  crust  well  over  it,  nvjl  vfAl  it 
out  thin  ^  lightly  a^?  possible,  ai U  r  ha^  ing  dredged  the  board  and 
paste  roller  with  a  little  flour:  this  is  called  giving  it  one  tun, 
Then  fold  it  in  three,  give  it  another  turn,  aiid  set  it  aside  where  it 
will  be  very  cool,  for  a  few  minutes ;  give  it  two  more  turns  in  the 
same  way,  rolling  it  each  time  very  lie;htly  but  of  equal  thicknen, 
and  to  the  fnll  length  that  it  will  leacb,  talking  alwaya  eapecial  caie 
that  the  butter  ahall  not  break  through  the  paste.  Let  it  acain  ht 
set  aside  to  become  cold ;  and  after  it  has  been  twice  more  rolled  aad 
folded  in  three,  give  it  a  half  turn,  by  folding  it  once  only,  and  it 
will  be  ready  for  use. 

Kqual  weight  of  the  finest  flour  and  good  butter;  to  each  pound  of  • 
tile     the  yolks  of  two  eggs,  and  a  Auiadi  saltspoonful  of  salt:  6| 
turiib  to  be  given  to  the  paste. 

TBRY  GOOD  LIGHT  PASTE, 

Mix  with  a  ponnd  of  aiiled  flour  aix  ounces  of  fresh,  pure  lard, 
and  make  them  into  a  smooth  paste  with  cold  water ;  presa  the  bot- 

termilk  from  ten  ounces  of  butter,  and  form  it  into  a  ball,  by  twisting 
it  in  a  dean  clotli.  Roll  out  the  paste,  put  the  ball  of  butter  in  tbe 
middle,  close  it  like  an  apple-dumpling,  and  roll  it  very  lightly  until 
it  is  lc*^s  than  an  inch  thick  ;  fob!  the  ends  into  the  middle,  dust  a 
little  Hour  over  the  board  and  paste-roller,  and  roll  the  pa>te  thin  a 
second  time,  then  set  it  aside  for  three  or  four  minutes  in  a  verj-  cool 
j)lace  ;  give  it  two  more  turns,  after  it  has  again  been  lell  lor  a  few 
minutes,  roll  it  out  twice  mure,  lolding  it  each  time  in  three.  Thl< 
ought  to  render  it  fit  for  use.  The  sooner  this  paste  is  sent  to  tk 
oven  after  it  is  made,  the  lighter  it  will  be:  if  allowed  to  remiia 
long  before  it  is  baked,  it  will  be  tough  and  heavy, 
flour,  1  lb. ;  lard,  602. ;  butter,  10  oz.;  little  salt. 

ENGLISH  PUFF-FASTK. 

Break  lightly  into  a  couple  of  pounds  of  dried  and  sifted  flour 
eight  ounces  of  butter ;  add  a  pincu  of  salt,  and  sufiicieut  cold  wdttr 

•  The  leAmor  "^  Wl  perlmps  find  it  easier  to  fold       pnstr  «<?cnroly  toODditia 
the  form  of  a  dumpUng,  oqUI  a  little  experience  has  been  acquired* 
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fo  make  the  ptslef  work  it  as  quickly  and  as  lightly  as  potsible, 
until  it  is  smooth  and  pliable,  then  level  it  with  the  Daste-roller  until 
K  is  three-quarters  of  an  inch  thick,  and  jdace  regularly  upon  it  sax 
mncc^  of  butte  r  in  5:mall  bits ;  fold  the  paste  like  a  blanket  pudding, 

roil  it  out  again,  \ny  on  it  six  oT!nr<.<«  more  of  butter,  rejieat  the 
mlliniT.  dusting  each  time  a  little  flour  over  the  board  nj\d  paste,  add 
ri^airi  '•ix  ounces  of  butter,  and  roll  the  paste  out  tiiin  three  or  lour 
iijiic?,  foldin*^  the  ends  info  tlie  middle. 
Flour.  2  Ib*^. ;  little  salt ;  butter,  1  lb.  10  o«. 

11  very  rich  paste  be  required,  equal  portions  of  flour  and  butter 
must  be  used ;  und  the  latter  may  be  divided  into  two,  iu^teud  of 
three  parts,  when  it  is  to  be  rolled  in. 

ABBA  If  CRUST. 

(Authors  Eecapt.    Very  good.) 

Stir  a  little  fine  salt  into  a  povmd  of  dry  floury  and  mix  gradually 
with  it  sufficient  veij  thick,  tweet  cream  to  form  a  smooth  paste;  it 
wni  be  found  snffiaentlv  good  for  common  ikmily  dinners,  without 
tile  addition  of  butter ;  but  to  make  an  excellent  crust,  roll  in  four 
otmces  in  the  nsnal  way,  after  having  given  the  parte  a  couple  oi 
^rnf.  Handle  it  as  lif^htly  as  possible  in  making  it,  and  send  it  to 
the  oven  as  soon  as  it  is  ready :  it  may  be  used  for  fruit  tarts,  canne- 
l  n?,  puffs*,  aiid  other  varieties  of  small  pastr}%  or  for  tinod  meat  pies. 
>ix  ounces  of  butter  to  the  pound  oi  Hour  will  give  a  very  rich 
au5t. 

Flour,  1  lb. ;  salt,  1  small  saltspoonful  (more  for  meat  pics) ;  rich 
cream,  |  to  |  pmt ;  butter,  4  oz. ;  for  richest  crust,  6  oz. 

PATK  BBIsiE^  OB  FRENCH  CRUST  FOR  HOT  OR  COLD 

MBAT  PIKS, 

5?ift  two  pouiuis  and  a  quarter  of  tine  dry  flour,  and  break  into  it 
f^'Me  j>ound  of  butter,  work  them  together  with  the  lifi^ain  until  they 
rw^euiblf  fine  crumbs  of  bread,  then  add  a  small  t«i?-}H H^aiul  of  salt, 
•nd  make  them  into  a  Arm  ]iastc,  with  the  yolks  of  ibur  eggs,  well 
beaten,  mixed  wiiii  hnW  a  pint  of  cold  water,  and  strained;  or  for  a 
somewhat  neiicr  crust  >f  the  same  kind,  take  two  pounds  of  lluur, 
one  of  butter,  the  yolks  of  four  eggs,  half  an  ounce  of  salt,  and  less 
thso  the  half  ]Hnt  of  water,  and  work  the  irhole  well  until  the  paste 
is  ujBifcclly  smooth* 

FlMr,8|  lbs.;  butter,  1  lb.;  salt,  1  small  teaspoonfiil ;  yolks  of 
tgg^  4;  water,  )  pint.  Or:  flour,  2  lbs.;  butter,  1  lb.;  yolks  of 
t§^  4  $  water,  leas  than  I  pint. 

FLEAD  CRUST. 

Flemi  is  the-proTindal  name  for  the  leaf,  or  inside  fat  of  a  pig, 
irhkh  makea  excellent  crust  when  firesh,  much  finer,  indeed,  iiuui 
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after  it  is  melted  into  lard.  Clear  it  quite  from  skin,  and  slice  it  very 
tbin  into  ULs  flour,  add  sufficient  salt  to  give  flayour  to  the  i^iilei 
and  make  the  whole  up  smooth  and  firm  with  oold  water ;  lay  it  oa 
a  clean  dresser,  and  beat  it  forcibly  with  a  rolling-pin  until  the  fleid 
is  blended  perfectly  with  the  fi  ur.  It  may  then  be  made  into  cakes 
^ith  a  paste-entteri  or  used  for  pies,  round  the  edges  of  which  a  knife 
should  be  passed,  as  the  crust  rises  better  when  cut  than  if  merely 
rolled  to  the  pro|>er  size.  With  the  addition  of  a  small  quantity  of 
butter,  which  may  either  be  broken  into  the  flour  before  the  liead  i"> 
mixed  with  it,  or  rolled  into  tiie  ]»aste  alter  it  is  beaten,  it  will  l>e 
found  ec^ual  to  tine  puif  crusty  with  the  advantage  of  being  more  easy 
of  dijjestion. 

Quite  common  crust :  flour,  1|  lb. ;  flead,  8  oz. ;  salt,  1  small  tea- 
spoonAil.  Good  common  crust :  flour,  1  lb. ;  flead,  6  oz. ;  butter,  2 
oz.  Rich  crust :  flead,  f  lb.;  butter,  2  oz.;  flour,  1  lb.  The  cmstii 
very  good  when  made  without  any  butter. 

OOMMOir  8UEt->CRV8T  FOB  VIBB* 

Tn  many  families  this  is  preferred  both  for  pics  mid  t  uts,  to  crust 
made  with  butter,  as  being  much  more  wholesome;  but  it  should 
never  be  served  unless  especially  ordered,  as  it  is  to  sonit;  ]  vrsons 
peculiarly  dista^tciul.  Chop  the  suet  extremely  small,  and  add  from 
:iix  to  eight  ounces  of  it  to  a  pound  of  flour,  with  a  few  grains  of  sail ; 
mix  these  with  oold  water  into  a  Arm  paste,  and  work  it  yery  smooth 
Some  cooks  beat  it  with  a  pa^-rouer,  until  the  suet  is  peifteflj 
blended  with  flour ;  but  the  crust  is  lighter  without  this.  In  ezeeed- 
ingly  sultry  weather  the  suet,  not  being  firm  enough  to  chop,  may  be 
sliced  as  tmn  as  possible^  and  well  beaten  into  the  paste  after  it  is 
worked  up. 

Flour,  2  lbs.;  beef  or  veal  kidncy-suet,  12  to  16  oz.;  salt  (fiar 
fruit-pies),  i  teaspoouful,  for  meat- pies,  1  teaspoonfuL 

VERY  8UP£RI0U  SUET-CKUST. 

Strip  the  skin  entirely  ham  some  firesh  yeal  or  beef  kidnej^snet; 
chop,  and  then  put  it  into  the  mortar,  with  a  small  quantity  of  pure* 
flavoured  lard,  oil,  or  butter,  and  pound  it  perfectly  smooth  :  it  msj 
then  be  used  for  crust  in  the  same  way  that  butter  is,  in  makii^ 
puff-paste,  and  in  this  form  will  be  found  a  most  excellent  substitute 
lor  it,  for  hot  pies  or  tarts.  It  is  not  quite  so  good  for  those  which 
are  to  be  served  cold.  Eij^ht  ounces  of  suet  ])ounded  with  two  of 
butter,  and  worked  with  the  fingers  into  a  pound  of  flour,  will  make 
in  exceedin<rly  good  short  crust ;  but  for  a  very  ricii  one  the  pro- 
portion must  be  increased. 

Good  short  crust:  flour,  1  lb. ;  suet,  8 oz.;  butter,  2  oz. ;  salt,  [ 
leaspoonful.  Bicher  crust :  suet,  16  oz» ;  butter,  4  oz. ;  flour,  IJ  lb.; 
tdt,  1  small  teaspoonfhl 
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TERT  RICH  8BORT  0RU8T  FOR  TART8. 

Break  lightly,  with  the  least  possible  handling,  six  ouQces  of 
butter  into  ei>;ht  of  flour ;  add  a  dessertspoouful  of  pouiKltd  sugar, 
aud  two  or  throe  of  water;  roll  the  paste,  for  several  minutes,  to 
blend  the  iugredieuts  well,  foldiug  it  together  like  puil'cru&t,  and 
touch  it  as  little  as  possible. 

Flour,  8  oz. ;  butter^  6  oz. ;  ponztded  sugar,  1  deswrtspoonful ; 
irmter,  1  to  2  spoonsfU. 

EXCELLENT  SHORT  CRV8T  FOR  SWEEP  PASTRY. 

r'ruTTil)]^  down  rcrv  li^litly  half  a  pound  of  butter  into  n  poiiTid  of 
flour,  breaking  it  quite  small.  Mix  well  vviih  tliosc  a  sli'j:lit  pinch  of 
wit  aud  two  ounces  of  sifted  sugar,  and  add  sutlicient  nuik  to  make 
them  up  into  a  very  smootii  and  somewhat  firm  paste.  Bake  this 
slowly,  and  keep  it  pale,  it  will  be  fouud  an  admirable  crust  if  well 
made  and  lightly  handled,  and  will  answer  for  many  dishes  nmch 
better  than  puff-paste.  It  will  rise  in  the  oven  too,  and  be  eztremely 
Iq^ht  Ten  ounces  of  butter  will  render  it  yefy  rich,  but  we  find 
eight  quite  sufficient. 

BRIOCHE  PASTE. 

The  brioche  is  a  rich,  light  kind  of  unsweetened  bun  or  cake«  very 
eonunonly  sold,  and  senred  to  all  classes  of  people  in  France,  where 
it  is  made  in  great  perfeetbn  by  good  cooks  and  pastiycooks.  It  is 
&Bliionable  now  at  AUg^Ush  tables,  though  in  a  di^»rent  form,  serving 
pnnctpally  as  a  crust  to  enclose  msafeir,  or  to  make  ctumeknu  and 
fritters.  We  haire  seen  it  recommended  for  a  vol*au'vent^  for  which 
we  should  say  it  does  not  answtT  by  any  means  so  well  as  the  fine 
puff-paste  called  fmilletage.  The  large  proportion  of  butter  and 
egt^s  which  it  contains  render  it  to  many  ]>ersons  biglily  indigestible; 
and  we  mention  this  to  warn  invalids  against  it,  as  we  liave  known 
it  tu  cause  great  sulfering  to  persons  out  of  health.  To  make  it,  take 
a  couple  of  pounds*  of  Ime  dry  fleur,  siited  us  for  cakes,  aud  separate 
ei^ht  ounces  of  this  from  the  remainder  to  make  the  leaven.  Put 
H  mto  a  small  pan,  and  mix  it  lightly  into  a  lithe  paste,  with  half  an 
ounce  of  ye^t,  and  a  spoonfUl  or  two  of  warm  water;  make  two  or 
three  slight  incisions  across  the  top^  throw  a  cloth  over  the  pan,  and 
place  it  near  the  fire  for  about  twenty  minutes  to  rise.  In  the  in- 
terval make  a  hollow  space  in  the  centre  of  the  remainder  of  the 

*  It  sltoold  be  remarked*  that  the  directions  for  brioche- making  are  principallr 
Semad  flnom  the  Freoeh,  and  that  the  pound  in  their  eoontiy  wMghi  two  omici^ 
more  than  with  at:  this  differeaoe  will  accnant  for  the  difficulty  of  working  in 
\hi-  number  of  egflpi  which  thej  generally  apeoiifyi  and  whieh  render  the  paite  tuo 
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flour,  and  put  into  it  half  an  ounce  of  salt,  a?  mucn  fine  sif>e<l  ^w^i, 
and  half  a  ^ill  of  cream,  or  a  dessertspoonful  of  water  ;  add  a  poJiid 
of  butter  as  free  froiii  mui&lure  as  it  can  be,  and  uuiie  so  from  largt; 
grains  of  salt ;  cut  it  into  small  bits,  pat  it  into  tne  floor,  and  poor 
on  it  one  by  one  »x  ftesh  eggs  fkeea  fram  the  spedcs ;  then  fritk 
the  fingsn  vork  the  floor  genuj  into  this  mass  antu  the  whole  forms 
a  perfectly  moothf  and  not  stiff  paste :  a  seventh  eg^,  or  the  yolk  of 
one,  or  even  of  two,  may  be  added  with  advantage  if  the  flour  will 
absorb  them ;  but  the  brioche  must  always  be  worJudde^  and  not  so 
moist  as  to  adhere  to  the  borird  and  roller  disagreeably.  When  the 
leaven  is  well  risen  spread  tins  paste  out,  and  the  leaven  over  it^ 
mix  them  well  together  with  the  hands,  then  cut  the  whole  into 
several  poi  lions,  aiul  cliange  them  about  that  the  leaven  njay  be  in- 
cor|»orated  |)erfectly  and  euually  with  the  other  ingredients  :  when 
this  is  done,  and  the  brioche  is  perfectly  smooth  and  pliable,  dust 
some  flour  on  a  cloth,  roll  the  brioche  in  it,  and  lay  it  into  a  no. 
Place  it  in  lonuner  in  a  cool  place,  in  irinter  in  a  warm  one.  It  is 
usoally  made  over-night,  and  baked  in  the  early  part  of  the  follow- 
ing day.  It  should  then  be  kneaded  up  afresh  the  first  thing  in  the 
morning.  To  mould  it  in  the  usual  form,  make  it  into  balls  of 
uiuform  size,  hollow  these  a  little  at  the  top  by  pre^ng  the  thumb 
round  them,  brush  them  over  with  yolk  of  egg,  and  put  a  second 
much  smaller  ball  into  the  hollow  part  of  each  ;  glaze  tin  ni  entirely 
with  yolk  of  egg,  and  send  tlicin  to  a  quick  oven  for  hall  an  hour  or 
more.  The  paste  may  also  bo  made  into  the  form  of  a  larLre  caki', 
then  placed  on  a  tin,  or  copper  oven-leal,  and  ^ujijuirtid  ^\it!l  a 
pasteboard  in  the  baking;  for  the  Ibrm  of  which  bcc  introductory 
page  of  Chapter  XXVIL 
Floor,31b8.;  yeast,ioz.;  salt  and  sugar,  each  ^  oz. ;  hotter,  1  lb; 


aiODEUN  POTATO  FAsii', 

{An  eseeUeni/Bumlif  dM*) 

A  tin  monhl  of  the  construction  sliown  in  the  plate,  vrith  a  per- 
forated niuvcable  top,  and  a  small  valve  to  allow  tiie  escape  ot  the 
fteam,  must  be  had  for  this  pasty,  w  inch  is  a  good  family  di«:h,  and 
which  may  be  varied  in  numberless  ways.  Arrange  at  the  bouom  of 
the  mould  from  two  to  three  poonds  of  motion  eotlets,  freed,  ac- 
cording to  the  taste,  fiom  all,  or  from  the  greater  portion  of  the  flit, 
then  washed,  lightly  dredged  on  both  sides  with  llonr,  and  seasoned 
with  salt  and  pepper,  or  cayenne.  Pour  to  them  suflicient  broth  or 
water  to  make  the  gravy,  and  add  to  it  at  pleasore,  a  tablespoonful  of 
mushroom  cat«?np  or  of  TTnr\'e\  %  cf^iice.  Have  ready  boiled,  and 
.v  ry  smoothly  mashed,  with  about  an  ounce  of  butter,  and  a  spoooi- 
fui  or  two  of  milk  or  cream  to  each  pound,  as  many  goixl  potatoes  m 
will  form  a  crust  to  the  pasty  of  quite  three  inches  thick ;  put  tiw 
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cover  on  the  mould  and  arrange  these  equally  upon  it,  leaving  them 
a  little  rough  on  the  surface.   Bake  the  pMty  in  a  moderate  ovea 

from  three-quarters  of  an  hour  to  an  hour  and  a  quarter,  according  to 
its  ?\zc  and  its  contents.  Pin  a  folded  napkin  neatly  round  the 
mould,  before  it  is  served,  and  have  ready  a  hot  dish  to  receive  the 
co\  er,  which  must  uot  be  liiied  otf  until  after  the  pasty  ia  ou  the 
uble. 

Chicken,  or  veal  and  oysters ;  delicate  pork  chops  with  a  seasoning 
ol  sage  and  a  little  parboiled  onion,  or  an  eschalot  or  two  finely 
minced ;   partridges  or  rabbits  neatly  carved,  mixed  with  small 
orashrooms,  and  moistened  vrith  a  little  good  stock,  will  all  give 
cieelleiit  Tarietiei  of  this  dishv  which  may  be  made  likewise  with 
h^hly  aeaaoaed  slices  of  salmon  flneed  fnmi  the  skiu,  sprinkled  with 
fine  berfas  or  intermized  with  shrimps :  dariiied  butter,  rich  veal 
stock,  or  good  white  wine,  may  be  poured  to  them  to  form  the  gravy. 
To  thicken  this,  a  little  flour  should  be  dredged  upon  the  fish  before 
it  is  laid  into  the  mould*   Other  kinds,  such  as  cod,  mullet,  mackml 
in  fillets,  salt  fish  (previously  kept  at  the  point  of  boiling  until  three 
j«arts  done,  then  [allied  into  flakes,  and  put  into  the  mould  with  hard 
'-'•gs  sliced,  a  little  cream,  Hour,  butter,  cayenne,  and  anchovy- 
t->.>ence,  and  baked  with  mashed  jmrsneps  on  the  top),  will  all  answer 
Well  for  this  i)a>ty.    Veal,  when  used  lor  it,  should  be  well  beaten 
£r5t :  sweetbreads,  sliced,  may  be  laid  in  with  it. 

For  a  pasty  of"  moderate  size,  two  pounds,  or  two  and  a  half  of 
meat,  and  from  three  to  four  of  potatoes,  will  be  sufficient ;  a  quarter 
of  a  ]Hnt  of  milk  or  cream,  two  small  teaspoonrful  of  salt,  and  from 
one  to  two  ounces  of  butter  must  be  mixed  up  with  these  last* 

0A88BR0LB  OP  RIOB. 

l^rocced  exactly  as  for  Gahrielle's  pudding  (see  Chapter  XXI.), 
mt  fiubstitute  good  veal  broth  or  stock  for  the  milk,  and  add  a 
mple  of  ounces  more  of  butter,   ii'iil  the  casserole  when  it  is 

*  A  larger  proportion  of  cream  aud  butter  well  dried  ijito  Uie  potatoes  over  a 
•entle  fire  after  thej  an  mashed,  wiU  render  the  emst  of  the  pasiy  richer  and 
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emptietl,  ^^^th  a  rich  mince  or  frica«»ee,  or  with  stewed  oy^tc-rs  in  a 
bechamel  sauce.  Ficiich  cooks  luake  a  verj*  troublesome  and  elabo- 
rate affair  of  this  dish,  putting  to  the  rfee  to  make  it  "meflwB,"  s 
great  deal  of  pot^top  fat,  slioes  of  fat  ham,  ftc,  which  must  after* 
tnurda  he  well  draindl  off,  or  picked  out  from  it;  hnt  the  dish,  made 
aa  we  haye  directed,  will  be  found  excellent  eating,  and  of  very 
elegant  appearance,  if  it  be  moulded  in  a  tasteful  shape.  It  ma5t 
have  tL  quick  oven  to  colour,  without  too  much  drying  it.  The  rice  for 
it  nniit  be  boiled  sufficiently  tender  to  be  crushed  easily  to  a  «niwth 
paste,  and  it  ini;-t  be  mashed  with  a  strong  wooden  spoon  a^ain«t  the 
sides  of  the  stewjmn  until  all  the  grains  are  broken.  It  may  then, 
when  cool,  be  made  like  a  raised  pie  with  the  liuikis,  and  decorat*;d 
%vith  a  design  formed  on  it  with  a  carrot  cut  into  a  point  like  a 
graver*  For  a  laige  cataerole,  a  poond  of  rice  and  a  quart  of  grary 
will  be  required :  a  bit  of  bread  is  tometunes  used  in  filling  tlie 
raonld,  cut  to  the  8hape»  and  oocnpying  nearly  half  the  inside,  hot 
always  so  as  to  leave  a  thick  and  compact  crust  in  eveiy  part.  Fait 
of  the  rice  which  is  scooped  from  tnc  inside  is  sometime?  mrxed 
^vith  the  mince,  or  other  preparation,  with  which  the  casserok  u 
hlled 

▲  GOOD  COMMON  ENGLISH  GA5(E  PIE. 

Raise  the  flesh  entire  from  the  upper  side  of  the  best  end  of  a 
well-kept  neck  of  venison,  trim  it  to  the  length  of  the  dish  in  whidi 
the  pie  is  to  be  served,  and  rub  it  with  a  4iiixture  of  salt,  cayenne, 

pounded  mace,  and  nutmeg.  Cut  down  into  joints  a  fine  joun^  haie 
which  has  hiuig  from  evjhi  to  fourteen  days,  bone  the  bacK  and 
thighs,  and  fill  them  with  frtrrcnicrit  Xo.  1  (Cliaptcr  VIII,  page 
1.'7),  but  put  into  it  a  double  portion  of  butter,  and  a  •rnall  quantity 
ol  minced  eschalots,  should  their  tiavcmr  he  liked,  and  the  raw  li\«:r 
of  the  hare,  chopped  small.  Line  the  dish  with  a  rich  short  crust 
(see  page  337),  lay  the  venison  in  the  centre,  and  the  hare  doeely 
rouna  and  on  it;  fill  the  vacant  spaces  with  more  Ibroemeat,  add  a 
few  spoonsful  of  well-jelUed  gravy,  fasten  on  the  cover  securely, 
ornament  it  or  not,  at  pleasure,  and  hake  the  pie  for  two  hom  in  a 
well  heated  oven.  The  remnants  and  bones  of  the  hare  and  venison 
may  be  stewed  down  into  a  small  quantity  of  exc^illcnt  soup,  or  with 
a  less  proportion  of  water  into  admirable  gravy,  pn rt  of  which, 
after  having  h<'cn  cleared  from  tat,  may  be  ])oured  into  the  pie.  The 
jelly,  added  to  its  contents  at  first,  can  he  made,  when  no  such  stock 
is  at  hand,  of  a  couple  of  pounds  of  shin  of  beef,  boiled  down  in  a 
quart  ut  water,  which  must  be  reduced  quite  half,  aud  seasoned  only 
with  a  good  slice  of  lean  ham,  a  few  iieppenxums,  seven  or  eidit 
cloves,  a  blade  of  mace,  and  a  little  salt.  One  pound  and  a  half  of 
flour  will  be  sufficient  for  the  crust ;  this,  when  it  is  so  preferred, 
may  be  laid  round  the  sides  only  of  the  dish,  instead  of  entirely  over 
Jt.  The  prime  joints  of  a  second  hare  may  be  substituted  ior  the 
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Tenbon  when  it  can  be  more  easily  procured  \  but  the  pie  rnada 
cutiKlj  of  TCDison,  whhoat  the  fmimaAt  will  be  far  better. 
Siked  2  boms. 

Oli.--The8e  same  ingredients  will  make  an  excellent  raised  pie,  if 
the  Teniwn  be  divided  and  intermixed  with  the  hare :  the  whole 
should  be  highly  seasoned,  and  all  the  cavities  filled  with  the  force- 
meat Xo.  18  (Chapter  Vin.),*  or  Avith  the  truffled  sansagc-meat  of 
patre  261.  The  top,  before  the  ]  vis  to  is  laid  over,  should  be  covered 
y^'n\\  sllccr!  «)f  fat  bacoD,  or  ^vith  plenty  of  butter,  to  prevent  the 
sun  ace  of  the  meat  from  btcoiiiins?  hnrd.  No  liquid  is  to  be  put 
into  the  oie  until  after  it  is  baked,  it  at  all.  It  will  require  irom  half 
to  a  fill!  nour  more  of  the  oven  than  if  baked  iu  a  dish, 

MODERN  CHICKEN  PIB. 

Skin,  and  ent  down  into  joints  a  conple  of  fowls,  take  ont  all  the 
honesy  and  season  the  flesh  highly  with  salt,  cayennesi  pounded  maoe, 
and  nutmeg ;  line  a  dish  with  a  thin  paste,  and  spread  over  it  a 
layer  of  the  finest  saii«^np:c-meat,  which  has  previously  been  moistened 
with  a  spooului  or  two  oi  cold  water ;  over  this  place  closely  together 
some  oi  the  boned  chicken  joints,  then  more  sausage-meat,  and  con- 
tinue thus  with  alternate  layers  of  <.ach,  until  the  dish  is  full ;  roll 
out,  and  la^atcn  securely  at  the  edges,  a  cover  hall  au  inch  thick,  triiu 
off  the  snpeifliioas  paste,  make  an  inciBMn  in  the  top,  lay  some  paste 
leaves  fwuid  it,  glaze  the  whole  with  yolk  of  egg,  and  bake  tlie  pie 
Irom  an  hoar  and  a  half  to  two  hours  in  a  wellibeated  oven*  I417 
a  sheet  or  two  of  writing*paper  over  the  crust,  should  it  brown  too 
quickly.  Minced  herbs  can  be  mixed  with  the  sausage-meat  al 
pleaeure,  and  a  gmnl!  quantity  of  eschalot  also,  when  its  flavour  is 
r>iich  liked:  it  should  be  well  moistenctl  ^vlth  water,  or  the  whole 
Will  Ix  Lin]  ialatab]y  dry.  The  pie  may  be  served  hot  or  cold,  but  we 
would  rather  recommend  the  latter. 

A  couple  of  very  young  tender  rabbits  will  answer  exceedingly 
wdl  for  It  instead  of  fowl^  and  a  border,  or  half  paste  in  the  dish 
will  eenerslly  be  preferred  to  an  entire  fining  of  the  cmst,  whidi  is 
now  but  rarely  served,  unless  for  vastly,  which  is  to  be  taken  ont  of 
tiie  dish  or  mould  in  which  it  is  hsked  before  it  is  sent  to  table. 

▲  COMMON  CBICKBN  PIB* 

Prepare  the  fowls  as  for  hoilinr^,  cut  them  down  into  joints,  and 
season  them  with  salt,  white  j>e{)]>er,  and  nutmeg  or  pounded  mace; 
arrange  tncm  neatly  in  a  dish  bordered  with  paste,  lay  amongst  them 
ihrec  or  four  fresh  eggs  boiled  hard,  and  cut  iu  halves,  pour  m  some 
told  water,  put  on  a  thick  cover,  pare  the  edge,  and  ornament  it, 

*  Tbe  second  or  third  forcemeat  TBSBtiOBSd  sader  this  Mo.  (18),  HOHM  bs 
tbi  aosi  appropziate  for  a  gam»  pia. 
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make  %  hole  in  the  centre,  lay  m  loll  of  paste,  or  a  few  leavei  moA 
it,  and  bake  the  pie  in  a  modeiate  oyen  from  an  hoar  to  an  hoor  and 
a  half.  The  back  and  neck  bones  may  be  boiled  down  with  a  bit  or 
two  of  lean  ham,  to  make  a  little  gravy,  which  can  be 

poured  into  the  pie  afWr  it  is  baked. 

mwon  FiK* 

Lay  a  border  of  fine  puff  paste  round  a  large  dish,  and  cover  the 
bottom  with  a  veal  cuiict  or  tender  rump  steak,  free  ironi  lai  ana 
bone,  and  seasoned  with  salt,  cayenne,  and  nutm^  or  pounded  mace  i 
prepare  with  great  nicety  as  many  fteshly-kiUea  young  pigeona  m 
the  dish  will  contain  in  one  layer ;  put  into  each  a  alice  or  ball  ef 
butter,  seasoned  with  a  little  cayenne  and  mace,  lay  them  into  the 
dish  with  the  breasts  downwards,  and  between  and  oTer  them  put  the 
oiks  of  half  a  dozen  or  more  of  hard-boiled  eggs;  stick  plenty  of 
utter  on  them,  season  the  whole  well  with  salt  and  spice,  t  *>ur  in 
some  cold  water  or  veal  broth  for  the  gravy,  roll  out  the  cover  tiiree- 
quarters  of  an  inch  thick,  secure  it  well  mmul  the  edi;c,  ornfirnent  it 
highly,  and  ])ake  the  pie  for  an  hour  or  more  ui  a  well-heutcJ  ovco. 
It  is  a  great  improvement  to  fill  the  birds  with  small  mushroom- 
buttons,  prepared  as  for  partridges  (see  Chapter  XY.) :  their  lifoa 
also  may  be  put  into  them. 

BBBF-6TBAK  PIB. 

From  a  couple  to  three  ])oiuids  of  rump-steak  will  he  sutTicient  far 
a  good  family  pie.  It  should  be  well  kept  though  m  rilctly  sweet, 
for  in  no  form  can  tainted  meat  be  more  offensive  than  when  it  i- 
enclosed  in  paste.  Trim  off  the  coarse  skiu,  and  part  of  the  Ui 
should  there  be  mueh  of  it  (many  eaten  dislike  it  altogether  in  pies, 
and  when  this  is  the  case  every  morsel  should  be  car^Eiilly  cut 
away)«  If  the  beef  should  not  appear  very  tender,  it  may  be  gently 
beaten  wiUi  a  neste-roller  until  the  fibre  is  broken,  then  divided  into 
slices  half  as  large  as  the  hand,  and  laid  into  a  dish  bordered  widi 
paste.  It  should  be  seasoned  with  salt  and  pepper,  or  cayenne,  and 
sutHcieut  water  poured  in  to  make  the  ^ravy,  and  kee]>  the  meat 
moist.  Lay  on  the  cover,  and  be  carefnl  alway;*  to  brusii  the  ed^je  ia 
every  part  with  egg  or  t  tiki  water,  then  join  it  securely  to  the  ^^iste 
which  is  round  the  run,  mm  both  oil  close  to  the  dish,  pass  the  point 
of  the  knife  through  the  middle  of  the  cover,  lay  some  alight  roll  or 
ornament  of  paste  round  it,  and  decorate  the  border  of  the  pie  in  any 
of  the  usual  modes,  which  are  too  common  to  require  deseription. 
Send  the  pie  to  a  well-heated^  but  not  fierce  oven  for  about  an  hour 
and  twenty  minutes.  To  ;nake  a  lieher  beef-steak  pie  put  bearded 
oysters  in  alternate  In  vers  with  the  meat,  add  their  stmintxl  liquor  to 
a  little  crood  gravy  in  which  the  beards  may  be  simmered  for  a  few 
minuttis  to  give  it  further  fiavour,  and  make  a  light  pud'  paste  lor 
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the  emit  Some  eaters  like  it  seasoned  with  a  small  pordon  of 
minced  onum  or  eeehalot  when  the  oystera  are  omitted.  Mushrooms 
iiiiproTe  all  meat-piea.  Veal  piea  may  be  made  by  this  receipt,  or  by 
the  second  of  those  which  follow.  Slices  of  lean  ham,  or  parboiled 
oJ^-tongue,  may  be  added  to  them. 
1  to  14  hour. 


OOMXOIf  XUTTOIt  PTE. 

A  pound  and  a  quarter  of  flour  will  make  sulilcicnt  paste  for 
a  moderate-sized  pic,  and  two  Tujuniis  ot*  mutton  iVctd  from  the 
greater  portion  of  the  lat  will  fill  it.  Butter  a  dish  and  line  it  w  ith 
aboot  half  the  paste  rolled  thin ;  lay  in  Uie  mutton  evenly,  and 
sprinkle  over  it  three-quarters  of  an  ounce  of  salt,  and  from  naif  to 
a  whole  teaspoonful  of  pepper  according  to  the  taiBle ;  pour  in  cold 
water  to  within  an  inch  of  toe  brim.  Roll  the  cover,  which  should 
be  quite  half  an  inch  thick,  to  the  size  of  the  dish ;  wet  the  edges  of 
the  paste  with  cold  water  or  white  of  efrg^  be  careful  to  close  them 
Bc-curely,  cut  them  otf  close  to  iha  rim  of  the  dish,  stick  the  point  of 
the  knife  through  the  centre,  and  bake  the  pie  an  hour  and  a  quarter 
in  a  well- heated  oven. 

Flour,  1^  lb.;  miiiccd  hutt  ruthcr  less  than  ^  ib. ;  or,  butter,  4  oz., 
and  very  pure  lard,  2  or  3  Q& ;  mutton,  3  lbs. ;  salt,  i  oz. ;  pepper, 
half  to  a  whole  teaspoonful ;  water,  ^  pint:  1}  hour. 


▲  QOOD  MUmMI  PIB* 

Lav  a  half-paste  of  short  or  of  puff  crust  round  a  buttered  dish; 

take  the  whole  or  part  of  a  loin  of  mutton,  strip  off  the  fat  entirely, 
and  raise  the  flesh  clear  from  the  bones  without  dividing  it,  then  slice 
it  into  cutlets  of  equal  thickness  season  them  well  with  salt  nnd 
KpfH-r,  or  cayenne,  and  strew  between  the  layers  some  finely-miuced 
Ltri  -  mixed  with  two  or  three  eschalots,  when  the  flavour  of  these 
lasti^hked;  or  omit  them,  and  roll  quite  thin  some  good  forceme  at 
(which  can  he  flavoured  with  a  little  niinccd  ciichalut  at  pleasure;, 
iod  lay  it  between  the  cutlets:  two  or  three  mutton  kidneys  inter- 
nungled  with  the  meat  will  greatlj  enribh  the  mvy ;  pour  in  a 
htde  cold  water,  roll  the  cover  half  an  inch  thidc,  or  more  should 
the  crust  be  short,  as  it  will  not  rise  like  puff  paste,  dose  the  pie 
itry  sMurely,  trim  the  edges  even  with  the  dish,  ornament  the  pie 
aa'ordin;;  to  the  taste,  make  a  hole  in  the  centre,  and  bake  it  from 
an  hour  and  a  half  to  a  cfMipIe  of  hours.  'J'he  proportions  of  paste 
md  meat  may  he  ascertaiiicHl  hy  consultinj^  the  lasi  rwieipt.  Gravy 
made  v/ith  part  of  the  bones,  quite  cleared  tVom  fat,  and  left  to 
become  cold,  may  he  used  to  fill  the  pie  instead  ui  water. 
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Tlicse  may  be  made  of  any 
size,  and  witn  any  kind  of  meat, 
jx)ultry,  or  game,  but  the  vhole 
must  be  entirely  free  from  bone. 
When  the  crust  is  not  to  be  eaten, 
it  is  made  simply  with  a  few 
oonm  of  lard  or  batter  diaohred 
in  tiKuling  water,  ^with  whieh  the 
fkmr  is  to  be  mixed  (wHh  a  spoon 
Railed  Pic.  at  first,  as  the  heal  would  be  toe 

greit  for  the  hands,  but  afterwanls  with  the  fin^rs)  to  a  smooth  and 
firm  paste.  The  French,  who  excel  greatly  m  this  form  of  pie,* 
use  for  It  a  good  crust  which  they  call  a  pate  brisee  (see  page  3471. 
and  this  is  eaten  usually  with  the  meat  which  it  contains.  In  either 
case  tiie  paste  must  be  sufficiently  stitf  to  retain  its  form  perlt-ctly 
ai\er  it  is  raised,  as  it  will  have  no  support  to  prevent  it^^  faUing. 
The  oelebrased  Monsieur  Ude  gives  the  following  direetioDi  nr 
monldinff  it  to  a  proper  shape  without  difficulty;  and  aa  inei- 
perienced  cooks  generally  find  a  little  at  first  in  giving  a  good 
appearance  to  these  pies,  we  copy  his  instructions  for  than :  Tike 
a  lump  of  paste  proportionate  to  the  size  of  the  pie  you  are  to  make, 
mould  it  in  the  shape  of  a  sugar  loaf,  put  it  upright  on  the  table, 
then  with  the  palms  of  your  hands  flatten  the  sides  of  it;  when  ynu 
have  c(ju:ilized  it  all  round  and  it  is  quite  smooth,  squeeze  the 
middle  of  the  point  down  to  half  the  height  of  the  paste,"  then 
hollow  the  inside  b^  pressing  it  with  the  lingers,  and  in  doing  this 
be  careful  to  keep  it  m  every  part  of  equal  Uiickness.  Fill  it,t  roll 
out  the  cover,  egg  the  edges,  press  them  securely  together,  mske  a 
hole  in  the  centre,  lay  a  roll  or  paste  round  it,  and  endrele  this  with 
a  wreath  of  leaves,  or  ornament  the  pie  in  any  other  way,  according 
to  the  taste;  glaze  it  with  beaten  yolk  of  egg,  and  bake  it  from 
two  to  three  hours  in  a  well -heated  oven  if  it  i>c  small,  and  from 
four  to  five  hours  if  it  he  lar^^e ;  thouj^h  the  time  nuist  be  regulattd 
in  some  measure  by  the  nature  of  the  content^  aa  well  as  by  the  siae 
of  the  disli. 

Obs, — We  know  not  if  we  have  succeeded  in  making  the  reader 

•  We  remember  luifiiig  partaken  of  one  vhksh  was  Vroaght  from  Bordeen, 

and  whieh  oontained  a  small  boned  ham  of  delicinns  flaTour,  sonnounted  by 

boned  partridges,  above  which  wore  placed  fine  lark<»  likewise  >»oned;  all  iLe 
interstices  were  filled  with  super-excellent  forcemeat,  aud  the  whole,  beug  a 
•olid  mass  of  nemTishing  viands,  wirald  hsTa  Ibimed  an  admirable  trareUei^ 
burder  in  itself. 

4-  For  the  merle  of  doing  this,  see  observations,  pape  2.'jf^.  an  l  Chapt^fr  XXXH". 
A  ham  must  be  boiled  ur  stewed  tender,  and  freed  from  tite  skin  and  blackeoed 
partt  before  it  is  laid  in ;  poultry  and  game  boned  \  and  til  meat  higblj 
MiMoeda 
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eonipsvlieiid  that  Uus  tort  cyf  pie  (wHli  the  eioeptbn  of  the  eoTer,  for 
which  ft  poTtkm  must  at  first  be  taken  off)  is  made  from  one  solid 

lump  of  paste,  whidi,  after  having  been  shaped  into  a  cone,  as 
Monsietir  Ude  directs,  or  into  a  hiffh  round,  or  oval  form,  is  hollowed 
by  pressing  down  the  centre  with  the  knuckles,  and  continuing  to 
knead  the  inside  equally  round  with  the  one  hand,  while  the  other 
is  pressed  close  to  the  outside.  It  is  desirable  that  the  mode  of 
doin^  this  should  be  once  seen  by  the  learner,  if  possible,  as  mere 
verbal  instructions  are  scarcely  sufficient  to  enable  the  quite-inex- 
perienoed  000k  to  comprehend  at  once  the  enct  form-  and  appear* 
•noe  which  aboiild  be  given  to  the  paste,  and  eome  degree  of  ex* 
neiiiieai  it  tl^yn  neoenary  to  mould  a  pie  of  this  kind  wea  with  the 
fingers  only.  The  first  attempts  should  be  made  with  very  small 
psea,  which  are  less  difficult  to  manege. 

▲  TOL-AU-TBNT*  (BNTRiB.) 

This  dish  can  be  suc- 
eessfully  made  only  with  the 
fiaeal  mod  lightest  puff-paste 
(see  femBeta^  e,  pace  845), 
aa  its  height,  which  omrht 
to  be  from  four  to  ire 
inches,  depends  entirely  on 
its  rising  in  the  oven.  Koll 
it  to  «mniethini^  more  than  an 
inch  in  thickness,  and  cut  it 
to  the  shay>e  and  size  of  the  inside  of  the  dish  in  which  it  is  to  be 
ierved,  or  stamp  it  out  with  a  fluted  tin  of  proper  dimensions;  then 
merit  the  cover  evenly  about  an  inch  from  the  edge  all  round,  and 
ornament  it  and  the  border  also,  with  a  knife,  as  mncy  may  direct; 
brush  yolk  of  egg  quickly  over  them,  and  put  the  eol-ini-seaf 
immediately  into  a  brisk  oven,  that  it  may  rise  well,  and  be  finely 
coloured,  but  do  not  allow  it  to  be  scorched.  In  from  twenty  to 
thirty  minutes,  should  it  appear  baked  through,  as  well  as  sufiiciently 
browned,  draw  it  out,  and  with  the  point  of  a  knife  detach  the 
cover  cirefully  where  it  has  been  marked,  and  scoop  out  all  the 
soft  unbaked  crumb  from  the  inside  of  the  vol-au-vent ;  then  turn 
it  gently'  on  to  a  sheet  of  clean  paper,  to  drain  the  butter  from  it. 
At  the  mstant  of  serving,  fill  it  with  a  rich  fricassee  of  lobster,  or  of 
sweetbieads,  or  with  iwrhot  d  Im  erime^  or  with  the  white  part  of 
cold  roast  veal  eut  in  thin  collops  not  larger  Uian  a  shilling,  and 
heated  in  good  white  sauce  with  oysters  (see  minced  veal  and  oysters, 
page  251),  or  with  any  other  of  the  preparations  which  we  shall 
indicate  in  their  proper  places,  and  send  it  immeiliately  to  table, 
riie  vol-au'vent^  as  the  reader  will  perceive,  is  but  the  case,  or 
crist,  in  whic^  various  kinds  of  delicate  ragouts  are  served  in  an 
tii'gaat  furni.    Ajb  these  are  moat  iiequeuUy  composed  of  fish,  or  oi 
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meats  which  have  been  already  dreflMd,  it  is  an  economical  as  well  it 
ait  esLoellent  mode  of  employing  such  remains.   The  sauces  in  wfaicb 

they  are  heated  must  be  quite  thick,  for  they  would  otherwise 
Foften,  or  even  run  tliro!ii!;h  the  crust.  Tliis,  we  ought  to  objserve, 
should  be  examiTK d  bctorcit  is  tilled,  and  «?hould  any  part  appear  too 
thin,  a  ixjrtiou  ut  the  crumb  which  has  been  taken  out,  ^oould  be 
fastened  to  it  with  soma  beiiten  egg,  and  the  whole  of  the  m&idt 
brushed  lightly  with  more  egg,  in  order  to  make  the  loose  paiti 
of  the  nol'-au'vent  stick  well  togisther.  This  method  is  recommended 
by  an  admirable  and  highly  experienced  cooki  but  it  need  only  be 
resorted  to  when  the  crust  is  not  solid  enough  to  hold  the  eontents 
securely. 

For  moderate-sized  vol-an-vent,  flour,  l  lb. ;  butter,  i  lb. ;  ?a!t, 
small  saltspoonful ;  yolk.  1  cl'^it;  little  water.  Laru;er  rol-au-rent, 
I  lb.  Hour;  other  ingredients  in  proportion:  balked  20  to  30 
minutes. 

Obs. — When  the  vol-au-vetd  is  cut  out  with  the  dated  cutter,  a 
second,  some  sizes  smaller,  after  being  just  dipped  into  hot  water, 
should  be  pressed  nearly  half  through  the  (taste,  to  mark  the  cover* 
The  border  ought  to  be  from  three^uarters  of  an  inch  to  an  inch 
and  a  half  wide. 


A  YOL-Air-V£MT  OF  FftUIT.  (eNTBEMBTS.) 

After  the  crust  has  been  m*ide  and  baked  as  alwve,  fill  it  at  the 
moment  of  serving  with  peaches,  apricots,  mogul,  i)r  any  other 
richly  flavoured  plums,  which  have  been  stewed  tender  in  syrup  ;  lift 
them  from  this,  and  keep  them  hot  while  it  is  boiled  rapidly  almost 
to  jelly ;  then  arrange  the  fruit  in  the  toinm'vent^  and  pour  the 
syrup  over  it.  F  ir  tlie  manner  of  preparing  it,  see  compotes  ef 
fruit,  Chapter  XXiV.  i  but  increase  the  proportion  of  sc^gar  nearly 
half,  that  the  juice  may  be  reduced  quickly  to  the  proper  consistency 
for  the  rol-aU'vrnt.  Skin  and  divi(ie  the  aprioota,  mmI  quarter  the 
peache:},  unless  they  should  be  vexy  sw&il* 

YOL-AU-VEM  A  LA  CliiHE*  (e^JTREMETS.) 

After  haTing  raised  the  cover  and  emptied  the  vol-awvent^  lay  it 
on  a  sheet  of  paper,  and  let  it  become  oofd.  Fill  it  just  before  it  is 
sent  to  table  with  fruity  either  boiled  down  to  a  rich  mannalsde,  or 

stewed  as  for  the  precedinii^  vt>f-an-rpnt,  and  heap  well  flavoured, 
but  not  too  highly  sweetened,  whipped  cream  over  it.  The  edge  of 
the  crust  may  be  glazed  by  siftiug  sugar  over  it,  when  it  is  drawn 
from  the  oven,  ana  holding  a  salamander  or  red  hot  shovel  above  ti ; 
or  it  may  be  ieit  uugiazcU,  and  onmmeuted  Vtillx  bii^ht  coloured 
fruit  jelly. 
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OYSTER  PATTIE8.*  (EMuili). 

line  some  small  imity-pans  with  fine  ^fif-paste,  rolled  thin  and  to 
weaerve  thdr  form  when  baked,  put  ft  bit  of  bread  into  each;  lay  on 
the  covers,  pinch  and  trim  the  edges,  and  send  the  patties  to  a  brisk 

oven.  Plump  nm\  beard  from  two  to  three  dozens  of  small  oysters; 
mix  very  ^^iiK-ntlily  a  teaspoonful  of  dour  with  an  oumc  of  butter, 
put  them  into  a  clean  saucepan,  shake  them  round  over  a  gentle  fire, 
and  let  them  simmer  for  two  or  three  minutes;  throw  in  a  little  salt, 
pounded  mace,  and  cayenne,  tiien  add,  by  slow  degrees,  two  or  three 
spoonsful  of  rich  cream,  give  these  a  boil,  and  pour  in  the  strained 
hquor  of  the  oysten ;  next,  lay  in  the  fish,  and  keep  «t  the  point  of 
boiling  for  s  coaple  of  minnteB.  Raise  the  covers  mm  the  pattlee, 
take  out  the  bread,  fill  them  with  the  oysters  and  their  aauoe^  and  re« 
niece  the  covers.  We  have  found  it  an  improvement  to  stew  the 
beards  of  the  fish  with  a  strip  or  two  of  Icmon-pcel,  in  a  little  good 
veal  stock  for  a  quarter  of  an  hour,  then  to  strain  and  add  it  to  the 
sauce.  The  o^stersi  unless  veiy  imail^  should  he  once  or  twice 
divided. 

COMMON  L0B8TBR  PATTIES. 

Prepare  the  fish  for  these  as  directed  for  fricasseed  lobster,  Chapter 
II.,  increasing  a  little  the  proportion  of  sauce.  Fill  the  patty -cases 
wih  the  miztare  quite  hot,  and  serve  immediately* 

8irPBRI>ATIVB  LOB8TBBp>PATTIE8. 

It 

{Authors  lieceipL) 

Form  into  balla  about  half  the  aue  of  • 

filbert  either  the  cutlet-mixture  or  the 
pounded  lobster  of  Chapter  111.,  roll  them 
m  the  sifted  coral,  warm  them  through  very 

gently,  have  ready  some  hot  patty-cases 
(?ee  page  361  ),  pour  into  each  a  small  spoonful  ot  rii'h  white  snuce, 
QT  Huuce  d  CAurore  (see  page  118),  lay  tlie  balls  rouml  the  cdijei 
pile  a  larger  one  in  the  centre,  and  serve  the  \\  hole  very  quickly. 
The  Dresden  patUc:i  ul        ^67  may  be  tliu^i  idled. 

GOOD  CHICKEN  PATTIES.  (EMTnic.) 

Raise  the  white  fiesh  entirely  from  a  young  undressed  fowl,  divide 
it  oooe  or  twioc^  and  lay  it  into  •  anuui  clean  aaucepan,  in  which 

*  These  potties  shonid  be  made  smali,  witb  u  Uim  crust,  &ud  well  JiLUd  with 
lh«  ojticn  and  tlieir  taoea*  The  snbctttutaon  of  fined  emmbs  Ibr  the  cof  en  wU] 
TU7  them  very  agreeably,  for  lobiler  patties,  ptepsra  the  ilsh  as  fbr  a  vid^m 
9mi^  but  eut  it  sniaiisr* 
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aboat  an  ounce  of  bntter  htm  lieen  disMhred,  and  ruA  begin  to 
simmer ;  strew  in  a  slight  seasoning  of  salt,  msMSSi  and  cajenne.  snd 
stew  the  chicken  rery  softly  indeed  for  about  ten  minutes,  tiddng 

every  precsution  against  its  bro^vvning :  turn  it  into  a  dish  with  the 
butter,  and  its  own  gravy,  and  let  it  become  cold,  ^lince  it  ".vith  a 
sharp  knite;  heat  it.  witlimit  allowing  it  to  boil,  in  a  little  good 
white  sauce  (which  may  be  made  of  some  of  the  bones  <jf  the  fowl), 
and  fill  ready-baked  patty -crusts,  or  small  vol-au-vent^  with  it,  ju^ 
before  the^  are  sent  to  table ;  or  stew  the  flesh  only  just  sufficientlj 
to  render  it  firm,  mix  it  after  it  is  minced  and  seascmed  with  a  ipoon- 
ihl  or  two  of  strong  gravy,  fill  the  patties*  and  bake  them  from 
Mem  to  eighteen  minntes  It  is  a  great  improrement  to  stew  wad 
mince  a  few  mushrooms  with  the  chicken. 

The  breasts  of  cold  tiirkcy?^,  fowls,  partrid^^es,  or  pheasants,  or  the 
white  part  of  cold  veal,  minced,  heated  in  a  bechamel  sauce,  will 
serve  at  once  for  patties:  they  may  also  he  made  of  cold  gjsme^ 
heated  in  an  Etpagmie^  or  in  a  good  brown  gravy. 

i»AiIIP:S  A  LA  PONTIFE.  (iiMwiE.^ 

(A  fagl  ifoDfi  or  Maign  duk.) 

Mince,  hut  not  very  small,  the  yolks  of  six  frc.^h  hard-boiled  eg^; 
mince  also  ;iml  mix  ^vlth  them  a  cuuplc  of  fine  trutHes,*  a  large  .*a!t- 
spoonful  of  salt,  hall  the  uuautitv  of  mace  and  nutmeg,  and  a  founk 
as  much  of  cayenne.  Moiftten  these  ingredients  with  a  spoonfhl  of 
thick  cream,  or  biehamei  maigre  (see  page  109),  or  with  a  demeit* 
spoonful  of  clarified  butter ;  line  the  patty-moulds,  fill  them  with 
the  mixture,  cover,  and  bake  them  from  twelve  to  fifteen  minntes  in 
a  moderate  OTcn.  Thej  are  ezoellent  made  with  the  cream-cnist  ef 
papre  347. 

Yolks  hard-boiled  egj^s,  6  ;  truffles,  2  Inrrrc ;  s^easoning  of  >:ilt, 
mace,  nutmeg,  and  cayenne ;  cream,  or  hichameL  viai^-re,  1  tibic- 
spoonfnl,  or  clan  tied  butter,  1  dessertspoonful :  baked,  moderate 
oven,  12  to  lo  minutes. 

Obt, — spoonful  or  two  of  jellied  stock  or  gravr,  or  of  good 
white  sauce,  converts  these  into  admirable  patties:  the  same  ingre* 
dientfl  make  also  Tery  superior  rolls  or  canneloDs.  For  Bstties  k  h 
Cardinale,  small  mnshroom-bnttons  stewed  as  for  partridges,  Chaptor 
XIT  r.,  before  they  are  minced,  mnst  be  substituted  for  truffles ;  and 
the  butter  in  which  th^  are  ■mmered  should  be  added  with  then 
to  the  ^;g8. 

EXCBLLBMT  HBAT  HOLIA 

Pound,  as  for  potting  (see  page  S06\  and  with  the  same  propor- 
tion of  batter  and  of  seasonings,  some  naif-roasted  veal,  i  et 

*  The  botded  ones  will  luiawer  wcU  lor  these. 
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turkey.  !Make  some  forcemeat  by  the  receipt  No.  1,  Chapter  VI., 
and  form  it  into  small  rolls,  not  larger  than  a  finger;  wrap  twice  or 
thrice  as  much  of  the  pounded  meat  equally  round  each  of  these,  first 
mniftienlng  it  wHh  a  teaspoooM  of  water ;  them  in  good  puff- 
]MMte»  and  hake  them  mm  fiileen  to  twen^  minutes,  or  until  the 
crest  is  perfectly  done.  A  small  oaantity  of  the  lean  of  a  hoiled  ham 
may  be  finely  minced  and  poonaed  with  the  veal,  and  yery  small 
mushrooms,  prepared  as  w  a  partridge  (p>ge  929),  may  be  sob- 
tlitiited  for  the  forcemeat. 


SMALL  Y0U-An-TENT8|  OR  PATTY-CABES. 


These  are  quickly  and  easily  made  with  two  round  paste-ciltteil^ 
of  which  one  should  be  little  more  than  half  the  siae  of  the  other : 
to  giTe  the  pastry  a  better  uspearsnoe,  th^  should  be  fluted.  Roll 
•ot  some  oi  the  lightest  puff-paste  to  a  half-inch  of  thickness,  and 
with  the  laiger  of  the  tins  cut  the  number  of  patties  required ;  then 
dip  the  edge  of  the  small  shape  into  hot  water,  and  press  it  about 
half  through  them.  Bake  them  in  a  moderately  quick  oven  from 
ten  to  twelve  minutes,  and  when  they  are  done,  with  the  point  of  a 
sharp  knife,  take  out  the  small  rounds  of  crust  from  the  tops,  and 
scoop  all  the  crumb  from  the  inside  of  the  patties,  which  may  then  be 
filled  with  shrimps,  oysters,  lobster,  chicken,  pheasant,  or  any  other 
of  the  ordinary  varieties  of  pattv  meat,  prepared  with  white  sauoe. 
Fried  crumbs  may  be  hud  over  them  instead  of  the  eovers,  or  these 

^"'i'S'swe^^Swi  glaze  the  pastry,  and  fill  it  with  rich  whipped 
cream,  pieserre»  or  boiled  custard;  if  with  the  last  of  these  put  it 
hack  into  a  Teiy  goitle  oven  until  the  custards  are  set. 

ANOTHER  BECEIFT  FOR  TARTLETS. 

For  a  dozen  tartlets,  cut  twenty-four  rounds  of  paite  of  the  usual 
size,  and  form  twelTe  of  them  into  rings  by  pressing  the  small  cutter 
quite  through  them;  moisten  these  with  cold  water,  or  white  of  egg^ 
and  lay  them  on  the  remainder  of  the  rounds  of  paste,  so  as  to  form 
the  rims  of  the  tartlets.  Bake  them  from  ten  to  twelve  minutes,  fill 
then  with  pfoerro  while  th^  are  still  warm,  and  place  over  it  a 
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small  omameiit  of  paate  cat  fhm  the  renmaiits,  and  baked  gend j  of 
alight  colour.  Serve  Hhe  tartlets  oold,  or  if  wanted  bot  for  taUs 
put  tbem  back  into  the  oyen  Ibr  one  minnte  after  they  m  filled. 

.  A  8BFTONy  OR  YBAL  CUSTARD. 

Ponr  bdlbg,  a  pint  of  rich,  clear,  pale  veal  grayj  on  six 
cgg>^,  which  have  been  well  beaten  and  strained :  sprinkle  in  directly 
the  grated  rind  of  a  fine  lemon,  a  little  cayenne,  some  salt  if  nee^ 
and  a  quarter •t^poonful  of  mace.  Put  a  paste  border  round  a  dish, 
pour  in,  first  two  ounces  <^  clarified  butter,  and  then  the  other  ingre- 
dientf! :  bake  the  Scftoii  in  a  very  slow  oven  from  twenty-five  to 
thirty  minutes,  or  until  it  is  quite  firm  in  tlic  middle,  and  send  it  to 
table  with  a  little  ^nod  irravy.  Very  hi^dily  oured  game  st^K-k, 
in  which  a  few  muslir(U)iMs  h;ive  been  stewed,  may  be  used  for  this 
dbh  with  great  advautage  m  iieu  oi  veal  gravy  ;  and  a  sauce  mailt:  of 
the  snudlcst  mushroom  buttons,  mav  be  served  with  it  in  cither  cms. 
The  mixture  can  be  baked  in  a  whole  paste,  if  preferred  so,  orinwdl 
buttered  cups;  then  turned  out  and  covered  with  the  sauce  befiue  it 
is  sent  to  table. 

Rich  veal  or  game  stock,  I  pint ;  fresh  eggs,  6 ;  rind,  1  lemon ; 
little  salt  and  cfiyenne  ;  pounded  maoet  k  teaspoonful|  butttf9  2  OS,;  ' 
bakedt  26  to  30  minutes,  slow  oven, 

APFLB  CAKB|  OR  GERMAIC  TART* 

Work  together  with  the  fingers,  ten  ounces  of  butter  and  a  pound 
of  fiour,  until  they  resemble  fine  cruinbs  of  breed ;  throw  in  a  smaR 
pinch  of  salt,  and  make  them  into  a  txm  smooth  paste  with  the  yolks 
of  two  eggs  and  a  spoonful  or  two  of  water.  Butter  thickly,  a  plain 

t»n  cake,  or  pic  mould  (tlio^^c  ;vhich  open  at  the  side.s,  see  plate,  pa^ 
arc  t)cst  adapted  for  the  purpose)  ;  roil  out  the  paste  thin,  place 
tue  in  nild  ujion  it,  trim  a  bit  to  its  exact  size,  cover  the  bottom  of  the 
mould  w'lih  1 1]  is,  then  cut  a  band  the  height  of  the  sides,  and  i>re>s 
it  smoothly  round  them,  joining  the  edge,  which  must  be  moistened 
with  egg  or  water,  to  the  bottom  crust ;  and  fasten  upon  them,  to 
prevent  their  separation,  a  narrow  and  thin  band  of  paste,  also 
moistened.  Next^  fill  the  mould  nearly  firom  the  brim  with  the  fol* 
lowing  marmalsdci  which  must  be  quite  cold  when  it  ia  put  in. 
Boil  together,  over  a  gentle  ^re  at  first,  but  more  quickly  af^erwaidib 
three  pounds  of  good  apples  with  fourteen  onnces  of  pounded  sugar, 
or  of  the  finest  Lisbon,  the  strained  jnice  of  a  larcre  lemon,  three 
ounces  of  fresh  butter,  and  a  teasi)Oonful  of  pounded  cinnamon,  or 
the  lightly  grated  rind  of  a  couple  of  leu  ions :  when  the  whole  !•» 
perfectly  smooth  and  dry,  turn  it  into  a  pan  to  cool,  aud  let  it  be 
quite  cold  before  it  is  put  into  the  paste.  In  early  autumn,  a  larger 
proportion  of  sugar  may  be  required,  but  this  can  be  regulated  by  the 
laste    When  the  mould  is  fiiled»  roll  out  the  cover,  lay  it  ourmlly 
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OTer  the  nuirmalade  that  it  may  not  touch  it ;  and  wlicn  the  cake  is 
aeeurely  dosed,  trim  otf  the  superfluous  paste,  add  a  little  pounded 
•ngar  to  the  parings,  spread  them  out  Yery  thin,  and  cut  them  into 
kmves  to  ornament  the  top  of  the  cake,  round  which  they  may  be 
placed  aa  a  sort  of  wreath.*  Bake  it  for  an  hour  in  a  moderately 
brisk  oven ;  take  it  from  the  mould,  and  should  the  sides  not  be 
pufiicicntly  coloured  put  it  back  for  a  few  minutes  into  tlie  oven  upon 
a  bakin;:  tin.  Lay  a  paper  over  the  top,  when  it  is  of  a  fine  light 
brovv:i.  to  preTcnt  its  being  too  deeply  coloured.  This  cake  should 
be  served  hot. 

Paste;  iiuur,  1  lb.;  butter,  10  oz.;  yolks  of  eggs,  2;  little  water. 
Marmalade:  apples,  3  lbs.;  sugar,  14  oz.  (more  u  needed) ;  juice  of 
lemon,  1 ;  linoi  of  lemons,  2 ;  batter,  3  os. :  baked,  1  hour. 

TOORTB  KBRINGIliBy  OR  TART  WITH  ROTAt  ICINO.f 

La}*  a  band  of  fine  paste  round  the  rim  of  a  tart-c]i>li,  fill  it  with 
any  kind  of  fruit  mixed  with  a  moderate  proportion  of  sugar,  roll 
out  the  cover  very  evenly,  moisten  the  ed^jes  oi  the  paste,  press  them 
together  carciuiiy,  and  trim  them  ofi  close  to  tlic  diili ;  spiciid 

aually  over  the  top,  to  within  rather  more  than  an  inch  of  the  edge 
1  round,  the  whites  of  three  fresh  ^gs  beaten  to  a  ^uite  solid  firoth 
and  mixed  quickly  at  the  moment  of  usmg  them  with  three  table- 
apoonaful  of  dry  sifted  socar.  Put  the  tart  into  a  moderately  brisk 
OTen,  and  when  the  crust  nas  risen  well  and  the  icing  is  set,  either 
lay  a  sheet  of  writing-paper  lit^'btly  over  it,  or  draw  it  to  a  part  of 
the  oven  where  it  will  not  take  too  much  colour.  This  is  now  a 
fa>;hionable  mode  of  icing  tarts,  and  greatly  improves  their  appear* 

ai;(e. 

jUake  hiilS  an  hour* 

A  OOOD  APPLE  TART, 

A  pound  and  a  nuRrter  of  apples  weighed  after  they  arc  pared  and 
cored,  will  be  sutheient  for  a  small  tart,  and  four  ounces  more  for 
one  of  moderate  size.  Lay  a  border  of  Knglish  pulf-paste,  or  of 
cream-crust  round  the  disfi,  just  dip  the  apples  into  water,  arrange 
them  Tory  compactly  in  it,  higher  m  the  centre  than  at  the  sides, 
and  strew  amoiu^  them  from  three  to  four  ounces  of  pounded 
•agar,  or  more  ^ould  th^  be  Teiy  acid :  the  grated  rind  and  the 
•trained  juice  of  naif  a  lemon  will  much  improve  their  flavour.  Lay 

•  Or,  instead  of  tl:i"'^'».  fn^^trn  on  it  \\\th  a  little  wliito  nt'  egg,  afler  it  is  taken 
from  the  oveu,  Bomc  re'adj ■  baked  kuves  uf  aimuuii-piuiUi  page  Bdd),  either 
plain  or  oolound. 

•f  The  Uniits  to  which  we  are  obliged  to  confine  this  volunie,  compel  ns  to  omit 
JBUIT  rect-ipis  which  we  would  gladly  insert;  we  have,  thfreftTp  rMjccted  those 
vhich  m»Y  he  fouud  in  ahnosi  every  English  cookery  book,  fur  such  as  are,  ve 
uppnAMBa,  Imb  known  to  tha  Teador :  this  will  aeooout  for  the  tmall  nmidmr  ol 
noeipta  liar'^ica  and  findt  taits  to  be  foand  ialba  prttoitduipltt^ 
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on  the  eoTer  roUed  thin,  and  ice  it  or  not  at  pleasure.  Send  the 
to  a  moderate  oven  for  about  half  an  hour.  This  may  be  conTerted 
into  the  o1(^ -ii^^bioned  creamed  apple  tart,  by  cuttinjx  out  the  cover 
while  it  is  stiii  quite  hot,  Ic.iviu^  only  about  an  mcii-wide  border  of 
paste  round  the  edge,  and  pourmg  over  the  apples  when  they  have 
become  cold,  from  half  to  three-quarters  of  a  pint  of  rich  boiled 
custaxd.  Ihe  cover  divided  into  triangular  sippets,  \va^  iurnierly 
etiick  roand  the  inside  ef  the  tart*  hut  ornamental  leaves  of  pale 
poff-paate  have  a  better  effieet.  WeU-dratned  whipped  cream  nmj 


TART  OF  TBBT  TOUNQ  OBBBN  AFPLSB.  (OOOD.) 

Take  Tcry  yonnjr  apple*?  f'-om  the  tree  Ik  fore  the  cures  nre  formed, 
clear  off  the  buds  and  sUilks,  wash  tlwin  well,  and  tiii  a  tart-di-h 
with  them  after  having  rolled  them  in  plenty  of  sugar,  or  sircw 
layers  of  sugar  between  them ;  add  a  very  smidl  quantity  of  water, 
and  hake  the  tart  rather  slowly,  that  the  fruit  may  be  tender  quite 
thron|fh.  It  will  resemble  a  green  aprieot-tart  if  carefnlly  mtdei 
We  give  this  receipt  from  recollection,  having  had  the  dish  serred 
often  Sofmerlj,  and  having  fonnd  it  vety  good. 


Barbcrrie-,  with  half  their  weip^ht  of  fine  brown  siij^ar,  when  they 
art  thoroughly  n|je,  and  with  two  ounces  more  when  they  are  not 
quite  so,  OMke  an  ad[mirable  tart  For  one  of  moderate  size,  put  into 
a  dish  bordered  with  paste  three  quarters  of  a  pound  of  barbemes 
stripped  from  then:  stalks,  and  six  ounces  of  sugar  in  altemste 
layers;  pour  over  them  three  tablcspoonsful  of  water,  ptit  on  the 
cover,  and  bake  the  tart  for  half  an  hour*  Another  way  of  making 
it  is,  to  line  a  shallow  tin  j^nn  with  very  thin  crust,  to  mix  the  fruit 
and  sugar  well  together  with  a  spoon  before  they  are  laid  in,  and  to 
put  bars  of  paste  across  instead  of  a  cover;  or  it  may  be  baked 
without  either.* 

THE  LADV'S  TOURTE,  A^D  CnRISTMAfl  TOUKTE  A  LA, 

CiJATELAI^E. 

To  make  this  Tawie^  which,  when  filled,  is  of  pretty  appearance, 
two  paste-cutters  are  requisite,  one  the  size,  or  nearly  so,  of  the 
inside  of  the  dish  in  which  the  eniremeU  is  to  be  served,  the  other  not 

*  The  French  make  their  frait>tart8  general! j  thus,  iu  lame  shallow  pins. 
Plums,  split  and  stoned  (or  if  of  smaU  Idndt,  left  entire),  ehtnirm  and 

I  un  auts  freed  from  the  stalks,  and  various  other  fruits,  all  rolled  lii  j  kuty  ol 
sn.'nr.  nre  >akpd  in  t1i<™  uncovered  crust;  or  this  is  ^Ky*  bj  Itewlf,  Mul  tht^ 
tilled  aiLcrwarda  ^itii  iiuii  previoasi^  st«w«d  tender* 


over 
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more  than  an  inch  in  dia- 
meter, and  both  of  them 
11 11  Ltd,  as  will  be  seen  by 
the  engraving.  To  make 
the  paste  ibr  it,  throw  » 
.  . .  BDiair  half  saltspoonflQ  of 

l^dj^Tourte.  Mlt  into  hdf  a  pound  of  the 

fincftt  flour,  and  break  ligbtlj  into  it  four  ounces  of  fresh  butter, 
which  should  be  firm.  l£ike  these  up  smoothly  with  cold  milk  or 
water,  of  which  nearly  a  quarter  of  a  pint  will  be  sufficient,  unless 
the  1  utter  should  be  very  hard,  when  a  spoonful  or  two  more  must 
be  ii(J(Jed.  Roll  tliu  paste  out  as  li«jrhtly  as  possible  twice  or  thrice 
if  ficcdlul,  to  blend  tlie  butter  t!i()r<jugnly  with  it,  and  each  time 
either  fold  it  in  tinee  by  wiapping  the  ends  ovtr  each  other,  or  ioid 
it  over  and  over  like  a  roll  puddinR.  An  additional  ounce,  or  even 
twQ^  of  butter  can  be  used  Ibr  it  when  very  rieh  paatiy  is  liked,  but 
the  tourte  will  not  then  retain  its  form  so  welL  KoU  it  out  evenly  to^ 
something  more  than  three-ouarters  of  an  inch  in  thicknew,  and 
press  the  large  cutter  firmly  through  it ;  draw  away  the  superfluous 
pa«tc,  and  lay  the  tourte  on  a  lightly  floured  baking-tin.  Koll  the 
remainder  of  the  ]){iste  until  it  is  less  than  a  Quarter  of  an  itkIi  thick, 
and  stamp  out  with  the  smaller  cutter — of  which  the  edge  should  be 
dipped  into  hot  water,  or  slightly  encrusted  with  flour— as  many 
rounds  as  will  form  the  border  of  the  ti>urte.  In  placing  thtui  upon 
it,  lay  the  edge  of  one  over  the  other  just  sufficiently  to  give  a  shell- 
like appearance  to  the  whole ;  and  with  the  finger  press  lightly  on 
the  opposite  part  of  the  round  to  make  it  adhere  to  the  under  pastes 
Next,  with  a  sharp  >  pointed  knife,  make  an  incision  very  evenly 
nmnd  the  inside  of  the  tourte  nearly  close  to  the  border,  but  m 
extremely  careful  not  to  cut  too  deeply  into  the  paste.     Bake  it  in  a 

Sentle  o\  en,  from  twenty  to  thirty  minutes.  When  it  is  done, 
etach  tiie  crust  from  the  centre,  where  it  has  been  marked  with 
the  knife,  take  out  part  of  the  crumb,  fill  the  space  high  wiih 
apricot-jain,  or  with  any  other  choice  preserve,  set  it  again  for  an 
instant  into  the  oven,  and  serve  it  hot  or  cold.  Spikes  or  blanched 
almonds,  filberts^  or  pi8tachio<-nutS|  may  be  strewed  over  the  pre- 
serve, when  they  are  oonsidmd  an  improvonenl;  and  the  border  of 
the  pastiy  may  be  clazed  or  ornamented  to  the  fancy;  but  if  well 
made,  it  will  generally  please  in  its  quite  simple  form.  It  may  be 
converted  into  a  delicious  entree,  by  filling  it  either  with  oysters, 
or  sliced  sweetbreads,  *;tewed,  and  servea  in  thick,  rich,  white 
fiance,  or  hrrhamel.  T.o^)^ter  also  prepared  and  moulded  as  for  the 
new  lobster  patties  oi  page  3^9,  wiU  funn  a  superior  dish  even  to 
these. 

06«.— Six  ounces  of  flour,  and  three  of  butter,  will  make  suflii- 
dent  paste  finr  this  tourte^  when  it  is  required  only  of  the  usual 
nodexate  tim^  If  richer  paste  be  used  ibr  it|  it  must  have  two  or 
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three  addiUonal  turns  or  rollings  to  prevent  its  losing  its  form  m  tk 

oven. 

Christmas  Tmtrte  a  la  Chfiti'lninr. — Make  the  case  for  this  tcnrrfe  :a 
for  the  preceding  one,  and  put  sulHcicnt  niince-m^t  to  till  it  hml- 
somely  into  a  jar,  cuver  it  very  securely  with  paste,  or  with  two  or 
three  folds  of  thick  paper,  and  bake  it  gently  for  liail  an  iiour  or 
longer,  should  the  cammts,  raisins,  &c.,  not  be  fully  tender.  Take 
out  the  inside  of  the  imurU^  heap  the  hot  ininee->iiictt  in  it^  poors 
little  fresh  brandy  over ;  just  toudi  it  with  m  strip  of  lighted  wiitnw- 
pupcr  at  the  door  of  the  dining-room,  and  serre  it  in  a  UuMt;  sr if 
better  liked  so,  serve  it  very  hot  without  the  hiandy,  and  w/k 
Devonshire  cresm  as  an  aecompaninient.* 

GBNOnns  ▲  LA  RBtNB,  OB  BBR  XA»TT*a  PABTRY. 

Make  some  nouiUes  (see  page  Q,  with  the  yolks  of  foor  Mi 

eggs,  and  when  they  are  all  cut  as  directed  there,  drop  them  lightly 
into  a  pifit  find  ji  half  of  boilinj^  cream  (new  milk  will  answer  mote 
as  well,  or  a  portion  of  each  may  be  used),  in  which  six  ounees 
fresh  butter  ha^  e  been  dissolved.    "Wlicn  these  have  boiled  quiefclr 
for  a  minute  or  two,  duriufr  M  hich  time  they  mii'^t  be  stirred  to  pf^ 
vent  their  gathering  into  lumps,  add  a  small  pinch  of  salt,  and  ?ii 
ounces  of  sugar  on  which  the  rinds  of  two  icmous  have  been  rasped; 
place  the  saucepan  over  a  clear  and  verv  eentle  fire,  and  when  tht 
mixture  has  simmered  from  thirty  to  lurty  minutes  take  it  oft,  j=tir 
brisklv  in  the  jrolks  of  six  eggs,  and  pour  it  out  upon  a  dcbcatclv 
dean  baking-tm  which  has  been  slightly  rubbed  in  every  part  witi 
butter;  level  the  wndlkM  with  a  kn&  to  some  hing  less  thtn  t 
quarter  of  an  inch  of  thickness,  and  let  them  he  vtry  evenly  spread; 
put  them  into  a  moderate  oven^  and  bake  them  of  a  fine  equal  brovi:  ' 
should  any  air-bladders  appear,  pierce  them  with  the  point  of  a  ' 
On  taking  the  paste  from  the  oven,  divide  it  into  two  equal  naits: 
turn  one  of  these,  the  Tindc  side  uppermost,  on  to  a  clean  tin  cr  s 
large  dish,  and  spread  qu  ckly  over  it  a  jar  of  fine  apricot-jam,  plvc 
the  other  half  upon  it,  the  brown  side  outwards,  and  leave  the  pe5te 
to  become  cold  ;  then  stamp  it  out  with  a  round  or  diamond-shaped 
cutter,  and  arran;.e  the  Remises  tastefully  in  a  dish     T!iis  pastr>-  will 
be  found  dclkiom  the  day  it  is  baked,  but  its  extx  lK  ikc  is  de<?truved 
by  keeping     Peach,  green-gage,  or  magnum  liunum  jam,  will  faerre 
for  it  qmte  as  well  as  apricot.    We  strongly  recommend  to  oiir 
i^ers  this  preparation,  baked  in  patty-pans,  and  servetl  liot ;  or  \ht 
whole  quantity  made  into  a  puddmg.    From  the  smaikr  onc^  v 
little  may  be  taken  out  with  a  teaspoon,  and  replaced  with  .^i;;- 
preserve  just  before  they  are  sent  to  Uble;  or  tbej  may  thus  be 
eaten  cold,  *  ^ 

•  builvcient  oi  cream  for  tlu«  purpose  cm  easily'  be  proj^eU  frtun  goo4  t*^^"^ 
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Nouillcs  of  4  ep:g9 ;  cream  or  milk,  1^  pint;  butter,  6  oz. ;  suj^ar, 
6  oz. ;  rasped  riuds  oi  kinons,  2  ;  grain  of  salt :  30  lo  40  mmuiea. 
Yotks  of  eggs,  6 :  baked  from  15  to  25  minutes. 

ALMOND  PASTE. 

For  a  single  dish  of  pastry,  blanch  seTen  ounces  of  fine  Jordan 
almonds  and  one  of  bitter  ;*  throw  them  into  cold  water  as  tin  v  are 
done,  and  let  them  remain  in  it  for  an  hour  or  two  i  then  wipe,  and 
pound  them  to  the  finest  paste,  moistening  them  occasionally  with  a 
w«r  dio|»  of  cold  water,  to  prcTent  their  oiling ;  next,  add  to,  and 
mix  thoroughly  with  them,  aeven  onnoes  of  highly-refined,  dried, 
and  lifted  sugar ;  put  them  into  a  small  preierving-pan,  or  enamelled 
flewpan*  and  stir  them  over  a  clear  and  yeiy  gentle  fire  until  they 
are  so  dry  as  not  to  adhere  to  the  finger  when  touched ;  turn  the 
paste  iiuTuediately  into  an  earthen  pan  or  jar,  and  when  cold  it  will 
be  ready  for  me. 

Jordan  almonds,  7  oz. ;  bitter  almonds,  1  oz.;  cold  water,  1  table* 
spoonful ;  sugar,  7  oz. 

Obs. — The  pan  in  which  the  paste  is  dried,  should  by  no  means  b^ 
nbeed  upon  the  fiie,  bnt  high  above  it  on  a  bar  or  trevet :  should  it 
ne  allowed  bj  acddent  to  harden  too  mueh,  it  must  be  sprinkled 
plentilnlly  with  water,  broken  up  quite  small,  and  worked^  as  it 
waims,  with  a  strone  wooden  spoon  to  a  smooth  paste  a^^ain.  We 
have  found  this  method  perfectly  successful ;  but,  if  time  will  permit, 
it  should  be  moistened  some  hours  before  it  is  again  set  over  the 
lire. 

TARTLETS  OF  ALMOND  PASTE. 

Butter  f^liE'htly  the  smallest-sized  patty-pans,  and  line  them  with 
the  almond -pa.sie  ruiled  as  thin  as  possible ;  cut  it  with  a  sharp  knife 
close  to  their  edges,  and  bake  or  rather  dry  the  tartlets  slowly  at  the 
mouth  of  a  very  cool  owl  If  at  all  ooloured,  tbey  should  be  onlj 
of  the  palest  brown;  but  ihey  will  become  perfectly  crisp  without 
losing  their  whiteness  if  lef\  fur  some  hours  m  a  Tety  gently- heated 
stove  or  oven.  Xhcy  should  be  taken  from  the  pans  when  two-thirds 
done,  and  Inid.  rcver<?cd,  upon  a  sheet  of  paper  placed  on  a  dish  or 
borird,  before  iIil  v  are  put  back  into  the  oven.  At  the  in?ttiTit  of 
iervinpr,  fill  them  with  bright-coloured  whipped  cream,  or  witli  |x?ach 
or  apntot  jam  :  if  the  preserve  be  used,  lay  over  it  a  -hkiII  star  or 
other  ornanieut  cut  from  the  same  jiaste,  and  dried  with  the  tartlets. 
Sifted  sugar,  instead  of  flour,  must  be  dredged  upon  the  board  and 
loUer  in  usinff  almond  paste.  Leaves  and  flowers  formed  of  it,  and 
di  ied  grsdnaflj  until  perfectly  crisp,  will  keep  for  a  long  time  in  a 

*  YfhfUk  ihurn  sn  oljectsd  to^  ose  half  apoond  of  the  swsst  slmonilfc 
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tin  box  or  canister,  and  they  form  elegant  dccomtions  for  pa5trT. 
When  a  fluted  cutter  the  size  of  the  pattypans  at  hand,  it  will  he 
an  improvement  to  cut  out  the  paste  with  it,  and  then  to  {ircs&  ii 
lightly  into  them^  •■  it  is  rather  apt  to  hreak  when  oared  off  with  t 
knife.  To  ooloor  it,  prepazed  cochineal,  or  apmaai-gmii,  vM  be 
added  to  it  in  the  mortar. 

FAIRT  FAVOIBa* 

of  tin  cuttcis  niiLst  be  had  for  thv* 
pretty  form  of  pastry,  which  is,ho^- 

^t^^SSrfi^^  P^^ka^^  ^^^^^^  quite  worthy  of  so  slight  a  cu^t 
"    ~^  The  short  cnist  of  page  349,  answers 

for  it  better  than  putl'  paste.  RdJ 
it  thin  and  very  evea,  and  with  tiM 
laiger  tin,  thaped  thm,  cut  <mt  a  doaen  or  more  of  nail  itali; 
then,  with  a  couple  of  round  cutters,  of  which  one  ahoold  be  aiNnt 
an  inch  in  diameter,  and  the  other 
only  half  the  size,  form  four  times  _ 
the  number  of  rings,  and  lay  them    ^  ^- 
on  the  sheets  in  the  manner  shown 
in  the  engraving.    The  easier  mode 
of  placing  them  regularly,  is  to  raise 
each  ring  without  rcmovintr  the  smnU  rntter  from  it,  to  moists  it 
with  a  camel's  hair  brush  dipped  in  white  of  egc,  and  to  lay  it  on  the 
paste  as  it  is  gently  loosened  from  the  tin,    Wnen  all  the  pastrv  is 
prepared,      it  intn  a  very  gentle  oven,  that  it  may  l>econie  cri>p  aod 
yet  remain  quite  pale.    Jiclure  it  is  sent  to  tabk',  fill  the  four  u\"i- 
sions  of  each  fantaisie  with  preserve  of  a  ditierent  colour.    For  ex- 
ample :  one  ring  with  apple  or  strawberry  jelly,  another  with  aonoot 
jam,  a  third  with  peach  or  green*gage,  and  a  fourth  with  napocny 
icily.    The  cases  may  be  iced,  anid  ornamented  in  vaiioaa  wiii 
before  they  are  balced.  They  are  prettiest  when  fiinned  of  wbjie 
almond-paste,  with  pink  or  pale  green  rings :  they  may  thea  be  ilM 
at  the  instant  of  serving,  with  web-diaioed  wl 


MIMCEIIBAT* 


To  one  pntind  of  an  unsalted  ox-tongue,  boiled  tender  and  cut  fm 
from  the  liiid,  add  two  }K)unds  of  fine  stoned  raisins,  two  of  Kt^ 
kidney-suet,  two  pounds  and  a  half  of  currants  well  cleaned  ^ 
dried,  two  of  oood  apples,  two  and  a  half  of  fine  Lisbon  sugar,  (ran 
half  to  a  wh^e  pound  of  candied  peel  according  to  the  lasli^  tbi 
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gnted  rindfl  of  two  lam  lemons,  and  two  more  boSIed  quite  tender. 
iaddi  )[>ptd  np  entirely,  with  the  ezception  of  the  pips,  two  small 
Biitmegs,  half  an  ounce  of  mlt,  a  large  teaspoonful  of  ponnded  mace, 
lither  more  of  ginger  in  powder,  half  a  pint  of  brandy,  and  as  much 
good  sherry  or  Aladeira.  IMince  these  ingredients  separately,  and 
mix  the  others  rill  well  before  the  brnridv  and  the  "wine  are  added ; 
pre^s  the  whole  into  a  jar  or  jars,  and  keep  it  closely  covered.  It 
siiould  be  stored  for  a  few  days  before  it  is  used,  and  will  remain 
good  for  many  weeks.  Some  persons  like  a  slight  llavouring  of 
cloves  in  addition  to  the  other  spices  ;  others  add  the  juice  of  two  or 
three  lemons,  and  a  quantity  of  hrandy.  The  indde  of  a 

tender  and  well-roasted  sirloia  of  Mef  will  answer  qnite  as  well  as 
the  tongue. 

Of  a  fresh -boiled  ox* tongue,  or  inside  of  roasted  sirloin,  1  lb. ; 
•toned  raisins  and  minced  apples,  each  2  lbs. ;  currants  and  fine 
Lisbon  sngnr,  each  2^  lbs.;  candied  orange,  lemon  or  citron  rind,  8 
to  16  oz. ;  boiled  lemons,  2  large  ;  rinds  of  two  others,  grated  ;  salt, 
^  oz  ;  nutmegs  2  small;  pounded  mace,  1  large  tejispooulal,  and 
rather  mure  of  ginger;  good  sherry  or  Madeira,  ipint;  brandy,  4 
pint 

Obs.^The  lemons  will  be  snflkiently  hoiled  ia  from  one  hour  tc 
one  and  a  quarter. 

8UPERLATITB  MIKCBHBAT. 

Take  four  large  lemons,  with  their  weight  of  golden  pippins  pared 
and  cored,  of  jar-raiMii<,  currants,  L;indied  citron  and  orange-rind, 
and  the  finest  suet,  ;nid  a  fuuitii  part  Uiore  of  pouiided  sugar.  Boil 
the  lemons  tender,  tliup  them  small,  but  be  careful  first  to  extract 
all  the  pips ;  add  them  to  the  other  ingredients,  after  all  have  been 
prepared  with  great  nioetVf  and  mix  the  whole  well  with  from  three 
toioitr  glasses  of  good  brandy.  Apportion  salt  and  spice  by  the 
preceding  receipt,  n  e  think  that  the  weight  of  one  lemon,  in  meat, 
miproTes  tiiis  mixture ;  or,  in  lieu  of  it,  a  small  quantity  of  crushed 
mscatooos  added  just  before  it  is  baked. 

VUiCE  PIES.  (eMTREMETS.) 

Butter  some  tin  pattypans  well,  and  Ime  them  erenly  with  fine 
pulf  paste  rolled  thin ;  fill  them  with  mincemeati  moisten  the  edges 
of  the  eovers,  which  should  be  nearly  a  quarter  of  an  inch  thick, 
dose  the  pies  careAiUy,  trim  off  the  superfluous  paste,  make  a  small 
aperture  in  the  centre  of  the  crust  with  a  fork  or  the  point  of  a  knife, 
ice  the  pics  or  not,  at  pleasure,  and  bake  them  half  an  hour  in  a  well- 
heatcd  but  not  fierce  oven  :  lay  a  paper  over  them  when  they  are 
partially  done,  should  they  appear  likely  to  take  loo  much  colour. 
.  k  hour. 

B  B 
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MUam  FUM  BOTAU  (BNlBBMBn.) 

Add  to  half  a  pound  of  good  mincemeat  an  ounce  and  a  half  of 

1)onnded  suj^ar,  the  grated  rind  and  the  strained  juice  of  a  i  r^'c 
emon,  one  ounce  of  clarified  butter,  and  the  yolks  of  four  egg-  :  ^eat 
these  well  together,  and  half  fill,  or  rather  more,  with  the  mixtun;, 
some  pattypans  lined  with  fine  paste;  put  them  into  a  moderate  oven, 
and  M^'hen  tne  insides  are  just  set,  ice  them  thickly  vrith  the  whitei 
of  tlie  eggs  beaten  to  now,  and  mixed  oiugUj  at  the  looiimit 
with  four  Jieaped  tablespooDafiil  of  pott&ded  ragar;  set  them  im* 
mediately  into  the  oven  again,  and  bake  them  alowly  of  a  fine  h^ 
brown. 

Mincemeat,  ^  lb.;  sugar,  1^  o«. ;  rind  and  juice,  1  large  lemon; 
butter,  1  OS.;  yolksi  4  ^ggs.  Icing:  whitesi  4  ^ggs i  au^tf,  4  ubk* 

8|IOO]lsfllL 

THB  JtOlilTOa's  TART^  0&  TOU&TB  A  LA  JC]>I>« 

Put  into  an  enamelled  f;tc^^7)all,  or  into  a  delicately  clean  «iaiiccpan, 
three  quarters  of  a  pound  of  well-liavuured  apples,  "weighed  alter 
they  are  pared  and  cored ;  add  to  them  from  three  to  fotir  onneo  of 
potinded  sugar,  an  oimee  and  a  half  of  ftesh  batter  cnt  amall,  and 
naif  a  teaspoonAil  of  pounded  cinnamon^  or  the  U^htly  srated  rind  of 
a  email  lemon.  Let  them  atand  over,  or  by  the  side  ox  a  gentle  fire 
until  they  begin  to  soften,  and  toss  them  now  and  then  to  mingle  the 
M-^mle  well,  but  do  not  stir  tbem  with  a  ^poon;  thcv  should  all  re- 
main unbroken  nnd  rather  firm,  i'lirn  them  into  a  di^b,  and  let 
them  become  cold.  Divide  three-quarters  of  a  pound  ot  good  light 
paMc  into  two  equal  portions;  roll  out  one  quite  thin  and  round, 
lluur  an  oven- leaf  and  lay  it  on,  as  the  tart  cannot  so  well  be  moved 
after  it  is  made ;  place  the  apples  upon  it  in  the  form  of  a  dome,  but 
leave  a  dear  space  of  an  indbi  or  more  round  the  edge ;  moisten  this 
with  white  of  ecg,  and  press  the  remaining  half  of  the  paste  (which 
should  be  rolled  out  to  the  same  size,  and  laid  earefully  over  the 
apples)  closely  upon  it :  they  should  be  well  secured,  that  the  aynip 
from  the  fniit  may  not  burst  throticrh  Whisk  the  white  of  an  ctr^ 
to  a  froth,  brush  it  over  the  tart  with  a  p-^ste  hrn«;h  or  a  small  bunch 
of  feathers,  sift  sugar  thickly  over,  and  tlien  strew  upon  it  some 
almonds  blanched  and  roughly  chopped  ;  bake  the  tart  in  a 
moderate  oven  from  thirty-five  to  forty-five  minutes.  It  may  lie 
filled  with  peaches,  or  apricots,  half  stewed  like  the  apples,  or 
with  dieniea  merely  rolled  in  ibe  sugar ;  or  with  the  pasUy  cteim 
of  page  17S. 

Light  paste,  to  I  lb.;  apples,  18  oz.;  butter,  li  oa.;  angu', 
4  02. ;  gbtfing  of  egg  and  sugar ;  some  almonds :  35  to  45 
mmutea. 
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This  form  of  pastry  (or  its  name  at  least)  iV,  vre  believe,  peculiar 
to  the  county  of  Kent,  where  it  is  made  in  abundance,  and  eaten  by 
ail  classes  of  |ieople  during  Lent.  Boil  for  fifteen  minutes  thrt^ 
ounces  of  Gi:round  rice*  in  a  pint  and  a  half  of  new  nulk,  and  when 
ukcii  Iruni  the  fire  stir  into  it  three  ounces  of  butter  and  four  of 
su^ar ;  add  to  these  six  well-beaten  eggs,  a  grain  or  two  of  salt,  and 
•  uiTOiiriiig  of  natmeg  or  lemon-xind  at  pleasure.  Wben  tlie  mix- 
tnie  Is  nearly  cold,  line  some  lar^  paltypana  or  some  saiweis  with 
thin  puff  paste,  fill  tbem  with  it  three  parts  toll,  strew  the  tops 
thickly  with  currants  which  have  been  cleaned  and  dried,  and  base 
the  pudding-pies  from  fifteen  to  twenty  minutes  in  a  gentle  oven. 

^lilk,  li  pint;  ground  rice,  3  oz. :  15  minutes.  Butter,  3  oz. ; 
sugar,  i  lb  ;  nutm^  or  Icmon-iindj  6»  currants,  4  to6os«: 
15  to  au  minutes. 

PUDDING  PISS* 

{A  commoner  kind,) 

One  quart  of  new  milk,  five  ounces  of  ground  rice,  butter,  eof 

ounce  and  a  half  (or  more),  four  ounces  of  sugar,  half  a  small 
nutmeg  grated,  a  pinch  of  salt,  four  large  ^sgSi  and  three  ounoes 
currants. 

OOOOA-KVT  CHEEBB-CAKBS.    (bNTRSU KT8,) 

^Jamaica  Eeceipt^) 

Break  carefully  the  shell  of  the  nut,  that  the  liquid  it  containg 
may  not  escape.f  Take  out  the  kernel,  pare  thinly  off  the  dark 
skin,  and  grate  the  nut  on  a  delieately  clean  grater;  put  it,  with  its 
weight  of  pounded  sugar,  and  its  own  milk,  or  a  couple  of  spoonsful 
or  rather  more  of  water,  into  a  silver  or  block-tin  saucepan,  or  a  veiy 
small  copper  stewpan  perfectly  tinned,  and  keep  it  gently  stirred  over 
a  quite  clear  fire  until  it  is  tender :  it  will  sometimes  require  an 
hour's  stewing  to  make  it  so.  When  a  little  cooled,  add  to  the  nut, 
and  beat  well  with  it,  some  cu'^^.^s  properly  wlii^kcd  and  strained,  and 
the  grated  rind  of  half  a  knioii-  Line  sonic  pattypans  \sith  iiue 
paste,  put  in  the  uiixtuic,  aud  bake  llie  cliccac-cakes  from  thirteen 
to  hftecu  minutes. 

GnUed  eoooaF-nnt,  6  oc ;  sugar,  6  oz. ;  the  milk  «f  the  nut,  or  of 

•  Or  ricf  flour. 

f  1  bis,  Bs  we  ha?e  elsewhere  stated,  is  best  seoofed  by  boring  the  shell  befom 
kktookea.  ThsmUkoftheniUsikimUnevwbt oMdaalsMithsMpy frcth. 
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water,  2  larixc  taMcspoonsful;  ^  to  1  hour.  £|Q^  5  ;  kmon-rind. 
I  of  1  :  13  to  15  iiiimitts. 

Obff. — We  have  luuml  the  cheese-cakes  made  with  these  propor- 
tious  very  exceUent  indeed,  but  should  the  mizture  be  considered 
too  sweet,  another  egs  or  two  can  be  added,  and  a  little  hnndj 
alvo.  With  a  spoonful  or  two  more  of  liquid  too,  the  nut  would 
become  tender  in  a  shorter  time. 

C0MM02<  LEMOM  TARTLETS* 

B^t  four  eggs  until  they  are  exeeedbgly  li^ht,  add  to  them 
gradually  four  ounces  of  pounded  Bug:ar,  and  whisk  these  together 
for  five  minutes;  strew  lightly  in,  if  it  be  at  hnnd,  a  dessertspoonful 
of  potato  flour,  if  not,  of  common  flour  well  dried  and  sifled,*  then 

throw  into  the  mixture  by  slow  degrees,  three  ounces  of  good 
butter,  which  should  be  fli^^olved,  but  only  ju«t  luke-warm :  beat 
the  v.'hf^le  well,  then  stir  briskly  in,  the  strained  juice  and  the 
grated  nnd  of  one  lemon  and  a  half.  Line  some  pattypans  with  tine 
pufT"-pa«te  rolled  very  thin,  fill  them  two-thirds  full,  and  bake  the 
tartlets  about  twenty  minutes,  lu  a  moiicrale  o\  eiL 

l^gg^i  y  ^ugar,  4  OS. ;  poteto-flour,  or  common  flour,  1  dessert- 
spoontul;  butter,  3  os. ;  juice  and  rind  of  1^  full-siaed  lemon : 
baked  15  to  20  minutes. 

MADAMB  WBBNBR's  ROBENYIK  CHEE8B-CAKEB, 

Blanch  and  pound  to  the  finest  possible  paste,  four  ounces  of  fine 
Hresh  Jordan  almonds,  with  a  few  drops  of  lemon-juice  or  water, 
then  mix  with  them,  very  gfaduallv  indeed*  six  fresh,  and  thoroughly 
well*whisked  eggs ;  throw  in  by  degrees  twelve  ounces  of  ponnded 
sugar,  and  beat  the  mixture  without  intermission  all  the  time;  add 
then  the  finely  grated  rinds  of  four  small,  or  of  three  lar^^e  leraoni, 
and  afterward?,  by  vcr\'  slow  dciim  *;.  the  strained  juice  of  all. 
When  these  ingredients  c  |KTf<.'ctly  blended,  pour  to  tlicni  in  s^nuil 
portions,  four  ounces  of  just  liquefied  butter  (six  of  clariiitd  if 
exceedingly  rich  cheese-cakes  arc  wished  for),  and  again  whisk  the 
mixture  lightly  for  several  minutes;  thicken  it  over  the  fire  like 
bodied  custard,  and  either  put  it  into  small  pans  or  jars  for  storiqgtt 
or  fill  with  it,  one-third  mil,  some  pattypans  lined  with  the  fiaot 
paste;  place  lightly  on  it  a  layer  of  apricot^  oiange,  or  lemon- 
marmalade,  and  on  this  pour  as  much  more  of  the  mixture.  Bske 
the  cheese-cakes  from  fifteen  to  twenty  minutes  in  a  moderate  orea* 
They  are  very  good  without  the  layer  of  preserve. 

*  A  few  latifiM,  or  three  or  four  mMuoons  lollod  lo  powder,  or  a  sbde  tpongi 

or  Naples  biscuit  or  two,  redaced  to  the  finest  crurubs,  may  bo  tulMSitiiled 
either  of  these  :  more  I'^mnn.  too,  can  be  added  to  tlie  laste. 

f  This  preparation  will  make  excellent  /<mchonette»,  or  pastry-sandwichea.  It 
wiU  not  oordio  if  gently  boiled  tn  two  or  three  ninates  (and  atiiiodvitheal 
ieesi]ig)»  and  it  may  be  laiig  kepi  afterwaida. 
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Jordan  almonds,  4  oz. ;  eggs,  B;  sugar,  12  oz.;  rinds  and  birained 
juice  of  4  small,  or  of  3  quite  large  lemons ;  butter,  4  oz.  (6  for  rich 
chct^-cakes) ;  la^  cib  ui'  jjicAerve.  Baked  16  to  20  miuuics,  moderate 
OTcn 

AVPEh  KRAPFEN. 

{Qerman  Beeeipt^ 

Boil  down  three-quarters  of  a  pound  of  good  apples  with  four 
ounces  of  pounded  sugar,  and  a  small  glass  of  white  wine^  or  the 
Btnmed  juice  of  a  lemon  \  when  they  are  slewed  quite  to  a  pulp, 

Sthem  stirred  until  they  are  thick  and  dry ;  tben  mix  them 
naily  with  four  ounces  of  almonds,  beaten  to  a  paste,  or  very 
finely  chopped,  two  ounces  of  candied  orange  or  lemon-rind  shred 
extremely  small,  and  six  ounces  of  jar  raisins  stoned  and  quartered : 
to  the«?e  the  Germans  add  n  rather  high  flavouring  of  cinnamon, 
which  is  a  very  favourite  spice  with  thcrfi,  but  a  grating  of  nutmeg, 
and  snnie  fresii  leriion-peel,  are,  we  tliiiik,  preferable  for  tins  com- 
poMtioit,  Mix  all  the  ingredients  well  together;  roll  out  some 
batter -cru^L  a  full  back-oi-kni£e  thickness,  cut  it  into  four-inch 
squares,  brush  the  edges  to  the  depth  of  an  inch  round  with  beaten 
egg,  fill  them  with  the  mixture,  lay  another  square  of  paste  on  each, 
press  them  vei^  securely  together,  make,  with  th^  point  of  a  knife,  a 
small  incision  m  the  top  of  each,  glaze  them  or  not  at  pleasure,  and 
bake  them  rather  slowly,  that  the  raisins  may  have  time  to  become 
tender.  They  arc  very  good.  The  proportion  of  ^\vt<\v  must  be 
regulated  by  the  nature  of  the  fruit  ;  and  that  of  the  almonds  can  be 
diminished  when  it  is  thougljt  too  much.  A  delicious  tart  of  the 
kind  is  made  by  substituting  for  the  raisins  and  candied  orauge-rind, 
two  heaped  tables puun^^iui  oi  very  line  apricot  jam. 

CHiMB  PATISSliREy  OB  PASTRY  CBEAM. 

To  one  ounce  of  fine  fionr  add,  very  gradually,  the  beaten  yolks  of 
three  fosh  eggs ;  stir  to  them  briskly,  and  in  small  portions  at  first, 
three-quarters  of  a  pint  of  boiling  cream,  or  of  cream  and  new  milk 
mixed;  then  turn  the  whole  into  a  clean  stewpan,  and  stir  it  over  a 
very  gentle  fire  until  it  is  quite  thick,  take  it  off,  and  stir  it  wd!  up 
and  round :  replace  it  over  the  fire,  and  let  it  just  simmer  from  six 
to  eight  miinitos;  pour  it  into  a  basin,  and  add  to  it  inunediately  a 
couple  of  ouiu  os  of  pounded  sugar,  one  and  a  half  of  fresh  butter, 
cut  soiall,  or  clarified,  and  a  spoonful  of  the  store  mixture  of  page 
or  a  little  sugar  which  has  been  rubbed  on  the  rind  of  a  lemon. 
The  eream  is  rich  enough  for  common  use  without  further  addition ; 
but  an  ounce  and  a  half  of  ratifias,  crushed  almost  to  powder  witii  a 
|Mste-roller  improves  it  much|  and  they  should  be  mixed  with  it  for 
the  leeeipt  which  ibllows. 
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Flovr^  1  OB. ;  jcQeb  of  eggs,  3 ;  boiling  cmm,  or  milk  and  eretoi 
inixedf  |  pint:  iiul  ■iiiiinmd«  6  to  8  ndimtei.  Butter,  U  ob.; 
sugar,  2  oB. ;  little  aCore-i»?oiiringt  <nr  mped  kmoa-riBd;  ritifiaf* 

1^  oz. 

Oh.^. — This  is  an  excellent  preparation,  which  may  be  used  for 
tartleta,  canndioDB,  and  otber  foxina  of  paatiy,  with  eztrandy  good 

6MALL  TOLS-AU-VKNTSy  A  LA  FARiaiENNB.  (BNTRBKEtS.) 

Make  some  amall  «o2f-«v-veiiCr  by  the  directiow  of  page  M, 
oitber  in  the  usual  way.,  or  nith  the  rings  of  paste  placed  upon  the 
rounds.   loe  the  edges  as  soon  as  they  are  taken  from  the  otod,  by 

^if\in^  fine  sugar  thickly  on  them,  and  then  holding  a  salamander  or 

hrnted  shovel  over  tbeni,  until  it  melts  and  forms  a  sort  of  pa!e 
barliv-siiji^ar  ^^hxTv.  Havo  ready,  and  quite  hot,  some  criin^  putf^' 
liire^  made  m  above;  till  tlie  voh^au-vents  with  it.  nm\  send  them  to 
table  iostaatiy.   These  will  be  found  very  good  witiiuut  the  icmg. 

PASTRY  SANliVVICllt:S. 

Divide  equally  in  two*  and  roll  off  square  and  as  tiiin  as  poarible, 
some  rich  puff  paste;*  lay  one  half  on  a  buttered  tin»  or  eopper 
oven-leaf,  and  spread  it  ughtly  with  fine  currant,  strawberr^^  or 

raspberry  jelly ;  lay  the  remaining  half  closely  over,  pressing  it  a 
little  with  the  rollinp^  pin  after  the  cd^jes  are  well  cemented  together; 
then  mark  it  into  dtvisionsi  and  bake  it  irum  iil'leea  to  tweut/ 
minutes  in  a  moderate  oven. 

LRUON  SANDWICHES. 

Substitute  for  preserve*  in  the  preceding  receipt,  the  lemon  cheese* 
cake  mixture  of  page  372,  with  or  without  the  aimonda  in  it. 

FANCROI«l?BTTB8.  (kiTRBMRTs). 

Roll  out  very  thin  and  square  some  fine  puff  paste,  lay  it  on  a  ^ 
or  cnpy)er  oven-lenf.  and  cover  it  equnllv  to  within  something  Ic^^ 
than  an  inch  ol  tiie  edjz;e  ^s•ith  j)each  or  apricot  jam  ;  roll  a  second  }>it 
of  paste  to  the  Kime  size,  and  lay  it  carelully  over  the  other,  ha^inL: 
first  moistenetl  the  ed^s  with  beaten  egg,  or  "water;  jiress  thLin 
together  securely,  that  the  preserve  may  not  escape ;  pass  a  paste- 
brush  or  small  bunch  of  tethers  dipped  in  water  over  the  top.  s3l 
sugar  thickly  on  it,  then  with  the  back  of  a  knilb,  mark  the  pane 
into  divisions  of  uniibrm  siae,  bake  it  in  a  well-hesled  but  not  fierce 
oven  for  twenty  minutes,  or  rather  more,  and  cut  it  while  it  ii 

*  AliuouU  pabte  is  sometimes  aubstiUited  lor  Uiia. 
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ttiil  hot,  where  it  is  marked.  Tlic  fancbonnettes  should  be  al)out 
three  inches  in  length  and  two  in  width.  In  order  to  lay  the  second 
trii^t  over  the  preserve  without  disturbinj^  wind  it  lightly  round 
the  paste-roller,  and  in  untwistiDg  it,  let  it  £U1  gently  over  the  other 
part. 

Hub  is  not  the  form  of  ptstry  called  by  the  French  femehonnetteM* 
Fuie  poff  parte,  1  lb. ;  apneot  or  peach  janii  4  to  6  oi. :  baked  20 
to  25  miniitea. 

JELLY  TARTLETS|  OR  CUSTARDS* 

Pat  four  tabl^poonsftil  of  fine  fhiit-jelly  into  a  basin,  and  stir  to 
it  sndnally  twelve  6|K)onsful  of  beaten  egg ;  if  the  preserve  be  rich 
and  sweet,  no  sugar  will  be  required.  Line  some  pans  with  paste 
rolled  very  thin,  fill  them  with  the  enstard,  and  bake  them  about 
ten  minutes.* 

STRAWBERRY  TARTLETS.  (gOOD.) 

Take  :i  full  half-pint  of  fireshly-gathered  strawberries,  without  the 

stalks ;  lirst  crush,  and  then  mix  them  with  two  ounces  and  a  half  of 
powdtTcd  sn^ar  ;  stir  to  them  by  degrees  four  ^vcll -whisked  eggs, 
beat  tile  nuxture  a  ]ittk\  nnd  put  it  into  patty p;iiis  lined  with  fine 
}>a^te  :  they  sh(mld  be  only  three  parts  lill^  iiake  the  tartlets  &om 
ten  to  twelve  minutes. 

BAgPBMUfcY  PDFFV. 

Iioll  out  thin  some  fine  pufT-paste,  cut  it  iii  rounds  or  squares  of 
equal  size,  lay  some  raspberry  jam  into  each,  moi'itcu  tho  cdgesJ  of  the 
paste,  lold  and  prt-ss  them  tojTcthcr,  and  hake  the  pulls  Iroiii  fifteen 
to  eighteen  miuut<^s.  bliawbeiQ,  oi  any  uilicr  jam  will  starve  lor 
them  equally  welL 

ORSAMSD  TARTLBIS. 

Line  some  pattypans  with  very  fine  paste,  and  put  into  each  a  layer 
of  apricuL  jam  ;  ou  liiis  uour  some  tbiek  boded  cubttud,  or  the  pastry 
cream  of  page  373.  Whisk  the  whites  ni  a  cou]^  of  egp  to  a 
Croth,  mix  a  coaple  of  tablespoonsM  of  silted  sugar  with  them,  lay 
this  icing  lightly  over  the  tartlets,  and  bake  them  in  a  gentle  oven 
firom  twent^  to  thirty  minutes,  unless  they  should  be  very  small, 
when  less  tmie  must  be  allowed  for  them. 

1IAMBKIN8  A  l'uDS,  OB  SBFION  FANCIES. 

Roll  out,  rather  thin,  from  six  to  eight  ounces  of  fine  creiim-crust, 
(ttfemUHtt^e  (see  page  34/>)  ;  take  nearly  or  quite  half  its  weight  of 

•  SMfbenyorxiiplMnyjelljr  will  answer  adminbly  to  thsae. 
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gnted  FiBnnestti,  or  mnethixig  1m'  of 'dry  wliitie  English  diMe; 
sprinkle  it  equally  over  the  paste,  fold  it  together,  ml  it  eiit  for 
lightly  twice,  and  oontinae  thus  until  the  cheese  and  crust  are  w 

mixea.  Cut  the  ramekins  with  a  siiuill  paste-cutter;  wash  thcmirith 
yolk  of  egg  mixed  w  ith  a  little  imik,  aod  bake  them  about  tifleea 
minutes.    Serve  them  very  hot. 

Cream-crust,  or  feuUletnge^  G  oz. ;  Pannesao,  3  oz. ;  or  Loglish 
cheese,  2^  oz. :  baked  12  to  15  miautes. 
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CHAPTER  XIX. 


aouPFLis. 

The  admirable  lightness*  and  delicacy  of  a  well-made  sonjfflt  render 
it  generally  a  very  favourite  dish,  and  it  is  now  a  fashionable  one 
also.  It  may  be  greatly  varied  in  its  cuinpositioii,  but  in  all  cabcs 
miiit  be  lerried  the  yerj  instant  it  it  taken  mm  the  oven ;  and  even 
in  paaing  to  the  dinuig-room  it  ehonld,  if  ponible,  he  prevented 
from  nnking  by  a  heated  iron  or  salamanoer  held  above  it.  A 
cominon  souffle-pan  may  be  purchased  for  four  or  five  shillings,  but 
those  of  silver  or  plated  metal,  which  are  of  the  form  shown  at  the 
eommencement  of  this  chapter,  are  of  course  expensive ;  the  part  in 
which  the  snufPt  is  baked  is  placed  within  the  more  ornamental  dish 
wheu  it  is  drawn  ixom  the  oven.   A  plain,  round,  cake-mould,  with 

*  This  Is  given  to  every  doieriptioii  of  touffli  in  the  same  manner  as  to  Savoy 
or  sponge-cakes,  by  mingling  gently  with  the  otlier  ingredients  the  whites  of 
MgK  wkittked  to  a  solid  mass  or  tnow  froiht — ^^^^^  i^  to  say,  that  no  purtion  of 
fiaa  anal  iwaiiB  la  a  liquid  state.  For  the  proper  mode  ef  prepsnog  them, 
•M  eomnMiioeiBeat  of  the  ehapter  of  Cakes :  «oi#r  ])U(ldiugi  are  ftadeted  light 
ia  the  sane  buhumt,  and  steamed  instead  of  being  boileiL 
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a  strip  of  writing  paper  six  inehes  high,  placed  inside  the  rim,  w31 
answer  on  an  emeijseiicy  to  hake  a  9ouffle  in.  The  foUowing  receipt 
will  serve  as  a  guide  for  the  proper  mode  of  making  it :  the  proceja 
is  always  the  same  whether  the  principal  ingredient  be  whole  rioe 

boiled  verv  tender  in  milk  and  pressed  torough  a  sieve,  bread-crumbs 
ponkcd  as  for  a  pudding  and  worked  through  a  ^icve  arrow-root, 
potuto-ilouri  or  aught  else  of  which  light  puddings  iu  general  are 
made. 

Take  from  a  pint  and  a  half  of  new  milk  or  of  cream  sufficient  to 
mix  four  ounces  of  flour  of  rice  to  a  perfectly  smooth  batter  \  put 
the  remainder  into  a  veiy  clean,  well-tinned  saucepan  or  stewpan, 
and  when  it  boils,  stir  the  rice  briskly  to  it;  let  it  simmer,  keeping 
it  stirred  all  the  time,  for  ten  minotes,  or  more  should  it  not  be  yeiy 
thick  ;  then  mix  well  with  it  two  ounces  of  fresh  butter,  one  and  a 
half  of  pounded  sugar,  and  the  grated  rind  of  a  fine  lemon  (or  let 
the  sutrnr  ^vluch  i*?  n^ed  for  it  be  -^vcll  rubl)cd  on  the  lemon  before  it 
is  crusiied  to  |K)wder)  ;  in  two  or  three  minute*?  take  it  from  the  fire, 
and  beat  quicklv  and  carefully  to  it  hv  di-rees  the  voiks  of  sii 
eggs ;  whisk  the  whites  to  a  very  firm  suiid  Iroth,  and  wbeu  the  pan 
is  buttered,  Hud  ail  else  quite  ready  lor  the  oven,  stir  them  gently  to 
the  other  ingredients ;  pour  the  souffli  immediately  into  the  pan  and 
place  it  in  a  moderate  oven,  of  mich  keep  the  door  dosed  for  a 
quarter  of  an  hour  at  least  When  the  wSfU  has  risen  yery  hi^ 
is  of  a  fine  colour,  and  quite  done  in  the  centre,  which  it  will  be 
in  ih>m  half  to  three-quarters  of  an  honr,  send  it  instantly  to  table. 
The  exact  time  for  !)aKing  it  depends  so  much  on  the  oven  that  it 
cannot  be  ]^reciscly  speciticnL  We  have  k^1o^vT1  quite  a  small  one  not 
too  much  baked  in  forty-five  minutes  in  an  iron  oven  ;  but  generally 
less  time  wUl  suffice  for  them :  the  heat«  however,  should  alway:^  U 
moderate. 

New  nulk  or  cream,  IJ  pint;  flour  of  rice,  4  oz. ;  fresh  butter, 
2  oz. ;  pounded  sugar,  \\  oz. ;  eggs,  6 ;  grain  of  salt ;  riud,  1  kmon: 
jM)  to  4d  minutes. 

Obt.  1 . — The  souffle  may  be  flavoured  with  vanilla,  orange-flowen^ 
or  aught  else  that  is  liked.  Chocolate  and  coffee  abo  may  be  need 
for  it  with  soaked  bread  :  a  very  strong  infusion  of  the  last,  and  an 
ounrc  or  two  of  the  other^  melted  with  a  little  water,  are  to  be  added 

to  the  milk  and  bread. 

Ohs,  2. — A  soiijjie  is  commonly  served  in  a  dinner  of  ceremony  as 
a  remove  of  the  second-course  roast :  but  a  p;(>oti  plan  for  this, 
for  a  fondu^  is  to  have  it  qiaekiy  iiiuidcd  louud,  imlead  ol  being 

piaoed  upon  the  table. 

LOUISE  PRANKS*  CITRON  SOUFFL^. 

To  ol)tain  the  flavour  of  the  citron-rind  for  this  celebrated  Swedish 

%oujiU\  take  a  lump  of  ^wiviX  which  weighs  two  ounces  and  a  half, 
^  rub  it  ou  the  iruit  to  extract  the  essenoe»  or  should  the  cttrai 
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thinnest  iv^-^si!)!!.  >tn}>s  and  infuse  it  by  the  side  of  the  fire  in  tlie 


be  pursued,  crush  the  sugar  to  powder  aud.  dry  it  a  little  before  it  is 


of  potato-fiour  with  a  quarter  of  •  pint  of  imlk,  and  pour  boiUi^  to 
them  a  pint  of  good  cream ;  stir  the  mixture  in  a  large  baiin  or  bowl 
until  it  thickens,  then  throw  in  a  gxsin  of  lalt,  two  onnces  of  fresh 

butter  ju5t  dissolved  in  a  small  saucepan,  and  the  sugar  which  has 
been  rubbed  on  the  citron ;  or  should  the  rind  have  been  pnred,  the 
same  weight  some  of  which  is  merely  juninded.  Add  next,  by 
degrees,  the  thorouglily  whisked  yolks  of  six  fresh  eacrs,  or  seven 
should  they  be  very  small.  Beat  the  whites  lightly  and  quickly 
until  they  are  sufficiently  firm  to  remain  standing  in  points  when 
dropped  firom  the  whisk ;  mix  them  with  the  othOT  ingredients  at 
the  month  of  the  oven,  hut  without  beaHng  them;  fill  the  souffli' 
pan  leas  than  half  full;  set  it  instantly  into  the  oren,  which  should 
be  gentle^  but  not  exceedingly  glow,  close  the  door  immediately,  and 
do  not  open  it  for  fifteen  or  twenty  minutes:  in  from  thirty  to 
forty  the  souffle  will  l>e  ready  for  table  unless  the  oven  should  be 
T€r\'  cool :  a  tierce  degree  of  heat  will  have  a  moat  uuiiEiTourable 
efilct  upon  it. 

Rind  of  half  citron  (that  of  a  Seville  orange  may  be  substituted 
on  oceasions) ;  sugar,  2}  02.;  cream,  1  pint;  potato-llour,  2  oz.; 
milk,  \  pint ;  butter,  2  02. ;  yolkt  and  white  of  6  large  or  of  7  Mnali 
^g9 :  SO  to  40  minutea,  or  more  in  Tery  slow  oven. 

0&t.-*The  fireah  citron  would  appear  to  be  brought  aa  yet  but 
very  sparingly  into  the  English  market,  though  it  may  sometimea 
be  procured  of  first-rate  fruiterers.  Nothing  can  well  be  finer  than 
its  highly  aromatic  flavour,  which  is  iulinitely  superior  to  that  of 
any  other  frnit  of  itp  species  that  we  liuvc  ever  tasted.  We  have 
had  delicious  preparations  made  too  from  the  young  green  citioa 
when  extremely  smaU|  of  which  we  may  have  occasion  to  spcuik 
elsewhere. 


Mix  to  a  smooth  hatter,  with  a  quarter  of  a  pint  of  new  milk,  two 
ounces  of  potato-flour,  arrow-root,  or  tmis  let  rnnis;  ponr  boiling  to 
them  threc-qnarters  of  a  pint  more  of  milk,  or  of  creum  in  pre- 
ierence ;  stu"  them  well  together,  and  theu  throw  in  two  ounces  of 
butter  cut  small.  When  this  is  melted,  and  well-beaten  into  the 
mixture,  add  the  well -whisked  yolks  of  four  large  or  of  live  small 
egg:?,  half  a  teaspoonful  of  salt,  something  \em  of  cayenne)  and  three 
ounces  of  lightly -grated  oheese,  Parmesan  or  English,  or  equal  parts 
of  both.  Whisk  the  whites  of  the  egg^  to  a  quite  firm  and  solid 
lh»Ch;  then  prooaed,  aa  for  a  «0ic^  to  mix  and  bake  the/omftt. 

20  minutea* 


Should  the  first  method 


A  FONDU,  OR  CHEESE  SOUPPL^. 
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OBSBRYATIONS  ON  OlfLBTB,  FRITTBRB,  £c 

The  compositioii  and  nature  of  a  souffle^  as  we  have  shown,  are 
altogether  dil^iereut,  but  there  is  no  difficulty  in  nmkirig  good  omlets, 
pancakes  or  fritters;  and  as  they  may  be  expcditiouiily  prepared  and 
served,  they  are  often  a  very  convenient  resource  when,  on  short 
nodoe,  an  additkm  is  required  to  a  dinner.  The  eg^  for  ell  of  them 
should  be  well  and  lightly  whisked;  the  lardHror  frying  batter 
should  be  extremely  pure  in  fia\'our,  and  quite  hot  when  the  firitten 
are  dropped  in ;  the  batter  itself  should  be  smooth  as  cream,  and  it 
should  be  briskly  beaten  the  instant  before  it  is  used.  All  fried 
pastes  should  be  perfectly  drained  from  the  fat  before  they  are 
Bcrved,  and  sent  to  table  prom])tly  \\hen  they  arc  ready.  Eggi 
may  be  dressed  in  a  multiplicity  of  >vays,  but  are  seldom  more 
relished  in  any  form  than  in  a  well-made  and  expeditiously  served 
omlet.  This  may  be  plain,  or  seasoned  with  minced  herbs  and  a 
very  iittle  eschalot,  wnen  the  last  is  liked,  and  is  then  called  an 

Omlede  aux  finm  herbet;**  or  it  may  be  mixed  with  minced  bam, 
or  grated  cheese;  in  any  case,  it  should  be  light,  thick,  full -tasted, 
and  fried  only  on  one  side ;  if  turned  in  the  pan,  as  it  frequently  is  in 
Kngland,  it  wiU  at  once  be  flattened  and  rendered  tough.  Should 
the  slight  rawne<;H  which  is  sometinies  found  in  the  middle  of  the 
inside,  when  the  omlet  is  made  in  the  French  way,  be  objected  to,  a 
lieated  shovel,  or  a  salamander,  may  be  held  over  it  for  an  instant, 
before  it  is  folded  on  the  dish.  Ti;e  pan  for  frying  it  should  be 
quite  small ;  for  if  it  be  composed  of  four  or  five  eggs  only,  and  then 
put  into  a  large  one,  it  will  neoesBarily  spread  over  it  and  be  thin, 
which  would  render  it  more  like  a  pancake  then  an  omlet ;  the  only 
pardal  remedy  for  this,  when  a  pan  of  proper  sise  cannot  be  had, » 
to  raise  the  handle  of  it  hi^h,  and  to  keep  the  opposite  side  dose 
down  to  the  fire,  which  will  confine  the  eggs  into  a  smaller  space. 
No  gravy  should  be  poured  into  the  dish  with  it,  and  indeed,  if 
properly  made,  it  will  require  none.  Lard  is  preferable  to  butter  for 
frying  batter,  as  it  renders  it  lighter;  but  it  must  not  be  used  for 
omlets. 

A  COMMON  OMLBT. 

Six  eggs  are  sufficient  for  an  omlet  of  moderate  size.  Let  them  be 
very  fresli;  break  them  singly  and  carefully;  clear  them  in  the  way 
we  have  already  pointed  out  in  the  introduction  to  bulled  pin  Mini:?, 
or  when  they  arc  sufficiently  whisked  pour  them  throuKii  a  mc\c, 
and  resume  the  beating  until  they  are  very  light  AM  to  them 
from  half  to  a  whole  teaspoonAil  of  salt,  and  a  seasoning  of  pepper. 
Dissolve  in  a  small  frying-pan  a  couple  of  ounces  of  butter,  pour  in 
the  eggs,  and  as  soon  as  tiie  omlet  is  well  risen  and  firm  throughout, 
elide  it  on  to  a  hot  dish,  fold  it  toother  like  a  tumoreri  and  serre  it 
immediakljf ;  £nm  five  to  seven  mmutes  will  fry  it 
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For  other  varieties  of  the  omlet,  see  the  observations  which  pre* 
oede  this. 

£gg^  ^;  batteri  2  oz.;  seaioiiiiig  of  nit  and  pepper:  0  to  7 
minytm. 

▲H  OMLRTTB  BOUFFliB.    'sBCOKD  COVRSB  REHOTB  OP  ROAST.* 

Separate,  as  they  are  broken,  the  whites  from  the  yolks  of  fix  fine 
fresh  egirs ;  Ix'at  these  last  thorons^hly,  first  hy  themselves  and  then 
with  four  tableapoonsful  of  dry,  white  sifted  su^ar,  and  the  nud  uf 
half  » lemon  grated  on  a  fine  grater.  Whisk  we  whites  to  a  solid 
flrath,  and  juat  before  the  omlet  is  poured  into  die  pan,  mix  them 
well,  bat  %htlv,  with  the  yolks,  rat  four  ounces  of  fresh  butter 
into  a  veiy  small  delicately  clean  omlet  or  frying  pan,  and  as  soon  as 
it  is  all  dissolved,  add  the  eags  and  stir  them  round  that  they  may 
ab^rh  it  entirely.  When  the  uiuKr  ^ide  is  just  set,  turn  the  omlet 
into  a  v>  i  ll- buttered  dish,  and  send  it  to  a  tolerably  brisk  oveu. 
From  five  to  ten  minutes  will  bake  it;  and  it  must  be  served  the 
instant  it  is  taken  out ;  c:iiTK(l,  iiukcd,  as  (jiiK  kly  as  possible  to  tnljlc 
from  the  uvtn.  It  will  have  nscu  tu  a  great  height,  but  will  .sink 
and  become  heavy  in  a  very  short  space  of  time :  if  sugar  be  sifted 
orer  it,  let  it  be  &ne  with  the  utmost  expedition. 

^gg^  6 ;  sugar,  4  tablespoonafiil ;  rind,  lemon ;  butter,  4  os. : 
omlet  Imked,  5  to  10  minut^k 

Obs. — This  omlette  may  he  served  on  a  layer  of  apricot-marmalade, 

which  must  be  spread  over  the  dish  in  which  it  is  to  be  baked,  and 

sent  to  table  before  the  omieUe  is  turned  into  it. 

« 

FUUK  OOMMOM  FBITTKHfl. 

Mix  with  three  well-whisked  eggs  a  quarter  of  a  pint  of  milk,  and 
strain  them  through  a  fine  sieve ;  add  them  gradually  to  tiiiee  lari^e 
lablespoonsAil  of  ilour,  and  thin  the  batter  with  as  much  more  milk 
as  will  bring  it  to  the  consistence  of  eream ;  beat  it  up  thoronghly  at 
tlie  moment  of  usmg  it,  that  the  Mtters  may  be  hght  Drop 
in  small  portions  from  a  spouted  jug  or  basin  into  boiling  lard ; 
wheu  lightly  coloured  on  one  side,  turn  the  fritters,  drain  them  well 
from  the  lard  a«  they  arc  litkd  ont,  nnd  cerve  them  very  quickly. 
They  are  eaten  generally  with  fine  sugar,  and  ornnn-e  or  lemon  juice : 
the  first  of  these  may  be  sifted  quickly  over  them  after  they  are 
dished,  and  the  oranges  or  lemons  halved  or  quartered,  and  sent  to 
table  with  them.  The  lard  used  for  Irying  them  ihould  Ix?  fresh  and 
pure-flaToured :  it  renders  them  more  crisp  and  light  than  butter, 
and  Is,  therefore,  better  suited  to  the  purpose.  These  fritters  may  be 
sgreeablT  Tsried  by  mingling  with  the  batter  just  before  it  is  used, 
two  or  three  ounces  of  well  deaned  and  well  dned  currants,  or  three 

*  Served  ako  as  an  entremeu. 
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or  fomr  applet  of  •  good  boiling  land  not  very  finely  ouneed. 
Double  tbe  onaatity  of  batter  ifill  be  required  for  a  large  dieh« 
^ggSi  3;  nunri  3  tablespoomfol ;  milk,  itoi  pint, 

PANCJIKBS. 

These  may  be  made  with  the  same  batter  as  fritters,  if  it  be  suffi- 
ciently thinned  with  an  additional  egg  or  two,  or  a  little  milk  or 
cream,  to  spread  quickly  over  the  pan  :  to  fry  them  well,  this  ought 
to  be  small.  When  the  batter  is  roach-,  heat  the  pan  over  a  clear 
fire  and  rub  it  with  butter  in  every  j)art,  then  pour  in  sufficient 
hatter  to  spread  over  it  entirely,  and  let  the  pancake  be  yery  thin: 
iu  this  c&i>Q  it  will  require  no  turning,  but  otherwise  it  must  he 
toBsed  over  with  a  tttdden  jerk  of  the  pan,  in  which  the  oodk  ii 
not  somewhat  earpert  will  not  always  succeed;  therefore  the  ssfer 
plan  is  to  make  them  so  thin  that  they  will  not  require  this.  Keep 
them  hoi  before  the  fire  or  in  the  stove-oven  until  a  sofficieiit 
number  are  ready  to  send  to  table,  then  proceed  with  a  secood 
supply,  a"  they  should  always  he  quickly  scr\'cd.  Either  pile  them 
one  on  the  other  with  sugar  strewed  intween,  or  spread  quickly  over 
them,  as  they  arc  done,  some  apricot  or  other  guotl  pn  ^^rve,  and  roll 
them  up  :  in  the  latter  case,  they  may  be  neatly  divided  and  dished 
in  a  circle.  Clotted  cream  is  sometimes  sent  to  table  with  them.  A 
richer  kind  of  pancake  may  he  made  with  a  mat  of  cream,  or  of 
cream  and  new  milk  mixed,  five  eg^  or  their  yolks  onl jr*  a  couple  of 
ounces  of  flour,  a  little  pounded  cmnamon  or  lemon-nnd  rasped  m 
sugar  and  scraped  into  them,  with  two  ounces  more  of  pounded 
sugar,  and  two  ounces  of  clarified  butter :  a  few  ratifias  roiled  to 
powder  may  l>c  added  at  pleaaurei  or  three  or  four  macaroons. 

i:  xQm  4  to  ^  minutes. 

FAIIXBita  OF  CJJL&  JJiJ>  ^CDDINO. 

Cut  plain  pound,  or  rice  cake,  or  rich  seed  cake,  into  ■^nmn  square 
slices  hall  an  inch  thick;  trim  away  the  crujst,  fry  theui  >luviiv  a 
light  brown  in  a  small  quantity  of  fresh  butter,  and  spread  over 
them  when  done  a  layer  of  agncot-jam,  or  of  any  other  preserve, 
and  serve  them  immediatdy.  These  fritters  are  improved  by  being 
moistened  with  a  little  good  cream  before  they  are  uied:  they  must 
then  be  slightly  floured.  Cold  plum-pudding  sliced  down  as  thick 
as  the  cake,  and  divided  into  portions  of  equal  size  and  good  form, 
then  dipped  into  French  or  English  batter  and  geutly  fried,  will  also 
make  an  agreeable  variety  of  fritter.  Orange  marninhuk  and  Devon- 
shire cream  may  k:  served  iu  separate  layers  on  the  ^crrl  aik^  t fitters. 
The  whole  oi  the  above  may  be  cut  of  unilorm  aixe  and  shapixl  witli 
a  round  cake-cutter. 


Digitized  by  Google 


aup.  XIX.] 


SOUFFLES*  OML£TS|  ETC. 


38S 
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With  half  ft  wobA  of  minoeiiieal  nux  two  onnoes  of  fine  breid- 
cnunbs  (or  a  taolespoonftil  of  flour),  two  eggs  well  beaten,  and  the 
ftnined  juice  of  half  a  small  lemon.  Mix  thefle  well,  and  drop  the 
fritters  with  a  dessertspoon  into  plenty  of  veiy  pure  lard  or  ueah 
butter;  fry  them  from  seven  to  eight  minutes,  drain  them  on  % 
napkin  or  on  white  blotting  paper,  ami  send  them  very  hot  to  table: 
ibcy  shouUl  be  quite  small. 

Mincemeat,  ^  lb. ;  bread-cnimbs,  2  oz.  (or  flouTf  1  tablespoonful) ; 
€gg8,  2  j  juke  of  i  lemon :  7  to  8  minutes. 

VENETIAN  FKITlLliii, 

(Very  good.) 

Wa.«»h  nnd  drain  three  ounces  of  wiiole  rice,  put  it  into  a  full  pint 
of  eoid  milk,  and  bring  it  very  slowly  to  boil  ;  stir  it  often,  and  let  it 
rimmer  gently  uutil  it,  hi  t^iute  tiuck  and  dry.  W  hen  about  three 
parts  done,  add  to  it  two  Ottnces  of  ponnded  sugar,  and  one  of  fresh 
ratter,  a  znm  of  salt,  and  the  grated  rind  of  half  a  smaU  lenum. 
Let  it  eoof  in  the  sanoepan,  and  when  only  inst  warm,  mix  with  it 
tboroogbly  three  ounces  of  eorrants,  fonr  of  apples  chopped  fine,  a 
tnspoonfiLl  of  fioor,  and  three  large  or  foar  small  well-beaten  eggs. 
Drop  the  mixture  in  imaall  fritters,  fry  them  in  butter  from  five  to 
seven  mintite^,  and  let  them  become  quite  firm  on  one  side  licfore 
they  are  tiirmd  :  do  this  with  a  slice.  Drain  them  as  they  are  takm 
Bp,  and  biit  white  sugar  over  them  after  they  are  dished. 

Whole  rice,  3  oz, ;  milk,  1  pint ;  sugar,  2  uz. ;  butter,  1  oz. ; 
grat^id  rind  of  i  lemon ;  currants,  3  oz. ;  minced  apples,  4  oz. ;  flour, 
1  tesspoonfnli  a  little  salt;  ^gs,  3  large,  or  4  small:  5  to  7 
aunitis. 

RBITSARB  PRRTERa. 

The  rhubarb  for  these  should  be  of  a  good  sort,  quicklj^  grown, 
and  tender.  Pare,  cut  it  into  equal  L  ti^^ths,  and  throw  it  into  the 
French  batter  of  paire  130;  with  a  fork  lift  the  stalks  separately,  and 
put  them  into  a  pan  of  boiling  lard  or  butter :  in  from  five  to  six 
minutes  they  will  be  done,  drain  them  well  and  dish  them  on  % 
napkin,  or  pile  them  high  without  one,  and  strew  sifted  sugar 
pleDtifully  over  tiiem :  they  should  be  of  a  very  light  brown,  and 
quite  dry  and  crisp.  The  young  stalks  look  well  when  left  the 
In^h  of  the  dish  in  which  they  are  served,  and  only  slightly 
encrusted  with  the  batter,  through  which  they  should  be  mael/ 
drawn. 

6  to  6  minutes. 
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▲PPLEy  PEACn,  APRICOT,  0&  ORA>'GE  FRITTERS. 

Bwe  and  core  without  dividiiiff  the  apples,  diee  them  in  rounds 
the  itill  size  of  the  fruity  dip  utem  into  the  nine  batter  as  that 
directed  for  the  pfreceding  fritters,  fry  them  a  pale  brown,  and  kt 

them  be  vcr%'  dry.  Scrre  them  heaped  hi«^h  upon  a  folded  napkiii, 
nnd  strew  sifted  sugar  over  theni.  Aftt  r  liaving  stripj>cd  the  outer 
rind  from  the  oranges,  remove  careful! v  the  white  iimer  skin,  and  in 
flUcing  them  take  out  the  pips;  then  dip  them  into  the  batter  and 
proceed  as  for  the  apple  fritters.  The  peaches  and  apricots  shouid  be 
merely  skinned,  halved,  and  stoned  before  they  are  drawn  through 
the  batter,  unless  they  should  not  be  fully  ripe,  when  they  must  fint 
be  stewed  tender  in  a  thlu  syrup. 
8  to  12  minutes. 

BRIOCHE  FRITTERS. 

The  brioche-paste,*  when  good,  makes  very  superior  cannclon? 
and  fritters:  it  is,  wc  should  say,  better  in  tliis  form  than  in  that  of 
the  buu  or  cake,  in  w  hich  it  is  seen  so  coiuoiuniy  abroad.  Make  it, 
for  the  fritters,  into  very  small  balls:  roll  them  quite  thin,  put  a  tet- 
spoonful  or  leas  of  ricb  presenre  into  each,  moisten  the  edges  and  fold 
the  paste  tosether  securely,  or  with  a  small  tin  shape  out  as  many 
rounds  of  the  brioelie  as  are  wanted,  place  some  presenre  in  the 
centre  of  one  half  of  these,  moisten  the  edges,  lay  the  renudnder 
lightly  over  them,  press  them  carefully  tof^ether  and  restore  them  to 
a  r;(X>d  form  with  tlic  tin-cutter,  by  trinuning  them  with  it  te  their 
original  size;  glide  them  gently  into  a  pan  of  hoiling  lard,  and  fry 
them  from  four  and  a  half  to  five  niimUes.  Serve  tliem  very  hot, 
cri.sp,  and  dry,  piled  on  a  folded  napkiu.  The  cannelons  are  made 
like  those  of  paste,  and  are  very  good.  They  are  sometimes  hi  led 
with  lemon-cheesecake  mixture,  or  with  Madame  Wmer^s  (see 
.Chapter  XVIII.) 

Fritters,  4^  to  5  minutes ;  cannelons,  5  to  6  minutes. 

POTATO  FRITTERS,  (rNTRKMETS.) 

The  same  mixture  as  for  potato  puddings,  Chapter  XXL,  if 
drop[>ed  in  small  portions  into  boiling  butter,  and  fried  nntil  bro^^n 
on  both  sides,  will  make  jmtato-fritters.  Half  the  pro^riign  of  ia- 
gredieuts  will  be  (^uite  suUicient  for  a  dish  of  these. 

LEMON  FBITTER8.  (bNTBBMBTB.) 

Mix  with  six  ounces  of  very  line  biLad-crnmbg  four  of  beef  snet 
minced  as  small  as  possible,  four  ou;ices  uT  pounded  sugar»  a  small 
tabkspoonful  of  Hour,  four  whole  eggs  well  and  lightly  whisked,  aod 
the  grated  rind  of  one  large  or  of  two  small  lemons,  with  half  or 
the  whole  of  the  juiocy  at  choice ;  but  before  this  hut  is  sttiied  io, 

*  i'ox  tills  see  page  S47» 
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addttpoonlbl  ortwo  <tf  milk  or  cveam  if  iieeded.  Fry  the  mix 
tare  in  null  liitten  fi>r  five  or  tiz  minutes. 

BoU  oat  veiy  thin  and  evenly 
Kme  fine  puff-paste  into  a  long 
strip  of  Irimi  three  to  four  inches 
"wide,  moisten  the  surface  with  a 
feather  dipped  in  'white  of  egg, 
and  cut  it  into  bands  of  nearly 
two  inches  wide ;  lay  some  apricot 
or  peaeh  marmalade  equally  along 
these,  and  fold  the  paste  twice 
over  it,  close  the  ends  earefuUy, 

and  when  all  are  ready,  slide  them  gmtly  into  a  pan  of  boiling 


lard;*  as  soon  as  they  begin  to  brown, 


the  pan  from  the 


fire  that  they  may  not  take  too  much  colour  before  the  paste  is 
done  quite  through.  Five  minutes  will  fry  them.  IJrain  them  well, 
and  dry  them  on  a  soft  cloth  before  the  tire  ;  dish  them  on  a  napkin, 
and  place  one  layer  crossing  another,  or  merely  pile  them  high  in  the 
centre.  If  well  made,  and  served  of  a  light  brown  and  very  dry, 
these  eannelons  are  excellent :  when  lard  is  objected  to  butter  may  be 
naed  instead,  bnt  the  paste  will  then  be  somev^iat  less  light  Only 
lard  of  the  purest  qnatity  will  answer  for  the  purpose. 
9  lunatesa 

eANmstOHs  OP  brioosb  paatb.  (rktrbmibtb.) 

Proceed  exactly  as  for  the  eannelons  above,  substituting  the 
brioche  for  the  puff- paste,  and  rolling  it  as  thin  as  possible,  as  it 
swells  very  much  in  the  pan.  ifine  sugar  may  be  sifted  over  ih^ 
after  they  are  dried  and  dished. 

4  or  6  minutes. 


CROQUETTES  OP  RICE. 


Wipe  verv'  clean,  in  a  drv 
cloth,  seven  ounces  of  ricc, 
]int  it  into  a  clean  stew-pan, 
lind  |X)ur  on  it  a  quart  of 
new  milk;  let  it  swell  gently 
by  the  nde  of  the  fire,  ana 
stir  it  often  that  it  may  not 
stidc  to  the  pan,  nor  bum ; 
when  it  is  about  half  done, 
j>tir  to  it  five  ounces  of 
]»ounded  sugar,  and  six  bit- 
ter almonds  beaten  extremel  v 


(ENTREMETS. 


OfUQUBttaS 


*  CaiUMloiis  may  be  either  baked  or  fined:  if  MOt  tO  ths  OWD^  thsj  may  filSl 
bu  glased  witii  whit«  of  egg  and  sugar. 

C  O 
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fine:  the  thin  rind  of  half  a  fresh  lemon  oiav  l>c  adutJ  ia  jLc 
first  instance.  The  rice  must  be  simmered  uutil  it  is  soft,  lod 
Tery  thick  and  dry ;  it  should  then  be  spread  on  a  dkb|  and  left 
until  coldf  when  it  is  to  be  rolled  into  small  balls,  which  niMt  be 
dipped  into  beaten  eg^,  and  then  coTered  in  every  part  with  the 
finest  bread*crunibs.  When  all  are  ready,  fry  them  a  ught  brom  ia 
fresh  butter,  and  dry  theni  well  before  the  fire,  npon  a  sieve  revenel 
and  oovca:ed  with  a  verv  soft  cloth,  or  with  a  sheet  of  white  hiotliBg 
paper.   Pile  them  in  a  hot  dish,  and  send  them  to  table  quickly. 

Kice,  7  07.. ;  milk,  1  quart ;  rind  of  lemon  :  J  hour.    Sugar,  .5  oi, 
bitter  aimoudsi  6 :  40  to  60  minutes,  or  more.  Fried,  S  to  7  iumuse& 

FIKEB  CR0<iDETT£8  OF  BICE,  (£>'TaEMETS.) 

Swell  the  rice  in  thin  cream,  or  in  new  mUk  strongly  darouiti 
with  yanilla  or  cocoa-nut ;  add  the  same  ingredients  as  in  the  fot«» 
going  receipt,  and  when  the  rice  is  cold,  form  it  into  bidls,  and  with 
Uie  tnumb  of  the  right  hand  hollow  them  sufficiently  to  adimit  in  tk 
centre  a  small  portion  of  peach  jam,  or  of  apricot  marmalade;  ckee 
the  rice  well  over  it;  eg^,  crurnh,  and  fry  the  croquettes  as  usuiL 
As,  from  the  diflTcrencc  ot  quality,  the  same  proportions  of  rice  ati 
milk  will  not  always  produce  the  same  effect,  the  cook  mu>t  use  \xxt 
discretion  m  adding,  should  it  be  needed,  sulticient  liquid  to 
the  rice  perfectly  :  but  she  must  bear  in  mind  that  if  not  buil<^ 
treniely  thick  and  dry,  it  will  be  ditiicult  to  make  it  into  cicr 
qucttes,* 

8AT0URT  CROaUETTES  OF  RICE.  (SNTRiB.) 

These  are  made  with  the  same  preparation  the  casserole  of  rke 
of  Chapter  XVTTT.,  but  it  must  be  boiled  very  dry,  and  left  !a 
become  quite  cold  before  it  is  used.  A  few  spools'- fnl  <>f  rich  wbi*^ 
sauce  stirred  into  it  when  it  is  nearly  tender,  will  impr^tvc  it  muc'a. 
Form  and  hollow  the  croquettes  as  directed  in  the  ia>t  rci;*;ipt ;  til 
them  with  a  small  ]Kit  tion  of  minced  fowl,  partridge,  or  pheasant  b 
a  thick  sauce,  or  wuh  a  btcwtd  oyster  or  two  cut  in  qimners;  cl»« 
the  rice  perfectly  over  them ;  egg,  and  crumb  the  croquette^^,  fry  la; 
senre  them  ^mished  with  erisped  parsley.  French  eooks  oil 
sometimes  a  little  grated  Fkrmesan  cheese  with  the  rice  at  the  ibobnbI 
it  ia  taken  from  the  fire,  and  roll  the  croquettes  in  more  after  tfarj 
are  esged ;  they  press  this  on  and  dip  them  again  in  em«  and  thsl 
into  the  crumbs,    Haise  the  pan  high  above  the  fire  wnen  tbe  cm 

*  We  mast  repeat  here  what  we  haTe  elsewhere  stated  as  the  result  <yi  m^r-. 
trialt  of  it,  tliat  good  riee  will  absorb  and  beoome  tender  with  tbre«  tu»e>«  its  i « 
bulk  or  measure  of  liooid*   Thus,  an  exact  half  pint  (or  half  poaad)  will rt^pn 

a  pint  aud  a  Imlf,  with  an  exfn  n>>ly  j;entle  degree  of  heat,  to  courert  it  Ltv 
thoroughly  soft  but  lirm  niass ;  >>hich  would,  perhaps,  be  rutl.pr  t*>o  dn  t 
«rwgtrfll*9.   A  pint  of  milk  to  four  ounces  of  rice,  if  veil  managed,  wa««i4 
bettsBi 


Digitized  by  Google 


60UFFL£S,  OML£TS>  &C. 


387 


qiiettes  are  lightly  bro%vned,  that  they  may  heat  through;  then 
heigh teu  the  colour,  and  liit  them  out  immediately. 

BI8S0LB8*  (BMTRiB.) 

This  19  the  French  name  for  small  fried  pastr}''  of  various  forms, 
filled  with  meat  or  fish  previously  cooked  ;  thev  may  be  made  with 
brioche^  or  with  light  puff-paste,  either  of  which  must  be  rolled  ex- 
tmnely  thin*  Cut  it  with  a  small  touqcI  cutter  fluted  or  plain ;  put 
a  little  rich  mince,  or  good  ponnded  meat,  in  the  centre,  and  moisten 
the  edge«:,  and  press  them  securely  together  that  they  ma}'  not  burst 
open  in  the  frymg.  The  rissoles  may  be  formed  like  small  patties* 
by  laying  a  second  round  of  paste  over  the  meat,  or  like  cannelans; 
they  may,  likewise,  he  brushed  with  ecrir,  nnd  spnnkled  with  ver- 
micelli, broken  Hinall,  or  with  fine  crumbs.  Ihey  are  sometimes 
made  in  liie  form  of  croquettes^  the  paste  l)eing  gathered  round  the 
meat,  which  nnist  form  a  hall.* 

iu  frying  them,  adopt  the  same  plan  as  for  the  croquettes^  raising 
the  pan  as  soon  as  the  paste  is  lightly  coloured.  Serve  all  these 
iiied  dishes  well  drained,  and  on  a  naplun. 

i'tom  £  to  7  minutes,  or  less. 

T£RY  8AY0URV  ENGLISH  RISSOLES,  (eMTK^B.) 

Make  the  forcemeat  No.  1,  Chapter  VIIL^  sufficiently  finii  with 
unbeaten  yolk  of  egg,  to  roll  rather  thin  on  a  well-floured  board; 
cut  it  into  Tcry  small  rounds,  put  a  little  pounded  chicken  in  the 
centre  of  one  hall^  moistening  the  edges  with  water,  or  white  of  egg, 
lay  the  remaiiiincr  rounds  over  these,  close  them  securely,  and  fry 
them  in  butter  a  fine  light  brown  ;  drain  and  dry  them  well,  and 
h<  ip  them  in  the  middle  of  a  hot  dish,  upon  a  napkin  folded  ^t: 
ihcde  rissoie^  may  be  egged  and  crumbed  before  they  are  fried. 

BMAhL  FRIED  BRBAD  PATTIBS,  OR  CROUSTAOES  OF  VARIOUS 

KINDS. 

TTicse  may  he  cither  sweet  or  savoury,  and  many  of  them  may  be 

fo  promptly  prepared,  that  they  offer  a  ready  resource  when  an 
extra  dish  is  unexpectedly  required.  They  should  be  carefully  fried 
very  crisp,  atu!  of*  a  fine  c(|ual  «j;()ld  colour,  cither  in  clarified  marrow, 
for  which  we  give  uur  own  receipt,  or  m  really  good  ijuttex. 

PBRSDEN  PATTIESi  OR  CR0U8TADE8. 

{Very  deUeate.) 

Fare  the  crust  neatly  from  one  or  two  French  rolls,  slice  off  the 
ends,  and  divide  the  remainder  into  as  many  patties  as  the  siie  of  the 
mils  will  allow ;  hollow  them  in  the  centre,  dip  them  into  milk  or 

*  If  our  space  wiU  permit,  more  minute  tlirectioits  for  these,  aod  otiiur  bmaU 
billies  of  tbs  kin«i»  ihsll  bof^vsn  la  the  chapter  of  fodgn  oookeij. 
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diia  emnit  and  them  on  «  drainer  ofver  %  dish ;  poor  a  spoonftil 
or  two  more  of  milk  over  tbem  at  interrala,  but  not  nifliaent  to 
eanae  them  to  break ;  brush  them  with  egg,  rasp  the  cnut  of  the 

rolls  ovtr  them,  fry  and  drain  them  well,  fill  them  with  a  good 
mince,  or  with  stewed  mushrooms  or  oysters,  and  serve  them  very 
hot  upon  a  napkin  ;  they  may  be  filled  for  the  second  course  with 
warm  apricot  marmalade,  cherry-jam,  ()r  other  good  preserve. 

This  receipt  came  to  us  direct  Jrom  Dresden^  and  on  testing 
it  we  found  it  answer  excellently,  and  inserted  it  in  an  earlier 
edition  of  the  present  work.  We  name  this  simply  because  it  bss 
been  appropriated,  with  many  other  of  our  receipts,  by  a  eoDtenn 
porary  writer  without  a  word  of  acknowledgment 

TO  PU£PAR£  BEEF  MARROW  FOR  FUVING  CltOUSTADESy 

SAVOUUY  TOAm,  &C 

At  a  season  when  butter  of  pure  flavour  is  often  procured  in'th 
diflScult}',  beef-marrow,  carefully  clarified,  is  a  valuable  substitute 
for  it ;  and,  as  it  is  abundautly  contained  m  the  joint**  which  are  ia 
coustant  request  for  soiip-niakin<^,  it  is  of  sliirlit  romparative  c^>-t 
in  a  well  managed  kitchen.  It  is  oftcu  tlirowa  into  the  ^UH.k- 
pot  by  careless  or  indolent  cooks,  instead  of  being  rendered  available 
for  the  many  purposes. to  which  it  is  admirably  adapted.  Take  it 
from  the  bones  as  fresh  as  possible,  put  it  into  a  white  jar,  and  mdt 
it  with  a  very  gende  degree  of  heat  at  the  mouth  of  the  oven,  or  by 
the  nde  of  the  stove,  taking  all  precaution  to  prevent  its  being 
smdk^  or  discoloured;  strain  it  off,  through  a  rery  fine  sieve  or 
muslin,  into  a  clean  pan  or  pans,  and  set  it  aside  for  use.  It  will  be 
entirely  flavourlcs-^  ii  prepared  with  due  care  and  attention  :  but,  if 
dissolved  with  too  great  a  degree  of  heat,  it  will  acquire  the  ta.<te 
almost  of  dripping.  A  small  quantity  of  fine  salt  may  be  sprinkled 
into  the  pan  with  it  when  it  is  used  lor  frying. 

SMALL  CROVSTADEa,  OR  BREAD  PATTXBB^  DBE8BBD  IN  XABBOW* 

{Author^ s  Receipt) 

Cut  very  evenly,  from  a  firm  stale  loaf,  slices  nearly  an  inch  and 
a  half  thick,  and  with  a  plain  or  fiuted  paste-cutter  of  between  two 
and  three  inches  wide  press  out  the  number  of  patties  required, 
loosening  them  gently  from  the  tin,  to  prevent  their  breaking  ;  then, 
with  a  plain  eutter,  scarcely  more  than  half  the  siae,  mark  out  the 
space  which  is  afterwards  to  be  hollowed  from  it.  Mielt  some  dan- 
fied  beef-marrow  in  a  small  saucepan  or  frying*pan«  and^  when  it 
begins  to  boil,  put  in  the  patties  and  fry  them  gently  until  they  are 
equally  coloured  of  a  pale  golden  brown.  In  lifting  them  from  the 
pan,  let  the  marrow  (or  butter)  drain  well  from  them  ;  take  out  the 
rounds  which  have  been  marked  on  the  to|»s,  and  scoop  out  part  of 
the  inside  crumb,  but  leave  them  thick  enough  to  contain  sccurclv 
the  gravy  of  the  preparation  put  into  them.  Till  them  wllu  ^my 
^uud  patty-meat,  and  serre  them  very  hot  on  a  napkin* 
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Obs. — These  crotutades  are  equally  good  if  dipped  into  cla-ititd 
bntler  or  muiow,  and  baked  in  a  tolerablv  qnick  oven.  It  is  weU, 
in  either  ease,  to  place  them  on  a  warm  sheet  of  double  white  blot* 
ting-paper  while  they  are  being  filled,  as  it  will  absorb  the  super* 
flnotts  Vkt  A  rich  mince»  with  a  thick«  well-adhering  sauce,  either 
of  mutton  and  mushrooms,  or  oysters,  or  with  fine  herbs  and  an 
eschnlot  or  two ;  or  of  venison^  or  harei  oi  partxidgesi  may  be  ap* 
piopriately  used  for  them. 

SMALL  CROU8TADBS  A  LA  BONNE  MAMAK, 

(^Tke  Grand /nam a  8  I^aiiu  s  ) 

Vie  pare  tlie  crou^Uides  as  above,  or  use  for  them  French  rolls  of 
very  vw  n  shape,  cut  in  thick  equal  slices.  Jf  quite  round,  the  crust 
may  be  left  on  ;  mark  each  slice  with  a  small  cutter  in  the  centre, 
dip  the  croustades  into  butter  or  marrow,  fry  them  lightly,  or  bake 
them  without  permitting  them  to  become  very  hard ;  empty,  and 
.then  fill  them ;  dish  them  without  a  napkin,  and  poor  some  good 
brown  gravy  round,  but  not  awr  them. 

Ob$, — From  being  eooked  without  butter,  these  and  the  preceding 
patties  are  adapted  to  a  Jewish  table. 

CtJKRIED  TOASTS  WITH  ANCHOVIES. 

Fry  lightly,  in  good  butter,  clarified  marrow,  or  verj'  pure  olive 
ml«  some  slices  of  bread,  free  from  crust,  of  about  half  an  inch  thick, 
and  two  inches  and  a  half  square;  lift  them  on  to  a  dish,  and  spread 
a  not  very  thick  layer  of  Captain  White's  currie-paste  on  the  top ; 
pliice  theui  in  a  gentle  oven  for  three  or  four  minutes,  then  lay  two 
or  three  fillets  of  anchovies  on  each,  replace  them  in  the  o\cu  for  a 
couple  of  minutes,  and  send  them  immediately  to  table.  Their  pun- 
gency may  be  heightened  by  the  addition  of  cayenne  pepper,  when  a 
very  hot  preparation  is  liked. 

659.— We  have  spoken  but  slightly  in  our  chapter  of  curries  of 
Captain  White's  currie-paste,  though  for  many  years  we  have  had  it 
used  in  preference  to  any  other,  and  always  found  it  cxccllmt  L.it- 
teriy,  however,  it  has  been  obtained  with  rather  less  facility  tlian 
when  attention  was  first  attracted  to  it.  The  last  which  we  procured 
directed,  on  the  label  oi'the  jnr,  that  orders  for  it  should  be  sent  jut 
post  to  83,  Copenhagen  btiett,  Islington.  It  nuiy,  howe\er,  be 
procured  without  doubt  from  any  good  purveyor  of  sauces  and  other 
condiments.  It  is  sold  in  jm  of  all  sizes,  the  price  of  the  8mallei<t 
being  one-and-sixpence.  We  certainly  think  it  much  superior  to 
any  of  the  others  which  we  have  tested,  its  flavour  being  peculiarly 
agreeable. 

TO  FILLET  ANCHOVIES. 

Drain  them  well  from  the  pickle,  take  otf  the  heads  nud  fins,  Iny 
'.hem  separately  on  a  plate,  and  scrape  oiT  the  skin  entiriiiy ;  then 
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^lace  them  on  a  clean  dish  and  with  a  jiharp-cdsred  knife  raise  the 
nesh  on  either  side  of  the  back-boue,  pos&ing  u  t ;  cm  the  tail  to  tiie 
shoulders,  and  keeping  it  nearly  flat  as  it  ib  worked  akn^.  Brride 
each  aide  (or  fillet)  in  tm,  and  nse  them  as  diredied  for  the  pveoediBg 
toasts  or  other  purposes.  They  make  excdlent  aimide  sandwichei 
Wth  slicea  of  hread  and  butter  only  ;  but  eciy  mperior  ones  when 
tl^7  are  potted  or  made  into  anehovy  batter* 

SATOURT  TOAflia. 

Cut  some  slices  of  bread  free  from  rrncf,  about  hnlf  nii  inch  thick, 
nnd  two  inches  and  a  half  sqimre;  butter  tlie  tops  thickly,  spread  a 
little  mustard  on  them,  and  tlien  cover  tiiem  with  a  deep  layer  of 
grated  cheese  antl  of  ham  ^ca>oned  rather  highly  with  cayenne;  fn* 
them  in  good  butter,  but  do  not  turn  them  in  the  pan ;  liil  them  out, 
and  place  them  in  a  Dutch  oven  ibr  three  or  minntea  to  disserve  the 
cheese :  senre  them  veiy  hot. 

To  4  tablespo  iisfttl  of  grated  English  cheese,  an  equal  portion  of 
very  finely  minced,  or  |pated  ham ;  but  of  Parmesan,  or  Umy^re,  6 
tab!  lespoonsful.    Seasoning  of  mustard  and  cayenne. 

Obs. — These  toasts,  for  whi<  !i  we  dve  thr  o?  !.riTial  receipt  un- 
altered, may  be  served  in  the  cheese-course  ot  a  dinner.    Such  mere 

relishes'^  as  they  are  called,  do  not  seem  to  us  to  demand  nuicli  of 
our  space,  or  Uiany  of  them  which  are  very  easy  of  preparation  niiu'lit 
be  inserted  here ;  a  good  cook,  however,  will  easily  supply  thcia  at 
slight  expense.  Truffles  minced,  seasoned*  and  stewed  tender  in 
hutter  with  an  eschalot  or  two,  may  be  served  on  fried  toasts  or 
erouton*  and  will  generally  he  liked. 

TO  OHOOBS  MAOCARONZ  AND  OTHEB  ITALIAK  PASTM, 

The  Naples  maccaroni,  of  which  the  pipes  are  large,  and  somewhat 
thin,  should  be  selected  for  the  table  iu  preference  to  the  Gcno% 
which  is  less  in  size,  but  more  substantial,  and  bitter  suited  to  the 
formation  of  the  various  fanciful  timbales*  for  whiuii  it  is  usuallv 
chosen.  \N'e  have  insci  ted  here  no  receipts  lor  these,  because  unless 
very  skilfully  prepared  they  are  sure  to  fail,  and  tbey  are  not  in 
much  request  m  this  country,  unless  it  he  at  the  tables  of  the 
aristocracy,  for  which  tbey  are  prepared  by  efficient  cooks.  Of  the 
ribbon  maccaroni  (or  mangeM)  we  have  given  particulars  in  the 
pages  which  follow.  The  macaroucini^  though  not  much  larger  than 
a  straw,  requires  much  boiling  for  its  size,  to  render  it  sotl»  The 
celery-mncrnroni  is  made  very  large  and  of  an  ornamental  fonii,  but 
in  short  lengths.  It  is  used  by  "  professed'*  cooks  as  a  sort  of  crust 
or  case  for  (^neZ^e-forcemeat,  ur  other  expensive  preparations  of  the 

*  For  an  Mplanation  of  the  t«nn  li nMi,  llie  xeadsr  it  letered  to  th«  doMn 
at  the  ooiiiiiMiio«mait  of  this  volaiDe. 
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same  nature.  The  rinir  or  cut  maccaroni  is  another  form  pven  to 
the  Italian  paste :  it  may  be  had  at  almost  anj  good  foreign  ware- 
bouse. 

AH  these  pastes  should  be  of  a  yellowish  tint  (by  no  means  white 
m  oDe  aees  them  mrben  they  m  of  inferior  quality) ;  they  should 
alto  be  quite  ftesh,  as  they  eontract  a  mort  unpleasant  flavour  from 
heing  too  long  stored.  The  Naples  yermioelli,  which  is  much  laiger 
than  any  other,  may  be  dressed  like  maccaroni :  by  many  persona  it 
is  also  preferred  to  the  smaller  Tarieties  for  serving  in  soup. 

TO  BOIL  MAOCARONT* 

We  have  alwa}  s  fouiKi  the  contincnta!  mode  of  dressing  maccaroni 
the  bt^t.  English  cooks  sometimes  soak  it  in  milk  and  water  for  an 
hour  or  more,  before  it  is  boiled,  that  the  pi[Ks  may  be  swollen  to 
tac  utiuobt,  but  this  is  apt  to  render  it  pulpy,  though  its  appearuiice 
may  be  improved  Ivy  IL  Drop  it  lightly,  and  by  degrees,  into  a  large 
fMn  of  ftst-boiling  water,  into  whien  a  little  salt,  and  a  bit  of  batter 
the  siae  of  a  walnnt,  have  previously  been  thrown,  and  of  which  the 
LoUing  should  not  be  stopped  by  the  addition  of  the  maccaroni.  In 
about  three-quarters  of  an  hour  the  Naples  itiaccaroni  will  be  suiH- 
cieiitly  tender :  every  kind  shonhl  nhvr^y«?  be  ]>erfertly  cooked,  for 
otherwise  it  will  prove  very  imliirestible,  but  the  pipes  of  that 
commonly  servix]  should  remain  entire.  Pour  it  into  a  large  cul- 
lender, and  draai  the  water  well  from  it.  It  should  be  very  softly 
bailed  altttr  the  first  minute  or  two. 

TimB  q^Mluig ^Naples  maocaroni,  about  f  hour;  Genoa,  nearly 
or  qnite  1  hour;  twocgnswemi,  20  to  25  minutes;  eut  maocaroni,  10 
winntea;  Kaplet  Teimicelli  (in  water),  about  20  minutes ;  Uiuger  in 
soopi  or  milk. 

RIBBON  XACCABONT,* 

This  kind  of  maccaron!,  though  more  delicate  in  flavour  and  much 
more  quickly  boiled  than  the  pipe  maccaroni,  is  far  ]cm  frrqncntly 
seen  at  KT]jj:!i>h  tallies  ;  yet  it  is  extremely  crood  in  many  simple  torms 
and  very  whuksonie,  therefore  well  suited  to  invnli(]s  nnd  children 
as  well  as  to  persons  in  health.  Drop  it  gradually  into  plenty  of 
boiling  water,  and  turn  it  over  occasionally  that  it  may  be  equally 
done.  Drain  it  thoroughly  when  it  is  perfectly  tender,  and  serve  it 
qjooMr  either  quite  plain,  to  be  eaten  instead  of  vegetables  or  rice ; 
or  ima  a  €tm^»ig  of  fruit;  or  with  sugar  and  einuamon,  or  lemon- 

•  Th«  best  ribbon-maccaroni  v,'h\ch  we  liare  erer  hnd,  was  from  Mr.  CoV)>>ott's, 
18,  Fall  MmlL  It  is  rather  higher  in  price  than  the  pipe  maccaroni,  but  swells 
t»  maeh  in  the  boiling  that  a  large  quantity  of  it  is  aoi  nqoirad  ibr  a  dish  We 
fR^ht  to  add  that  Mr.  Cobbett's  ia  not  a  professedly  cheap  house,  but  that  all  he 
sofplies  is  ofeaeeUent  quality. 
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{nke ;  or  prepared  in  any  of  the  modes  indicated  for  the  yi4)les 
Buoetrofii. 
To  be  boiled  16  to  18  minntea. 


ranSBD  MAOOABOHI. 

After  careful  and  repeated  trial  of  ditiercnt  modes  of  dressin:* 
Tarioim  kinds  of  nmcraroni,  we  find  that  in  preparinir  them  with 
P;ii  tiic>an  clu  ^  sr,  uniinxcd  with  any  of  a  more  mellow  nature,  there 
is  always  a  chancu  oi  lailurc,  from  its  tendency  to  gather  into  lumps; 
we  would  therefore  recommend  the  inexperienced  reader  to  subetitiite 
finr  it  in  part,  tl  least,  any  liiielj  flaiwaied  Enffliah  cheese ;  and  the 
better  to  ensure  Its  blenmng  smoothljr  with  Ute  other  ingredieiits 
(when  neither  white,  nor  any  other  thickened  sanee  is  used  with  it), 
to  dissolve  the  butter,  and  to  stir  to  it  a  small  tcaspoonful  of  floar, 
before  any  liquid  is  added,  then  carefully  to  mix  with  it  the  cream 
or  j^ravv,  as  directed  for  Sartre  Tonrnre^  Chapter  V.,  and  to  gT>  c  this 
a  boil  laibrc  the  niatcaroni  and  rheese  are  added:  if  gently  toss<ti  as 
these  become  hot,  the  whole  wdl  be  smooth,  and  the  cheese  will 
adhere  properly  to  the  paste.    Four  ounces  of  pipe  niaccaroni  w 
suiEcient  for  a  small  dish,  but  from  six  to  eight  should  be  prepared 
ibr  A  liunily  party  where  it  is  liked.  The  common  English  mode  oi 
dressing  it  is  with  grated  cheese^  butter,  and  cream,  or  milL 
French  cooks  substitute  generally  a  spoonful  or  two  of  very  strong 
rich  jellied  gravy  for  the  cream ;  and  the  Italians,  amongst  their 
many  other  nimles  of  scn'inp^  it,  to«^«!  it  in  rich  brown  •iravy,  with 
sulHcient  grated  cheese  to  flav-mr  the  whole  strongly;  tl>fy  send  it 
to  table  ai-^o  sirnply  laid  into  a  good  llspagmle  or  brown  *:nivy  (that 
drawn  from  the  stu/ato^*  for  example),  flCcomj)anied  by  a  j>late  ot 
grated  cheese.    Another,  and  an  eai>y  mode  of  dressing  it  is  to  boil 
and  drain  it  well,  and  to  put  it  into  a  deep  dish,  strewing  grated 
cheese  on  every  layer,  and  adding  bits  of  uesh  butter  to  it  The 
top,  in  this  case,  should  be  covered  with  a  layer  of  fine  biead-cmmbs, 
mixed  with  grated  cheese;  these  should  be  moistened  plentileJly 
with  clarified  butter,  and  colour  given  to  them  in  the  oven,  or 
before  the  fire;  the  crumbs  may  l>e  omitted,  and  a  layer  of  chec«c 
substituted  for  them     An  excellent  preparation  of  niaccan.Tii  may 
be  made  with  any  well -flavoured,  dry  N\hite  cheese,  which  can  I'e 
^rated  easily,  at  much  le>8  cost  than  with  the  l*armesan,  which  u 
exfHjnsive,  and  in  the  country  not  ul^says  procurable  :  aiid  we  tbiuk 
that  the  brown  gravy  and  a  seasoning  of  cayenne  are  great  improve*, 
ments  to  it. 

Ma^roni,  6  oz.;  butter,  8  oz.;  Paimesan  (or  other)  cheese,  6 

oz. ;  cream,  4  tahlcspoonsful. 
Obs, — ^Less  of  butter  and  cheese  can  be  used  by  the  strict  cconomitt 

i 

*  S9e  Chapter  oli'orcigD  Cookeiy. 
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WACCARONI  A  LA  RETNE. 

This  U  n  very  excellent  and  delicate  mode  of  d  resair.g  niaccaroni. 
3oil  eight  i)u lux's  in  the  nsnal  way,  and  by  the  time  it  is  suliicicntly 
tender,  dissolve  gently  ten  oiuiccs  of  any  ricli,  well  flavoured  white 
?hee«e  in  full  three-quarters  ot'  a  ]>int  of  good  cream ;  add  a  little 
iait,  a  rather  full  seasomng  oi  caycime,  from  half  to  a  whole  salt- 

BpooDfal  of  pounded  nuee,  and  a  eoople  of  ounces  of  tweet  fresh 
bntter.  The  dheese  should,  in  the  fiist  instance,  be  sliced  very 
thin,  and  taken  quite  free  of  the  hard  part  adjoining  the  rind ;  it 
Aould  be  stirred  in  the  cream  without  intenniasion  until  it  is 
entiiel/  dissolved,  and  the  whole  is  perfectly  smooth  :  the  maccaroni, 
previoufsly  ^vell  drained,  may  then  Xm  tossed  gently  in  it,  or  after  it 
is  di-!ied,  the  cheese  may  be  poured  equally  over  the  marcuroni. 
The  whole,  in  either  case,  may  be  thickly  covered  bciure  it  is  sent  to 
tabic,  with  fine  crumbs  of  bread  fried  of  a  pule  gold  colour,  and 
Oritd  j>erfectly,  either  before  the  tire  or  in  au  oven,  when  such  an 
addition  is  considered  an  improvement.  As  a  matter  of  precaution, 
it  18  better  to  boil  the  cieam  before  the  cheese  is  melted  in  it ;  rich 
white  sauce,  or  biehamel^  made  not  Yery  thick,  with  an  additional 
oniice  or  two  of  butter,  may  be  used  to  vary  and  enrich  thb  prepa* 
ntioD.  If  Panneflan  cheese  be  used  for  it,  it  must  of  course  be 
grated ;  but,  as  we  ha^e  said  before,  it  will  not  easily  blend  with  the 
other  ingredients  so  as  to  l>e  smooth.  A  portion  of  Stilton,  free 
from  the  blue  mould,  wniild  haTe  a  good  effect  in  tiie  prcseut  receipt. 
Ualf  the  quantity  may  be  served. 

Maccaroni,  4  lb. ;  cnee^e,  10  oz. ;  fjood  cream,  ]  pint  (or  rich  white 
sauce)  i  butter,  2  uz.  {oi'  more )  j  iiLik  bult^jiite  cayeimc,  and  mace. 

8BM0ULINA  AND  POLRNTA  A  t'lTALIBNNE.  (OOOJO,) 

(  To  nerve  imttud  of  Maccaroni.) 

Throw  into  a  quart  of  milk,  when  it  is  j'a-t  boiling, 
half  a  teaspoonful  of  salt,  and  then  shake  li;:litly  into  it 
five  ounces  of  the  best  semoulina;  stir  the  nulk  a>  this  is 
added,  and  continue  to  do  so  from  eight  to  ten  minutes, 
letting  the  mixture  boil  gently  during  the  time.  It 
should  be  yetj  thick,  and  great  care  must  be  taken  to 
prevent  its  sticking  to  the  saucepan,  which  should  be 
placed  over  a  clear  fire  on  a  bar  or  trivet,  but  not  upon 
the  coals.  Pour  the  semoulina,  when  it  is  done,  into  a 
ba-in,  or  a  plain  mould  which  it  will  not  fill  by  an  inch 
or  two,  and  let  it  remain  some  hours  in  a  cdol  placc^  thut 
it  may  l>econie  pertectly  cold  ;  it  will  then  turn  out  (piite 
holid,  and  like  a  puddinjj  in  ap}>earance.  Cut  it  witli  a 
large,  sharp  carving-knite,  or  a  bit  of  tliin  wire,  into 
half-inch  slices  ;  wash  ilie  b.isiu  into  which  it  was  poured 
St  first,  and  butter  it  well ;  grate  from  six  to  eight  ounces 
of  good  cheese  (Fannenn,  or  any  other),  and  mix  with  it  vute. 
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m  half-teaspoonful  of  eayeime,  snd  twice  as  much  pounded  mace; 

clarify  from  two  to  tlirce  ouTicrs  of  fresh  butter,  and  put  a  small 
quantity  into  the  bn-in,  strew  in  a  little  of  the  cheese,  and  then  lay  in 
tne  first  slice  of  the  semouiin  i,  on  thb  put  a  thick  layer  of  tlic  chev-sc, 
moisten  it  with  some  drops  of  butter,  and  place  the  bccond  slice  ujx>a 
it;  then  more  cheese  and  butter,  and  continue  thus  until  all  the  se- 
moulina  is  replaced  in  the  hasiu ;  put  plenty  of  cheese  upon  the  top,  add 
the  remainder  of  the  clarified  hutter,  ana  hake  the  mixture  fi>r  about 
half  an  hour  in  a  gentle  oven.  It  should  be  of  a  fine  golden  colour 
when  served.  Turn  it  carefully  into  a  dish,  and  send  it  instantly  to 
table.  A  little  rich  brown  gravy  poured  round  might,  to  some 
tastes,  improve  it.  hut  it  excellent  without,  and  may  be  substituted 
for  maccaroni,  wliich  it  nmrh  resembles  m  flavour.  It  may  be  en- 
riched by  adding  buttt  r  to  tlic  nvilk,  or  by  mixing  with  it  a  portion 
of  cream ;  and  it  may  be  browned  m  a  Dutch  oven«  when  no  other  is 
in  use. 

In  Italy  the  flour  of  Indian  eoriL  which  is  much  grown  there,  and 
eaten  by  all  ranks  of  peojile,  ia  used  for  this  dish ;  but  the  aemoulioa 
is  pcrhap  rather  better  suited  to  English  taste  and  habits  of  diet, 
iVom  bem^  somewhat  lighter  and  more  delicate.  The  maize- flour 
imported  from  Itnly  is  sold  at  the  foreign  warehouses  here  under  th« 
name  of  polenta,'*  though  that  properly  speaking  is,  we  T)elievc,  a 
l)oiled  or  stewed  prei)amtion  of  it,  which  forms  the  most  coaunou  food 
of  the  poorer  classes  of  the  inhabitants  of  many  of  the  Itihaa 
states.  It  seems  to  us  superior  in  quality  to  the  Indian  corn  flour 
grown  iu  America. 

New  milk  (or  milk  mixed  with  eream),  I  quart;  salt,  large  ( tea* 
spoonful ;  semoulina,  5  oz. :  10  minutes.  Grated  cheese,  6  to  8  os. ; 
cayenne,  ( teaspoontul ;  mace,  1  small  teaspoonfhl;  butter,  2  to  3  o&: 
buced  i  hour,  f^tle  oyen. 

Ohi^A  plau  mould  can  he  used  instead  of  the  baaiii. 

FOK  TABI0D8  MODES  OF  DRESSUiO  EGQB,  8£B  CBAPTBB  XJOU 

*   Vh'T^  "\vn'5  vcndcil  at  a  Rtifficiciilly  hij^h  |ir'u  e  ia.  tllis  COOOtiy  hfUMW  tin  Ifilist 
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CHAPTER  XX. 


Pudding  Mould 


GENERAL  DIBEGXIOMS* 

AxL  the  ingredients  for  puddings  should 
be  fresh  and  of  good  quality.  It  is  a 
false  economy  to  use  for  them  such  as 
have  been  too  long  stored,  as  the  slightest 
degree  of  mustiness  or  taint  in  any  one 
of  the  articles  of  which  they  are  com- 
powd  will  fpdl  all  that  are  eonibfaied 
nUh  it.  £^gs  thoiild  alwsjft  be  broken 
•epante^  mto  a  cap  before  the^  are 
thrown  together  in  tne  same  basin,  as  a  single  very  bad  one  will 
oceamon  the  loss  of  many  when  thb  precaution  is  neglected.  They 
shoald  al*?o  be  cleared  from  the  specks  with  scrupulous  attention, 
either  with  the  point  of  a  small  three-pron*^cd  fork  while  they  arc 
in  the  cup,  or  by  straining  the  whole  through  a  fine  hair-sieve  alter 
they  are  beaten.  The  perfect  sweetness  of  suet  and  milk  should  be 
especially  attended  to  before  they  are  mixed  into  a  pudding,  as 
nothing  can  he  more  offensive  than  the  first  when  it  is  over-kept,  nor 
wofse  in  its  effect  than  the  cnrdling  of  the  milki  which  is  the  certain 
iBKih  cf  its  being  erer  so  dightly  sonxed. 
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Cannuits  should  be  cleaned,  and  raisins  stoned  with  exceeding  care; 

almonds  and  spice*?  very  finely  pounded,  and  the  rinds  of  oranges  op 
lemons  rusjKcl  or  ^a  aU  d  liirhtly  oti',  that  the  bitter  part  of  the  akin 
may  be  aToidcd,  when  tlu  y  arc  used  for  thi^^.  or  for  nny  other  classed 
dishes;  if  pared,  they  should  be  cut  as  thin  po.sijjbie. 

Custard  puddings  to  have  a  good  ap[>caraiice,  must  be  simmered 
only  but  without  ceasing;  for  if  boiled  in  a  quick  ai^  careleai 
manner,  the  anrfaoe  instead  of  hemf  smooth  and  TeWety,  will  be  MI 
of  boles,  or  honey-combed,  as  it  u  called,  and  the  whey  will  flow 
from  it  and  mingle  with  the  sauce*  A  thickly-buttered  sheet  of 
writing-paper  should  be  laid  between  the  cnstaid  mixture  and  the 
cloth  before  it  is  tied  over,  or  the  corcr  of  the  mould  is  closed  upon 
it:  and  the  mould  itself  or  the  bnsin  in  \vhi'li  it  i-  boiled,  and  ^vhich 
iihould  always  be  quite  full,  must  ]ike\w>e  be  \uil  buttered;  and 
after  it  is  lifted  from  the  water  the  ])udding  should  be  left  in  it  lor 
quite  five  miuutcs  before  it  is  dished,  to  prevent  its  breaking  or 
spreading  about. 

Batter  is  much  lighter  when  boiled  in  a  doth,  and  allowed  fnU 
room  to  swell,  than  when  confined  in  a  mould :  it  shoold  be  well 
beaten  the  instant  before  it  is  poured  into  it,  and  put  into  the  water 
immediately  after  it  is  securely  tied.   The  cloth  should  be  moist  and 

thickly  floured,  and  the  puddinj^  should  b-c  sent  to  table  as  expe- 
ditiously as  po^^'jible  after  it  is  done,  as  it  will  quickly  became  heavy. 
This  applies  L([ually  to  all  puddinirs  made  with  pnste,  whicii  are  ren- 
dered uneatable  by  any  delay  in  serving  them  after  they  are  ready: 
they  siiould  be  opened  a  little  at  the  top  as  soou  as  they  are  t;iken 
from  the  boiler  or  stewpan  to  permit  the  escape  of  the  steam  from 
within. 

Flnm-puddings,  which  it  is  cnstomaiy  to  boil  in  moulds,  are  both 
lighter  and  less  drjr,  when  closely  tied  in  stout  dotbs  well  buttered 
and  floured,  especially  w  hen  they  are  made  in  part  with  bread ;  but 
when  this  is  done,  care  should  he  taken  not  to  allow  them  to  burn  to 
the  bottom  of  the  ])an  in  which  they  are  cooked ;  and  it  is  a  good 
plan  to  lay  a  plate  or  dish  under  them,  by  way  of  precaution  ajxainrf 
this  mischance;  it  will  not  then  so  nuich  matter  whether  thev  be 
kept  floating  or  not.  It  is  thougbt  belter  to  mix  these  entirely  (ex- 
cept the  liquid  portion  of  them)  the  day  before  they  are  buiicd,  aad 
it  IB  perhaps  an  adrantage  when  they  are  of  laige  sik  to  do  so,  but 
*  it  is  not  really  necessary  for  small  or  common  ones. 

A  vert/  little  salt  improves  all  sweet  puddings,  by  taking  off  tbtf 
insipidity,  and  bringing  out  the  full  flavour  of  the  omer  ingredients, 
but  it6  presence  should  not  be  in  the  slightest  degree  perceptible, 
U'hen  brandy,  wine,  or  Icmon-juiee  is  ndded  to  them  it  should  lie 
stirred  in  briskly,  and  by  (b  'lrees,  quite  at  iast^  as  it  would  be  likely 
otherwise  to  curdle  the  milk  or  eix^s. 

Many  persons  prefer  their  putldings  steamed  ;  but  when  this  is  not 
one,  they  should  be  dropped  into  plenty  of  boiling  water,  and  lie 
t  well  covered  with  it  until  they  are  ready  to  bcivc ;  a&d  the 
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boiling  should  never  be  allowed  to  ceaae  for  aa  iastanty  for  th€j  fioon 
become  heavy  if  it  be  interrupted. 

Pud(ii?i»r  and  dunipimg  clotns  should  not  only  be  laid  into  plenty 
of  water  ii3  faoou  &s  they  arc  taken  oil\  and  well  washed  after  wards, 
bot  it  is  easentud  to  their  perfect  sweetness  that  they  should  be  wcU 
tod  quickly  dried  (in  the  open  air  if  posflible)^  then  folded  end  hejpl 
m  e  deaa  drawer. 

TO  CLEAH  CU&RAMS  FOR  PUDDINGS  OR  CAKBS.. 

?Dt  tbem  into  a  cullender,  strew  a  bandfnl  of  fkntr  oyer  them,  and 
nib  tbem  gently  wHh  tbe  hands  to  separate  the  lumps,  and  to  detach 
the  stalks;  work  them  round  in  the  cullender,  and  shake  itwell^ 
when  tbe  small  stalks  and  stones  will  fall  through  it.  Next  pour 
plenty  of  cold  wiiter  over  the  currants,  drain  and  spread  them  on  a 
wft  dotb,  press  it  over  them  to  absorb  the  moisture,  nnd  then  lay 
tbem  on  a  clean  oven- tin,  or  a  large  dish,  and  drv  them  rrry 
grwiually  (or  they  will  become  hard),  either  in  a  cool  oven  or  bet'ure 
the  fire,  taking  care  in  the  latter  case  that  they  are  not  placed 
sutiiciently  near  it  for  the  ashes  to  fall  amongst  them.  When  they 
ire  perfectly  dry,  clear  them  entirely  from  the  remaining  stalks,  and 
tnm  €9ery  Uone  that  may  be  amongst  them.  The  best  mode  of  de- 
tecting  these  is  to  lav  the  fruit  at  the  far  end  of  a  laiige  white  dish,  or 
sheet  of  paper, 'and  to  pass  it  l^hUy,  and  in  very  smfdl  portions, 
with  the  fingers,  towaras  oneself  examining  it  closely  aa  this  is 
done. 

TO  6TBAM  A  PCDDIHO  IN  A  COMMON  STEWPAN  OH  SAUCEPAN^ 

Butter  and  fill  the  mould  or  basin  as  usual;  tie  orer  it,  first,  a 
well-buttered  paper,  and  then  a  thin  floured  cloth  or  muslin,  which 
«hould  be  qnitv  small  ;  gather  up  and  tie  the  corners,  and  be  careful 
that  no  part  ot  it,  or  ol'  the  paptr,  reaches  to  the  water ;  pour  in  frfini 
two  to  three  inches  depth  of  this,  according  to  the  height  of  tJjc 
motild,  and  when  it  boils  put  in  the  inuiding,  and  press  the  cover 
ol  uie  btewpan  closely  ou  ;  then  boil  it  gently  without  ceasing  until  it 
ndone.  This  is  the  safer  method  of  boiling  all  pudding  made  with 
polenta,  or  with  the  American  flour  of  maixe;  as  well  as  many  others 
of  the  costard  tind,  which  are  easily  sjioiled  by  the  adsussion  of 
water  to  them.  As  the  evaporation  dinimishes  that  in  the  saucepan, 
more,  ready-boiling,  must  be  added  if  nece&sary  ;  and  be  poured 
cuefiilly  down  the  aide  of  the  pan  without  touching  the  pudding. 

TO  MIX  BATTER  FOR  PCDDI.NG8* 

Pat  the  flour  and  salt  into  a  bowl,  and  stir  tbem  together ;  whisk 
the  €|ggs  thoroughly,  strmn  them  through  a  fine  hair-sieve,  and  add 
them  sery  gradually  to  the  flour;  for  if  too  much  liquid  be  poured  to 
itit  enee  it  will  be  fuU  of  lumps,  and  it  is  eai^  with  care  to  keep  the 
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batter  perfectly  smooth.  Beat  it  well  and  Uglitly  witli  the  b.ick  of  a 
strong  woudi  a  spoon,  and  after  the  e^gs  are  added  tliiu  it  wiih  m.ik 
to  u  proper  coiisihteuce.  Xlie  whites  ul"  the  eggs  beaten  separately  to 
a  solid  iroth,  and  stirred  gently  into  the  mixture  the  instant  be&ft  it 
is  tied  up  for  boilins,  or  before  it  is  put  into  the  oven  to  be  baked, 
will  render  it  remarkably  light  When  ihiit  is  added  to  the  bstlei^ 
it  most  be  made  thicker  than  when  it  is  served  plain,  or  it  wiU  auk 
to  the  bottom  of  the  pudding.  Batter  should  never  stick  to  the  haft 
when  it  is  sent  to  table :  it  will  do  this  both  when  a  sufficient  munber 
of  eg^  are  not  mixed  with  it,  and  when  it  is  not  enough  cooked. 
About  four  e^gs  to  the  half  pound  of  flour  will  make  it  fiurm  cnon^ 
to  cut  smootUy 

8U£T*CllU6Tj  FOR  MEAT  OR  FRUIT  PUDDIKG8. 

Clear  urt' the  skin  from  sonic  fresh  bct.f  kidnev-suet,  liold  it  tim^v 
with  a  fork,  and  with  a  sharp  kiiile  blice  ii  iluii,  iree  it  eiiiirclv  Uau 
fibre,  and  minoe  it  very  fine :  six  ounces  thus  prepared  will  be  found 

Suite  sufildent  for  a  pound  of  fiour.  Mix  them  well  togetiicr,  add 
alf  a  teaspoonful  of  salt  for  meat  puddings,  and  a  third  as  much  iir 
fruit  ones,  and  sufficient  cold  water  to  make  the  whole  into  a  vor 
firm  paste ;  work  it  smooth,  and  roll  it  out  of  equal  thicku^  wba 
it  is  used.  The  weight  of  suet  shoidd  be  taken  af\er  it  is  minced. 
This  crust  is  so  much  lighter,  and  more  wholesome  than  that  which 
is  made  with  butter,  that  we  cannot  refrain  from  recommending  it  ib 
pn  f'rrrTK  o  to  our  readers.  Some  cooks  merely  slice  tlie  suet  in  thin 
sba\iims^  mix  it  witli  the  Hour,  nnd  beat  the  crust  with  a  pnMe-roller. 
until  the  Hour  and  t>uct  are  periectiy  incorporated;  but  it  is  Uitcr 
niiiK-cd. 

Fluur,  2  lbs. ;  suet,  12  oz.;  salt,  1  teaspoonful;  water,  1  pint 

BUTT£R  CRUST  FOR  PUDDU^GS. 

When  suet  is  disliked  for  crust,  butler  must  supply  its  plaise,  M 
there  must  be  no  intermixture  of  lard  in  paste  which  is  to  oe  boiled. 
ILight  ounces  to  the  pound  of  fiour  will  render  it  sufficienty  rich  ifsx 
most  eaten,  and  less  will  generally  be  preferred  ;  rich  cru>t  of  thk 
kind  being  more  indigestible  by  far  than  that  which  is  bakiil.  Tbe 
butter  may  be  lightly  broken  into  the  flour  before  the  water  is  added, 
or  It  may  be  laid  on,  and  rolled  into  the  paste  as  for  put* -crust.  A 
small  portion  of  salt  must  be  added  to  it  always,  and  for  a  meat 
pudding  the  same  proportion  as  directed  in  the  preceding  rtct4»t. 
For  kitchen,  or  ibr  quite  common  family  puddiu'J"*.  butter  and 
clarified  dripping  are  u«5cd  sometimes  in  equal  j  i  uj^urtions.  From 
three  to  four  ounces  of  each  will  be  suiiiutuL  lor  the  pound 
quarter  of  flour* 

Flour,  1  lb. ;  butter,  8  ox. ;  salt,  for  ihiit  puddings,  \  salt^poonfol ; 
Ibr  meat  puddings^  ^  teaspoonfuL 
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SATOORT  PUDDINGS. 

The  perfect  manner  in  wliich  the  nutriment  and  flavour  of  an 
injinite  variety  of  viand'?  may  be  preserved  by  enclosin;;  and  boiling 
them  in  pa'^tc,  is  a  «^rcat  rccomrnondation  of  thi-  pnrtly  l'^ii;^li<h  class 
of  di«he>,  the  advaiitaires  of  whitii  foreign  cooks  are  beginning  to 
Acknowledge.  If  rmily  well  made,  these  savoury  puddings  are 
worthy  of  a  place  on  unij  table  ;  though  the  decrees  of  fashion— 
which  in  many  instances  liavc  so  much  more  influence  with  us  than 
they  deserve — have  hitherto  confined  tiiem  almost  ^tirely  to  the 
emple  fiunily  dinners  of  the  middle  classes ;  but  we  are  bound  to 
acknowledge  that  even  where  they  are  most  commonly  served  they 
are  seldom  prepared  with  a  creditable  degree  of  skill ;  and  they  are 
equally  unmviting  and  unwholesome  when  heavily  and  coarsely 
concocted.  From  the  general  suggestions  which  we  make  here,  and 
the  lew  detailed  receipts  which  follow,  a  clever  cook  will  easily  com- 
pound them  to  suit  the  ta^te  and  nican«;  of  her  eniploycrs;  for  they 
may  bo  citlier  very  i  i.  !i  :\ut\  ex[)ensive,  or  (jiiitc  the  rrvcrsc.  Venison 
(the  neck  is  be^t  fur  the  purpo'^:e),  intermingled  or  not  with  trufllt's ; 
sweetbread*?  sliced,  and  oysters  or  nicely  prepared  button-nmshrooins 
in  alterii;ite  layers,  with  ^mxkI  veal  stuck  for  gravy;*  pheasants, 
rtridges,  niuorlbu  l,  woodcocks,  snipes,  plovers,  wheatcars,  may  all 
converted  into  the  tiri-t  class  of  these  ;  and  veal  kidneys,  seasoned 
with  fine  herbs,  will  supply  another  variety  of  them,  '^hxny  persons 
like  eels  dressed  in  this  way,  but  they  are  unsuited  to  delicate  eaters ; 
and  sausages  are  liable  to  the  same  objection ;  and  so  is  a  karsUi 
podding,  which  is  held  in  much  esteem  in  certain  counties,  and 
which  IS  made  of  the  heart,  liver,  kidneys,  &c.,  of  a  pig.  We  can 
recommend  as  both  wholesome  and  economical  the  receipts  which 
follow,  for  the  more  simple  kind  of  savoury  paddings,  and  which 
may  «enre  as  guides  for  such  others  as  the  intelligenoe  of  the  cook 
ioay  soggest* 

BE£F-ST&AKy  OR  JOHN  BDLb'a  PUDDING* 

All  meat  puddings  are  more  conveniently  made  in  deep  pans, 
moalda,  or  basins  having  a  thick  rim,  below  which  the  cloths  can  be 
tied  withoQt  the  hanrd  of  their  slipping  off;  and  as  the  puddings 
should  by  no  means  be  ttimed  aui  TCiore  they  aie  sent  to  taUe,  one 
to  match  the  dinner-servioei  at  least  in  oslrar,  is  desuable.t  RoU 

•  The  lifjtior  of  tlie  oysters  should  be  ailded  when  they  are  u«s»  <!. 

-f  It  is  Qow  cubtozuarj  in  some  families  to  huve  both  meat  and  fruit  puddings 
Wiled  sad  served  io  pie  or  tart^shee,  Thej  are  lined  entirely  with  Teiy  thin 
cTi2.«t,  or  merelj  edged  with  it,  according  to  taste  ;  then  filled,  closed,  and  cooked 
in  the  usual  manrrr.  The  plftn  is  a  ^nod  and  converiient  one,  wh«^re  the  liglit 
spper-crast  is  preferred  to  the  heavy  and  iodden  part  which  in  under  the  mcuU 
In  Km  and  Siuaex,  ahRllow  pans,  In  form  somewhat  resembling  a  large  deep 
mmmtMf  tn  icM  txpttmHj  for  boiling  meat  pnddiogi* 
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out  A  suet  cnut  to  lialf  an  incb  in  thickneas,  Une  evenly  with  it  t 
quart,  or  any  other  liaed  baan  that  niay  be  preferred,  and  nwtke 
.crust  from  an  iuch  and  a  half  to  two  inches  above  the  edge.  HU  it 
ivith  1 1  \  ers  of  well-kept  mmp^flteakt  neatly  trimmed,  aiM  aeaflaned 
with  salt  and  Jpepper,  or  cayenne ;  pour  in  some  cold  water  to  make 
the  gravy ;  roll  out  the  cover,  moisten  the  edge,  as  well  as  that  of 
the  pudding;  draw  nm\  press  them  together  r-irefully,  fold  tlkm 
over,  sliake  out  a  cloth  wliich  has  been  dipj)cd  into  hot  water.  x\Tun,' 
out,  and  well  floured;  tie  it  over  the  pudding,  gather  the  comers 
together,  tie  them  over  the  top  of  the  pudding,  put  it  into  pknty  oi 
fast  boiling  water,  aud  let  it  remain  in  Irom  three  to  fi\e  hours 
according  to  its  ?ize.  'i'he  instant  it  is  lifted  out^  stick  a  fork  quite 
through  the  middle  of  the  paste  to  prevent  its  bursting;  rtmovt  ibc 
cloth  quickly,  and  cut  a  small  rounder  square  in  the  top  to  allow  the 
•team  to  escape,  and  serve  the  pudding  immediate^.  Thoo^h  not 
considered  very  admissihle  to  an  elmmtly  served  table,  this  ii  a 
&vourito  dish  with  man^  persons,  and  is  often  in  great  esteem  wik 
sportsmen^  for  whom  it  is  provided  in  preference  to  fare  which  re- 
quires greater  exactness  in  the  time  of  cooking;  as  an  additio&sl 
bouFs  l)oiling,  or  even  more^  will  have  little  effect  on  a  laige  poddii^ 
of  this  kind,  beyond  redadng  the  quantity  of  gravy,  and  renderiog  it 
\cry  thick. 

bonie  cooks  lloiir  the  meat  slightly  before  it  is  laid  into  the  cnat 
out  we  do  not  think  it  an  impro\  ement :  where  fat  is  likt  d,  a  portwi 
may  be  added  with  the  lean,  but  all  hkin  and  sinew  should  l>e  tar^- 
fully  rejected.  Beat  the  steak  with  a  paste  roller,  or  cuiItt-Uii, 
^]lould  it  not  uji^icur  to  be  perfectly  tender,  and  div  ide  it  into  port*u2S 
about  the  width  of  two  lingers.  Two  ur  three  dozens  of  ojsien, 
bearded  and  washed  free  £rom  grit  in  their  own  liquor  (which  i^hould 
afterwards  be  strained  and  poured  into  the  pudding),  may  be  ioiff- 
mingled  with  the  meat. 

'  A  true  epicurean  receipt  for  this  dish  directs  the  paste  to  be  nsdt 
with  eeoZ-kidney  suet,  and  filled  with  altemato  layers  of  the  imuit  ^ 
the  girloi/iy  sliced  and  seasoned,  and  of  fine  plump  native  OJSMn^ 
intermixed  with  an  occasional  small  slice  of  the  veal  faX, 

BMALL  BEEF-STEAK  TUDDCiG. 

Make  into  a  veiy  firm  smooth  paste,  one  pound  of  dour,  mx  maem 
of  beef-suet  finely  minced,  half  a  teaspoonfnl  of  salt,  and  half  a  pint 
of  cold  water.  Line  with  this  a  basin  which  holds  a  pint  and  a  halt. 
Season  a  pound  of  tender  steak,  free  from  bone  and  skin,  with  half 
an  ounce  of  salt  and  half  a  teaspoonful  of  pepper  well  mixed  together  ; 
lay  it  in  the  crust,  pour  in  a  quarter  of  a  jjint  of  water,  roll  out  th« 
cover,  close  the  puddin;;^  carefully,  tie  a  tloured  cloth  o\  er,  and  boil  it 
for  three  hours  and  a  half.  A\  e  give  this  receij^t  in  addition  to  tb^ 
prcHreding  one,  as  an  i:xact  guide  for  the  proportions  of  xucat-puddii^ 
m  geueraJL 
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Flour,  1  lb. ;  snet,  6  oz.;  snlt,  |  teaspoonfiil ;  wnfer,  \  pint :  nimp* 
^iT.k,  I  lb.;  salti  ioi-t  pepper,  ^  teaspoonfuii  water,  i  pint;  d| 
hoars. 

BUTH  PmCU'8  BRBF-8TBAK  FUDDXNO. 

To  make  JMb  JRmcnl**  odebrated  pudding  (known  m  beef- 
ftnk  pudding  d  Is  Dkkens^,  titbititale  mx  oanoes  of  butter  Ibr  tbe 
met  in  Ihii  ieoeipC»  And  nu>uten  the  pu^ste  with  the  well-beeten  yolke 
of  feor  eggs,  or  with  three  whole  onofs  mixed  with  a  little  water; 
butter  the  beshi  very  thickly  before  the  paste  is  laid  in,  as  the 
pudding  is  to  be  tamed  oat  of  it  for  table.  In  all  ebe  proceed 
exactly  »  above. 

HUTTON  PUDDIKO. 

Glutton  freed  perfectly  from  fat,  and  mixed  vriXh  two  or  three 
sliced  kidncv  M,  makes  an  excellent  puiklmg.  i  iie  iiicat  may  be 
spriukied  with  fine  herbs  as  it  is  laid  into  the  crust.  This  will 
require  rather  leaa  boiling  than  the  pieoediug  puddings,  but  it  ii 
made  in  prediely  the  aame  way* 

PABTRinOB  PDDDXNO. 

•  {Very  Oood.) 

Skin  a  brace  of  well-kept  partridges  and  cut  them  down  into 
i- iritji;  line  a  deep  basin  with  suet  crust,  observing  tlic  tiiicitions 
ziven  in  the  preceding  receipts;  lay  in  the  birds,  whii  h  should  be 
ither  highly  s^^asoned  with  pepper  or  cayenne,  uiid  moderately  with 
«ilt ;  jK)ur  in  water  for  the  gravy,  close  the  pudding  with  care,  and 
toil  it  from  three  hours  to  three  and  a  half.  The  true  flavour  of  the 
>aine  is  admiiablv  preserved  by  this  mode  of  cooking.  When  mush* 
oomi  are  plentinil,  pat  a  layer  of  buttons,  or  sroalT  flajpt,  deaned  as 
or  pickling,  alternately  with  a  layer  of  partridge,  in  filling  the 
adding,  which  will  then  be  most  excellent  eating :  the  cnm  may  be 
id  ontoncbed,  and  merely  emptied  of  its  contents,  where  it  is 
bjected  to,  or  its  place  may  be  supplied  with  a  richer  one  made  of 
atier.  A  seasoning  of  pounded  mace  or  nutmeg  can  be  used  at 
i.scretTon.  Puddings  of  veal,  chicken"^,  nnd  young  rabbits,  may  all 
L  made  by  this  receipt,  or  with  the  addition  of  oysters,  which  we 
&¥e  already  noticed. 

A  PRAS  PUDDING. 
(To  serae  with  lulled  pork,) 

Separate  carefblly  from  a  pint  of  good  mellow  split  peas,  all  that 
e  worm -eaten ;  wash  the  remainder  well,  and  soak  thvm  for  a  ni^ht 

plenty  of  f^oft  water.  The  following  day  tie  them  up  in  a  thick 
•dding  cloth,  giving  tliem  room  to  swell,  cover  them  well  %vith  cold 
ft  "^ater  and  l>oil  tnem  gently  from  two  hours  to  two  and  a  hnlf : 
tiiey  are  not  then  quite  tender,  they  are  of  bad  quality,  and  cannot 
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be  renJtrcd  so.  Lift  them  into  a  cullender,  untie  the  cloth,  and 
crush  them  to  a  paste  with  a  wooden  spoon,  stir  in  a  good  diee  ol 
butter,  and  a  seaaoning  of  pepper  and  nlty  Ik  them  up  again  very 
tight,  and  boil  them  for  half  an  hour ;  turn  the  pudding  gcntlr  Into 
a  dkh  that  it  may  not  breal^  and  serve  it  aa  hot  as  ponble.  lUiii 
the  oonunon  old-fashioned  mode  of  preparing  a  peas  pudding,  arul 
many  persons  prefer  it  to  the  more  modem  one  which  foUona 
Soak,  and  boil  the  peas  as  above,  drain  the  water  well  fiom  them 
before  the  eloth  is  untied,  rub  them  through  a  cullender  or  sieve, 
mix  the  sensoninj^  and  the  butter  thoroughly  'with  thcni,  then  add  to 
them  gradually  three  well  wliisked  eggs,  tic  the  mixture  tightly  aod 
closely  in  a  floured  cloth,  und  boil  it  for  one  hour. 

Good  split  peas,  1  pint ;  soaked  in  soft  water  1  ni^ht.  Boiled  '2  to 
2\  hours.  Butter,  1  oz. :  salt,  pepper :  boil  again  20  to  minuter. 
Or:  hutter,  l  \  oz. ;  eggs,  3:  boiled  1  hour. 

Obs. — When  sofl  water  cannot  be  liacl,  half  a  tea^poonful  of  car- 
bonate of  soda  must  be  stirred  into  that  in  which  the  peas  are  boiled. 
Thej'  must  have  room  to  swell  or  they  will  be  hard ;  but  if  too  much 
be  given  them  they  will  be  water) ,  and  it  irill  be  dfficolt  to  eoavert 
them  into  a  pudding  at  all. 

WINE  BAirCB  FOR  BWEBT  PnDDIllQ& 

Boil  gently  together  for  ten  or  tUtccn  minute:'  the  vcrA'  thin  riad 
of  half  a  small  lemon,  about  an  ounce  and  a  hilf  of  sugar,  and  a 
wineglassful  of  water.  Take  out  the  lemon-peel  and  stir  into  the 
sauce  until  it  has  boiled  for  one  minute,  an  ounce  of  butter  smwihlr 
mixed  with  a  large  hult-teaspoonful  of  Hour ;  add  a  wiuegla^tul  and 
a  half  .of  sherry  or  Madeira,  or  other  good  white  wine,  and  vhea 

Suite  hot  serve  the  sauce  without  delay.  Port  wine  sauce  is  made  ia 
lie  same  way  with  the  addition  of  a  dessert  spoonfbl  of  lemon-joite, 
some  grated  nutmeg  and  a  little  more  sugar.  Orange>rind  and  jolee 
may  be  used  for  it  instead  of  lemon. 

COMMOU  WINS  fiAUCB. 

Sweeten  a  quarter- pint  of  good  melted  butter  with  an  ounce  sod 
a  half  of  sugar,  and  add  to  it  gradually  a  couple  of  glasses  of  wine; 
stir  it  until  it  is  at  the  point  of  boiling,  and  serve  it  immediaidT. 
Lemon-*grate,  or  nutmeg,  can  be  added  at  pleasure. 

PUNCH  8AUCB  FOR  8WBKT  PUDDINGS. 

This  may  be  served  with  custard,  plain  bread,  and  pbim-pud-lin^ 
With  two  ounces  of  sugar  and  a  quarter  o1'  a  pint  of  water,  boil  vtTV 
gently  the  rind  of  half  a  small  lemon,  aiui  somewhat  less  of  omf^<rt* 
peeU  from  fifteen  to  twenty  minutes ;  strain  out  the  rinds,  ibieU  a 
the  sauce  with  an  ounce  and  a  half  of  butter  and  nearly  a  teaspoonfU 
of  flour,  add  a  half-glass  of  brandy,  the  same  of  white  wiae,  two- 
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thirds  of  a  j:^la^s  of  rum,  with  the  juice  of  half  an  oranjijo,  and  rather 
less  of  leniou -juice  :  ecrve  the  sauce  very  hot,  but  do  uot  allow  it  to 
boil  afler  the  spirit  is  stirred  iu. 

Sugar,  2  oz. ;  water,  i  pint;  lemon  and  orange  rind:  14  to  20 
ndnntca.  Butter,  1^  oa. ;  flour,  1  teaspoonful ;  biandy  and  white 
wine,  each  )  wm^lanfiil;  mnii  two-thirds  of  glaaafiil;  orange  and 
lemon  jnioe. 

FOR  CLEAR  AliKOW-ROOT  SAUCE, 

(See  Uie  Wekome  Guests  Oum  Puddu^J) 

A  GERMAN  CUSTARD  PUDDING-SAUCE. 

Boil  rery  gently  tnirrthcr  half  n  pint  of  new  milk  or  of  milk  and 
cream  mixed,  a  very  thin  strip  or  two  of  fresh  lemon-rind,  a  bit  of 
cinnamoiu  h;ilf  an  inch  of  a  vanilla  bean,  and  an  ounce  and  a  half  or 
two  oun<  Lsut  .sugar,  until  the  milk  is  ^^trongly  flavoured  ;  then  strain, 
and  i>our  it,  by  slow  degrees,  to  the  well- beaten  volks  of  three  eggs, 
smoothly  mixed  with  a  kni/e'Snd-fuU  (about  half  a  teaspoonful)  of 
floor,  a  grain  or  two  of  aaft,  and  » tabkspoonftil  of  cold  milk ;  and 
ftir  these  Tery  quieUy  roimd  as  the  milk  is  added.  Put  the  wuoe 
again  into  the  stewpau,  and  whisk  or  stir  it  rapidly  until  it  thiekens, 
and  looks  creamy.  It  must  not  be  placed  upon  the  fire,  but  should 
be  held  over  it,  when  this  is  done.  The  Germans  mill  their  sauces  to 
a  froth  ;  but  they  ujay  be  whisked  with  almost  equally  good  effect, 
thou^rh  a  small  mill  for  the  ]^uri>ose-- formed  like  a  chooolate  mill^ 
may  be  had  at  a  very  thliuig  cost. 

A  DELICIOUS  GERMAN  PUDDlNO-dAVCB. 

Dissolve  in  half  a  pint  of  sherry  or  of  Madeira,  from  three  to  four 
ounces  of  fine  sugar,  but  do  not  allow  the  wine  to  boil;  j^iir  it  hot  to 
the  well-beaten  yolks  of  six  fresh  eggs,  and  mill  the  sauce  over  a 
gentle  flre  until  it  is  well  thickened  aiS^highlir  fhithed ;  jpour  it  oyer 
a  plum,  or  any  other  kind  of  sweet  boOed  pudding,  of  wluch  it  much 
improres  the  appearance.  Half  the  quantity  will  be  sufficient  for  one 
of  moderate  size.  We  recommend  the  addition  of  a  dessertspoonlhl 
of  strained  lemon-juice  to  the  wine. 

For  large  pudding,  sherry  or  Madeira,  \  pint ;  fine  smiar,  3  to  4 
OS.;  yolks  of  eggs,  6;  lemon-juice  (if  added),  1  dessert.<))oonful. 

Ohs. — As  we  nave  already  said  in  the  previous  receipt,  it  is  cus- 
tomary to  IVifth  sweet  sauces  in  Genuany  with  a  hmail  innchine 
made  like  a  cixuculate-mill.  Two  silver  forks  fastened  together  at  the 
handles  may  be  used  instead  on  an  emergency,  or  the  sauce  may  be 
whisked  to  the  proper  state,  like  the  one  which  precedes  it 

Great  care  must  be  tdcen  not  to  allow  these  sauces  to  curdle.  The 
nfer  plan  is  to  put  any  preparation  of  the  kind  into  a  white  jar,  and 
to  place  it  over  the  fire  in  a  pan  of  boiling  water,  and  then  to  stir  or 
aiu  It  until  it  is  suffidently  thickened :  the  jar  should  not  be  half 
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filled,  and  it  should  be  laj^e  enough  to  allow  the  sauce  to  be  worked 
easily.  The  -water  shoald  not  reach  to  within  two  or  three  inches  of 
the  brim.   We  give  these  minute  detaib  for  inexperieneed  oooks. 

EBD  CURRANT  OR  RASPBBRRT  8AUCB.  (OOOD.) 

Measure  half  a  pbt  of  sound  red  cumnts  after  tliey  have  been 
atripped  firom  the  stalks ;  wash  theniy  shoald  they  he  dusty,  and  drain 
all  toe  water  from  them.  Have  ready  a  syrup,  made  with  three 
ounces  of  sugar  in  lumps,  anil  the  third  of  a  pint  of  water,  boiled 
gently  top^cther  for  five  minuter  ;  put  in  the  currants,  and  stew  them 
for  ten  minute-;;  strain  off  the  juice,  \sliich  there  will  br  iiiirly  or 
quite  half  a  jiint,  throiifrh  a  lawn  sieve  or  folded  mu-Iiii  ;  heat  it 
afresh,  and  puur  it  boiling  to  a  small  spoonful  of  arrow-root  which 
has  been  very  smoothly  mixed  with  a  tablespoonful  of  cold  wat^r, 
being  cardbl  to  stir  it  WisUy  while  the  juice  is  being  added ;  gtfs 
the  sauce  a  minute^a  boil  to  render  it  transparent,  and  mm$k  tbe  pid- 
ding  wiUk  it  (or,  in  other  words,  poor  it  equally  over  it,  so  as  to 
cover  the  entire  surface) ;  or  serve  it  in  a  tureen*  A  few  raspberries 
may  be  added  in  their  season,  to  flavour  this  preparation ;  but  if  quite 
ripe,  they  mn>t  be  thrown  into  the  synip  without  havintr  hi-et} 
washed,  two  or  three  minutes  nftLT  the  currants  have  l>een  put  lalo 
it.  A  delicious  sauce  may  be  made  entirely  from  raspberriLi!  a* 
above,  allowing  a  larger  prpportion  of  the  ixuit,  as  it  yields  less  juioe 
than  the  currant. 

The  proportions  directed  in  this  receipt  are  quite  sufficient  ibr  t 
pudding  of  moderate  siae^  but  th^  can  eanlj  be  incmsed  whea 
required. 

COMHOlf  RA8PB1SKRTHBAITC8. 

Put  three  ounces  of  rug^t  broken  into  small  lumps,  and  n  wine- 
gl.'isst'iil  and  a  hall"  oi  water  into  a  sujall  stcwpan,  and  boil  them  for 
four  or  five  minutes.  Add  half  a  pint  of  fresh  ripe  raspberries,  well 
madied  with  the  back  of  a  spoon.  Wx  them  with  the  s^Tup,  aad 
boQ  them  for  six  or  seven  nnnutes ;  the  sauce  should  then  be  quite 
smooth  and  dear.  The  quantity  of  it  with  these  proportions  will  not 
be  laige,  but  can  be  increased  at  pleasure. 

Oiw. — yVc  have  generally  found  that  the  most  simple,  and  con- 
sequently the  most  refre^hmrr  fruit-sauces  have  been  much  likc^d  hr 
the  i)ersons  who  have  partaken  of  them ;  and  they  are,  we  think, 
preferable  to  the  forei<^n  ones — German  principally — to  which  wiiu 
and  cinnamon  are  conuuonly  added,  and  wnich  are  often  composed  d 
dried  fruit.  Their  number  can  easily  be  augmented  by  an  intelligent 
cook ;  and  th^  can  be  yaried  throujgh  all  the  summer  and  antnoaal 
months  with  the  Ihiit  in  season  at  the  time. 

aUPKRIOR  FftUIT-fiAUCBS  FOR  8WSBT  FVnmHOB^ 

Cle  r  rich  fhlit  syrups,  such  as  the  Strop  de  CfrateiBes  of  Chapter 
XXiX.|  or  those  mm  which  cherries^  apricots,  damsoQ%  and 
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other  plum?,  are  taken  when  they  have  been  prepared  5n  them  for 
drying,  make  the  finest  possible  sauces  for  sweet  puddings.  A  pound 
of  ripe  Morella  clierrics,  for  example,  pricked  scpuratcly  with  a 
large  needle,  then  slowly  licattd  and  simmered  from  seven  to  ten  , 
xninutcs  with  three  quarters  ol  a  pound  of  eastor-su^r,  and  allowed 
to  become  cold  in  their  juice,  will  be  excellent  if  laid  on  dishes  and 
■low]/  dried  $  and  the  syrup  from  tbeni  will  be  a  ddicioiu  aocom- 
pAnimem  to  a  pudding  (or  to  nbu  bdled  rice) ;  and  it  will  also 
afford  a  most  wreeable  summer  beverage  mixed  with  water*  slightly 
iced ,  or  not.  Other  yarieties  of  these  sauces  are  made  by  stewing  the 
fruit  tender  without  sugar,  then  rubbing  it  through  a  sieve,  and 
dihitin^^  it  with  wine  ;  or  simply  miiring  ^jq^  boilii^  it  with  sufficicilt 
sugar  to  render  it  sweet  and  dear. 

PINE-APPLS  PUDDINa-6AUCB» 

Ita«p  down  on  a  line  bright  grater  sutKcient  of  the  flesh  of  a  ripe 
Jamaica  or  En^li-h  pine-apple  from  which  tlie  rind  has  been  thickly 
pared,  to  make  the  quantity  of  sauce  required.  Simmer  it  quite 
t<;nder,  with  a  very  small  quantity  of  water;  then  mix  with  it  by 
digrees  from  half  to  three-quarters  of  its  weight  of  sugar,  give  it  five 
nunutes  more  of  gentle  boiling,  and  poor  it  over  the  pudding. 

Rasped  piii&*apple|  6  os. ;  water,  d  tablespoonnhl :  10  to  15 
ininiiiif*  gentle  stewing.  Bagucy  4  oz  :  5  minutes. 

A  finer  sauce  may  be  made  with  half  a  pound  of  the  pine  first 
simmered  tender  in  its  own  juice,  and  one  tablespoonful  only  of 
water,  and  t!ien  mixed  with  seven  onnees  of  sifted  sugar,  and  hoiled 
gently  until  it  looks  clear.  If  too  sweet,  the  strained  juice  of  half  a 
lar^^c  sized  lemun  may  be  stirred  to  it  before  it  is  served,  but  a  ccr- 
tam  weight  of  suarar  is  required  to  make  it  ;i])pe:ir  hrieht.  This  pre- 
paration may  be  kept  fox  oome  tiiue,  and  waxined  alicbh  lur  table 
when  needed. 

▲  TBBY  FIIIB  miB-APPIiS  SJLIJCB  OB  8irRUF|  FOB  PUDDINGS  OB 

OTHEB  aWBBT  DIBHJBS. 

After  having  pared  away  every  morsel  of  the  rind  from  a  ripe  and 
h%hly  flavourea  pine-ap^e»  cut  three-quarters  of  a  pound  of  it  into 
very  thin  slices,  and  then  into  quite  small  dice.  Pour  to  it  nearly 
hlf  a  pint  of  spring  water;  heat,  and  boil  it  very  gently  until  it  is 
extremely  tender,  then  strain  and  press  the  ^uice  closely  from  it 
through  a  doth  or  through  a  muslin  strainer'*  iolded  in  ibur ;  strain 

•  It  Is  almost  ^npetilaoas  to  sAjr  thattbe  large  gquaret  of  mnsUn,  of  wliioli  on 
■eeotmt  of  their  pecnUar  nicety  we  have  reeommended  tiie  use  for  stndning 

many  sweet  prepamt ions,  must  never  have  a  particle  of  starch  in  tlifm  :  th^y 
fhouU  T'*'  cnn^'Ailly  kept  from  dust  and  soil  of  any  kind,  and  a.waj&  well 
rimed  aud  ^aktid  in  ckar  water  before  they  are  dried. 
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it  clear,  mix  it  with  ten  ounces  of  the  finest  sugar  in  smnll  lamps, 
and  when  this  is  dissolved,  boil  the  synip  gently  for  a  quarter  of  an 
hour.  It  will  be  delicious  ia  flavour  und  very  bright  in  colour  ii 
well  made.  If  put  into  a  jar,  and  stored  with  a  paper  tied  over  it,  it 
will  remain  excellent  for  weeks ;  and  it  will  become  almoet  a  jelly 
with  an  additional  ounce  of  sugar  and  rather  quicker  boiling.  1 1  ma  v 
he  poured  round  moulded  creams,  rice,  or  sago ;  or  mingled  with 
Tanotts  sweet  prepaniti<Mis  for  which  the  juice  of  iruit  is  admissible. 

QBRMAN  CHERRY  SAUCBi^ 

Beat  a  quart  of  cherries  in  a  mortar  until  the  stone  are  broken, 
then  boil  them  tender  with  half  :i  pint  of  water  and  wjne  inixtd. 
liub  Lhcai  through  a  sieve,  and  boil  them  again,  with  from  four  to 
six  ounces  of  fine  sugar,  some  mited  lemon-peel,  powdered  eimiamoB, 
and  a  small  portion  of  pounded  doves.  In  a  few  minutes  stir  to  the 
sauce  a  deasertspoonftil  of  potato-flour,  smoothly  mixed  wi^  a  veiy 
little  cold  water;  continue  to  stir  until  it  is  a^am  ready  to  boil,  tiid 
serve  it,  either  poured  entirely  over  the  puddmg,  or  in  a  tureen. 

OOMMON  BATTER  PUDDING. 

Beat  four  eggs  thoroughly,  mix  witii  them  half  a  pint  of  milk,  and 
pass  them  through  a  neve,  add  them  by  degrees  to  half  a  pound  of 
flour,  and  when  the  batter  is  perfectly  smooth,  thin  it  with  another 
half  pint  of  milk.  Shake  out  a  wet  puddln^^  doth,  flour  it  wdl, 
pour  the  batter  in,  leave  it  room  to  swell,  tie  it  securely,  and  put  it 
immediately  into  plenty  of  fast-boiling  water.  An  hour  and  ten 
minutes  will  boil  it.  Send  it  to  table  t  he  in^-t-mt  it  is  di^'hod,  with 
wine  sauce,  a  hot  compote  of  fruit,  or  raspberrv'  vinegar  :  this  last 
makes  a  delicious  pudding  sauce.  Unless  the  liquid  1m>  added  vtry 
ffradually  to  the  ftonr,  and  the  mixture  be  well  sturctl  and  Uatcn 
aii  each  porti<ui  is  poured  to  it,  the  batter  will  not  be  smooth:  to 
render  it  very  ii<ild,  a  ^>ortion  of  the  whites  of  the  e^gs,  or  the  whole 
of  them,  should  he  whisked  to  a  froth  and  stirred  mto  it  just  before 
it  is  put  into  the  cloth. 

Flour,  )  lb.;  eggs,  4;  salt,  i  teaspoonfnl;  milk,  1  pintt  1  hour 
and  10  minutes. 

Obs. — Modem  taste  i??  in  favour  of  pnddin^i^  boiled  in  moulds,  bnt, 
as  we  have  nl  rt  ady  stated,  they  are  seldom  or  ever  so  li^ht  as  those 
which  are  tied  in  cloths  only. 

Mix  the  yolks  of  three  eggs  smoothly  with  three  heaped  table- 
spoonsAii  of  floor,  thin  the  batter  with  new  milk  until  it  is  of  the 
consistence  of  cream,  whisk  the  whites  of  eggs  apart,  stir  them  into 
the  batter,  and  boil  the  pudding  in  a  floured  doUi  or  in  a  buttered 
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mould  or  ba>iii  for  an  lioxir.  Before  it  is  serv  ed,  cut  the  top  qiiiclcly 
into  larire  dice  half  tlirou^^i  the  pudding,  pour  over  it  a  small  jarful 
of  title  currant,  raspberry,  or  strawberry  jelly,  and  send  it  to  table 
witlioiit  the  slightest  delay. 

Floor,  8  tablespoonsful ;  eggs,  3 ;  salt,  |  teaspoonliil ;  wSXk^  fnm 
i  to  whole  pint:  1  boor. 

BLACK-CAP  PUDDING. 

Make  a  good  light  thin  hatter,  and  ju«t  before  it  if?  jxnired  into  the 
doih  stir  to  it  half  a  pound  of  currants,  well  ckuucd  and  dried: 
these  will  sink  to  the  lower  part  ui  the  pudding  and  blacken  the 
surface.  Boil  it  the  usual  time,  and  dish  it  vrith  the  dark  side 
uppennost;  aend  very  sweet  sauce  to  table  with  it  Some  cooks 
batter  a  mould  thickly,  strew  in  the  carrsnts,  and  poor  the  batter  on 
them,  which  produces  the  same  appearance  as  when  the  ingredients 
are  tied  in  a  cloth. 

All  batter  puddings  should  be  despatched  quickly  to  table  when 
they  are  onre  ready  to  serre,  as  they  speedily  become  heavy  if 
allowed  to  wait. 

BATTER  FttUIT  PUDDING. 

Butter  thiekl^  a  basin  which  holds  a  pint  and  a  half^  and  fill  it 
nearly  to  the  bran  with  good  boiling  apples  pared,  cored,  and  quar- 
tned;  pour  over  them  a  batter  made  with  four  tablespoou.^fu)  of 
flour,  two  large  or  three  small  eggs,  and  half  a  pint  of  milk.  Tie  a 
battered  and  floured  cloth  over  the  basin,  which  ought  to  be  quite 
full,  and  boil  the  pudding  for  an  hour  and  a  qunrtt  r.  Turn  it  into 
a  hot  dish  when  done,  and  strew  gu<^ar  thickly  over  it :  this,  if  added 
to  tlic  batter  at  first,  renders  it  heavy.  Morel  la  cherries  make  a 
very  superior  puddiriir  of  this  kind;  and  ^een  gooseberries,  damsons, 
and  various  other  iiuits,  answer  for  it  extremely  well:  the  time  of 
boiling  it  must  be  varied  aecordinc  to  their  aualitv  and  its  size. 

For  a  pint  and  a  half  mould  or  hann  fillea  to  the  brim  with  apples 
or  other  fruit;  flour,  4  tablespoonsfuli  eggs,  S  large  or  8  small; 
sulk,  )  pint:  U  hour. 

— Apples  cored,  halved,  and  mixed  with  a  good  batter,  make 
<in  excellent  baked  pudding,  as  do  red  cunants,  e&rries,  and  plums 

diHorent  sorts  likewise. 

KBNTISH  8UBT  PUDDING. 

To  a  pound  and  a  ouarter  of  flour  add  half  a  pound  of  finely 
mineed  beef-suet,*  halx  a  tesspoonftd  of  salt,  and  a  quarter  one  of 

*  A  very  commuu  luuit  with  bad  and  careless  cooka  is,  tliat  of  asing  for  paste 
md  pnddiuga  siMt  eom^  phofftd^  vhioh  Is,  to  loa&y  estsrs,  distasteftd  to  the 
last  dtfgfta* 
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pepper ;  mix  tbese  into  a  smootli  paste  vdth  one  well-beaten  egg,  and  i 
a  little  cold  mUk  or  wntcr;  make  it  into  the  ^-hnpc  of  a  paste-rullcr,  | 
fold  a  lioured  clotli  nuiiul  it,  tie  the  ends  tightly,  aud  boii  it  lor  two  j 
hours.  In  Kentish  f  irui- houses,  and  at  very  plain  family  dinners,  | 
this  puddinpf  is  usually  «cnt  to  table  with  boiled  beef,  aiul  «i/»n!e- 
timea  cooked  with  it  also.  It  is  very  good  sliced  and  biuiicJ,  or 
lifowiied  in  a  Dutch  oven,  alter  having  Mcome  quite  cold. 

Flour,  11  lb. ;  suet,  |  lb. ;  salt  {  teaspoonfiil ;  half  as  much  pepper;  , 
1  egg ;  little  nuik  or  water :  boiled  2  hoaxB. 

'  ANOTHER  SUET  FUBDINO. 

Make  into  a  eomewhat  lifhe  but  anooth  paete,  Inlf  a  pomid  of 
fine  stale  bread*cmmbe,  three  quartera  of  a  pound  of  flour,  from  ten 
to  twelve  ounces  of  beef-suet  cnopped  extremely  small,  a  large  half* 
teaspoonful  of  salt,  and  rather  less  of  pepper,  with  two  c;ggs  and  a 
little  milk.  Boil  it  for  two  hours  and  a  quarter. 

APPLE,  OURRAnTy  CHBRRT,  OR  OTHER  FRESH  FRUIT  FCBfilM 

IVIake  a  paste  as  for  a  beef-steak  puddin/^,  either  with  suet  or 
butter;  lay  into  a  basin  a  well-floured  cloth,  which  has  been  dipped 
into  hot  water,  wninqr  dry,  and  shaken  out;  roll  the  pa^-tt*  thin, 
press  it  evenly  into  tliu  ha-in  ujion  the  cUith.  fill  it  wilh  apples,  pared, 
cored,  and  quarterai,  or  with  any  other  Iruit;  put  on  the  cover, 
taking  care  to  moisten  the  edges  of  the  paste,  to  press  them  wdl 
together^  and  fold  them  over;  gather  n^  the  ends  or  the  dolh,  wad 
tie  it  firmly  dose  to  the  pudoing,  wlueh  diould  then  be  dropped 
into  fUsaty  of  fiut  boiling  water.  When  it  is  done,  lift  it  out  by 
twisting  a  strong  fork  into  the  comer  of  the  cloth,  turn  it  geniiv 
into  the  dish  in  which  it  is  to  be  served,  and  cut  immediately  a  so^Jl 
ronnd  or  S(]uare  from  the  to]i,  or  the  pudding  will  quickly  become 
litavy;  send  it  to  table  without  tlie  slightest  delay,  ncronipnniLd  by 
pounded,  and  by  good  Linljoni  su^r,  as  many  persons  ]»rtlcr  the 
latter,  from  its  imparting  a  more  mellowed  tlavour  to  the  fruit.  A 
small  slice  of  fresh  butter,  and  some  finely  mted  nutmeg,  are  u^sually 
eon^leied  improvements  to  an  apple  pudding;  the Juioe^  and  the 
mted  find  of  a  lemon  may  be  added  with  ^ood  e&ct»  when  the 
fruit  is  laid  into  the  crust,  especially  in  spnng,  when  the  apples 
generally  mil  have  beeome  insipid  in  their  flavour.  For  tables 
any  pretension,  sugar  mnst  be  added  to  them  when  they  arc  made; 
but  many  varieties  ni' apple  do  not  ?o  rrrulily  form  a  smooth  light 
pulp  when  it  is  enclosed  with  them  in  the  paste.  A  small  jar  of 
apncot  jam  is  always  an  admirable  addition  to  an  apple  tart  or 
pudding;  and  a  small  glass  of  wine  when  the  fruit  is  not  juicy,  will 
assist  to  bring  it  to  the  right  consistence.  When  puddings  are 
preferred  boil^  in  moulds  or  basuuu  these  mnst  be  thickly  buttered 
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before  the  pa5?te  is  laid  into  them,  and  the  puddiugs  must  be  turned 
1x0111  thtni  gently,  that  they  may  not  burst. 
Currant,  gooseberry,  or  cherry  pudding,  1  to  1^  hour.  Green- 
diiii8on»  mussel,  or  other  plom,  1  to  boiir,  Apple  pudding, 
1  to  2  houn,  aooording  to  its  tiie,  and  the  time  of  year. 
Obs — If  made  of  GodliDga,  an  apple  podding  will  lequire  onl^ao 
much  boiling  as  may  be  needed  for  the  crust.  These  are  sometmies 
mixed  with  Morella  cherries  rolled  in  plenty  of  sugar,  and  the  two 
fruits  mixed  are  ezcelienti  but  the  MoreUas  by  themaelvea  are 
better 


A  COMMON  AFPLB  PUDDIKO. 

Make  a  light  crust  with  one  pound  of  flour,  and  six  ounces  of 
xcTy  fmcly  Tiiinm!  herf-snct ;  roll  it  thin,  and  fill  it  with  one  pound 
and  :\  quarter  oi  good  bailing  apples;  add  the  grated  rind  and 
^tr  iiaed  juice  of  a  small  lemon,  tie  it  in  a  cloth,  ami  iioil  it  one  hour 
and  twenty  minutes  hotore  Christmas,  aiid  from  twenty  to  thirty 
minutes  lon^r  after  Christmas.  A  small  slice  of  fresh  butter, 
Btined  into  it  when  it  is  sweetened  will^  to  man^  tastes,  be  an 
aeecptable  addition;  grated  nutmeg,  or  a  little  cmnamon  in  fine 
powder,  may  be  substituted  for  the  lemon-rind  when  either  is 
preferred.  To  oonrert  this  into  a  richer  pudding  use  half  a  pound 
of  butter  fin*  the  crust,  and  add  to  the  apples  a  spoonful  or  two  of 
orange  or  quince  marmalade. 

Crust:  flour,  1  lb.;  suet,  6  oz.  Fruit,  pared  and  cored,  IJ  lb. ; 
iuiie  and  rind  of  1  small  lemon  (or  some  nutmeg  or  in 
powder). 

Richer  pudding :  flour,  1  lb. ;  butter  \  lb. ;  in  addition  to  firuit, 
1  or  2  tablespoousful  of  orauge  or  ouiuce  marmakde. 

BBnoDOTua'  PVDnnRK 

(A  Genuine  Chusictd  Receipt,^ 

*Fkepareand  mix  in  the  usual  manner  one  pound  of  fine  raisins 
stoned,  one  pound  of  minced  beef-suet,  half  a  pound  of  bread-crumbs, 

four  figs  chopped  small,  two  tablespoonsful  of  moist  sugar  (honeys 
in  the  orii^inal),  two  wineglas«:cFfin  of  sherry,  and  the  rind  of  half 
a  large  lemon  (f^rated).    Boil  the  pudding  for  fourteen  /tours''* 

Obs, — This  receipt  is  really  to  be  found  in  Herodotus.  The  only 
variations  made  in  it  arc  the  substitution  of  sugar  lor  lioiiey,  and 
sheny  for  the  wine  of  ancient  Greece.  We  are  indebted  for  it  to 
an  aooomplished  scholar,  who  has  had  it  served  at  his  own  table  on 
more  than  one  occasion;  and  we  have  given  it  on  his  authority, 
without  testing  it :  but  we  venture  to  suggest  that  seven  hours  would 
boil  it  quite  simicieutJy. 


Digitized  by  Google 


410 


MODEBN  COOKEBT. 


£CB4F.U 


THE  publisher's  PUODLVO. 

Tbia  padding  can  scareely  be  mado  $00  rich.  First  blancb,  and 
then  beat  to  the  smoothest  poanble  paale*  mx  ounces  of  fresh  Jordan 
almonds,  and  a  dozen  bitter  ones ;  pour  very  gradually  to  them,  in 
the  mortar,  three  quarters  of  a  pint  of  boiling  cream ;  then  turn 
them  into  a  cloth,  and  wring  it  from  them  again  with  strong 
expression.    Heat  a  full  half  pint  of  it  afresh,  and  pour  it,  as  soon 
ELS  it  boils,  upon  four  ounces  of  fine  breail-crumbs,  set  a  plate  over, 
and  leave  them  to  become  nearly  cold ;  then  mix  thoroughly  with 
them  four  onnoea  of  maoeaiooQa,  enuhed  tolenbly  anmUl;  fnt 
of  finely  minced  beef-«Qet«  five  of  manrow^  deared  yery  catelhlly 
from  fibre,  and  from  the  aplintera  of  bone  which  are  eometimea  found 
in  it,  and  shred  not  very  small,  two  ounces  of  flour,  six  of  pounded 
sugar,  four  of  dried  cherries,  four  of  the  best  Muscatel  raians, 
weighed  after  they  are  stoned,  half  a  pound  of  candied  citron,  or  of 
citron  and  orange  rind  mixed,  a  quarter  saltspoonful  of  salt,  half  a 
nutmeg,  the  yolks  only  of  seven  lull-sized  eggs,  the  grated  rind  of  a 
large  lemon,  and  last  of  all,  a  glass  of  the  best  Cognac  brandy,  which 
must  be  stirred  briskly  in  by  slow  degrees.    Pour  the  mixture  into 
a  Aickly  buttered  moiud  or  basin,  widen  contdns  a  full  quart,  fill  it 
to  the  brim,  la;^  a  sheet  of  buttered  writin^-paptf  orer.  then  a  wdl- 
floured  doth,  tie  them  securely,  and  boil  the  pudding  for  four  honn 
and  a  quarter ;  let  it  stand  for  two  minutes  before  it  is  turned  out; 
dish  it  carefully,  and  serve  it  with  the  German  pudding-aauce  of 
psffe  403. 

Jordan  almonds,  6  oz. ;  bitter  almonds,  12  ;  cream,  f  pint;  bread- 
crumbs, 4  oz. ;  cream  wrung  from  almonds,  J  pint ;  crushed  maca- 
*  roons,  4  oz. ;  flour  2  oz. ;  becf-siu  t,  5  oz. ;  marrow,  5  oz. ;  dried 
cherries,  4  oz. ;  stoned  Muscatel  raisins,  4  oz. ;  pounded  sugar,  6 
oz. ;  candied  citron  (or  citron  and  orange-rind  mixed),  \  lb. ;  pinch 
of  aalt;  )  nutmeg ;  grated  rind,.  1  lemon ;  yolka  of  eggs,  7 ;  bat 
cognac,  1  wineglaashil ;  boiled  in  mould  or  baisin,  4^  honn. 

Oh$. — ^This  puddinff,  which,  if  well  made,  is  very  light  as  well  as 
rich,  will  be  sufficiently  good  for  most  tastes  without  the  almonds: 
when  they  are  omitted,  the  boiling  cream  must  be  poured  at  ooee  to 
the  bread-crumbs. 

HBB  majesty's  PUDDDtOk 

Infuse  in  a  pint  of  new  milk  half  a  pod  of  vanilla,  cut  into  short 
lenpjths,  and  bruised;  simmer  them  gently  together  for  twenty 
minutes,  and  strain  the  milk  through  muslin  to  half  a  pint  of  cream  ; 
out  these  again  on  the  fire  in  a  dean  saucepan,  with  three  ounces  of 
ibe  sugar,  and  pour  them  when  they  ooil,  to  the  beaten  yolks  of 
^ht  very  fresh  e^g;s.  Stir  the  mixtwre  often  until  it  Is  neaiiyor 
H|uite  cold,  and  boil  it  as  genify  at  potnble  for  an  hour  in  a  wdl- 
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Imltered  mould  or  basin  that  will  just  bold  it.   Let  it  stand  for  fire 

nini!!fc^'  at  lenst  before  it  is  turned  out ;  disli  it  carefully,  strew,  and 
garnisii  it  tliickly  with  branches  of  pr^rved  barberries,  or  ^eiul  it 
to  table  with  a  rich  ?<yrup  of  fresh  fruit,  or  with  clear  fruit -jeily, 
meltctl.  We  have  had  often  a  compote  (see  Sweet  Dishes)  of  cur- 
rants, cherries,  or  plums  served,  and  greatly  relished  with  this  pud- 
ding, which  we  can  recommend  to  oar  readers  as  an  extremehr  deli- 
cate one.  The  ilaToaring  may  be  varied  with  bitter  almonds,  Icmon- 
lind,  Dojaiiy  or  aught  else  which  may  be  better  liked  than  the 
vanilla. 

New  mUk,  1  pint ;  Tanilla,  \  pod :  20  minutes.  Cream,  ^  pint ; 
SDgar,  3  07.  ;  yollcf  of*egji;s,  8  :  1  bf>ur. 

O^.f. — The  cook  mu-t  be  rcniiiided  that  unless  the  eggs  \)c  stirred 
briskly  as  the  boiling  milk,  is  gradually  poured  to  them,  they  will  be 
likely  to  curdle.  A  buttered  paper  should  always  be  put  over  the 
ba^iii  bciuic  the  cloth  is  tied  on,  for  all  cubtaid  puddings. 

OOMMOir  CU8TABD  PUDDINCk 

Whisk  three  eggs  well,  put  them  into  a  oint  basin,  and  add  to 
them  sufficient  milk  to  fill  it:  then  strain,  flavour,  aud  sweeten  it 
with  fine  sugar  ;  boil  tiie  ])uild!T)«T  very  softly  for  an  exact  half  honr, 
let  it  stand  a  few  miiiules,  dish,  and  serve  it  with  sugar  sifted  over, 
and  sweet  sauce  in  a  tureen,  or  send  stewed  gooseberries,  currants,  or 
cherries  to  tabic  wiih  it.  A  small  quantity  of  lemon-brandy,  or  of 
ntifia  can  be  added,  to  give  it  ftavonr)  when  it  is  made,  or  the  sugar 
with  which  it  is  sweetensd  may  be  rasped  on  a  lemon  or  an  orange, 
then  crushed  and  dissolved  in  the  milk ;  from  an  ounce  and  a  halfto 
two  ounces  will  be  sufficient  for  general  taste. 

PRINCE  Albert's  pudding* 

Beat  to  a  cream  half  a  pound  of  iVesh  butter  and  wax  with  it  hy 
degrees  an  equal  wekht  of  pounded  loaf-sugar,  dried  and  sifted ;  add 
to  these,  aller  they  have  been  weU  beaten  together,  first  the  yolks, 
and  then  the  whites  of  five  fresh  e(^  which  have  been  thoroughly 
whbked  apart;  now  strew  lightly  m,  half  a  pound  of  the  finest  flour, 
dried  and  sifted,  and  last  of  all,  half  a  pound  of  jar  raisins,  weighed 
alter  they  are  stoned.  Put  these  ingredients,  perfectly  mixed,  into  a 
well-buttered  mould,  or  floured  cloth,  and  boil  the  pudding  for  three 
Ihj HPS.  Serve  it  with  punch  sauce.  We  recoiamend  a  little  pounded 
mace,  or  the  grated  rind  of  a  small  lemon,  to  vary  the  flavour  oi  this 
exc^lent  pudding ;  and  that  when  a  mould  Is  used«  slices  of  candied 
2eel  diould  be  knd  rather  thickly  over  it  after  it  la  buttered. 

Fiesh  butter,  pounded  sugar,  flour,  stoned  raisins,  each  |  lb. ;  eggs^ 
S*  3bours 
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GBaMAll  tCDDma,  AKD  sauce.    (tEBT  QOO0.) 

Stew,  uii  til  tcudcr  and  dry,  I  luce  ounces  of  whole  rice  in  a 
pint  and  a  fjuarter  of  milk;  when  a  little  cooled,  mix  with  it  three 
outtoes  of  Mef-8iiet  finely  chopped,  two  ounoet  And  a  half  of  tugir, 
an  ounce  of  candied  orange  or  lemon>rind,  nz  onnces  of  sultana 
raisins,  and  three  laige  eg^  well  beaten,  and  strained.  Boil  the 
pudding  in  a  buttered  basin,  or  in  a  well-floored  cloth,  for  two 
hours  rthI  a  quarter^  and  serve  it  with  the  foHov^nng  sauce  :  — r>!s§olve 
au  ounce  and  a  ha]  f  of  sugar  broken  small  in  two  glasses  of  sherry, 
or  of  any  other  white  wine,  aud  stir  them  when  quite  hot,  to  the 
bijiit*jii  yulks  of  three  fVesh  eggs;  then  stir  the  sauce  in  a  small 
pan  held  high  above  the  hre  until  it  resembles  custard,  but  by  iio 
means  allow  it  to  boil,  or  it  will  instantly  oordle ;  pour  it  over  the 
podding,  or,  if  prefemdt  send  it  to  table  in  a  tureen*  We  think  a 
full  teasfMonfiil  of  lemon-juloe  added  to  the  wine  an  improvemeni 
to  this  sauce  which  is  excellent;  and  we  can  recommend  toe  padding 
to  our  readers. 

Milk,  1 }  pint ;  rice,  3  oz. ;  1  hour,  or  more.  Suet,  3  oz. ;  m^r, 
24  oz. ;  candied  peel,  1  oz. ;  sultana  raiiius,  6  oz. ;  egj^,  3  large :  2^ 
hours,  Sauce:  sheriy,  2  glasses;  sugar,  l^oz.;  yoSss  of  <^ggs,d; 
little  lemon-juice. 

We  have  already,  in  a  previous  part  of  the  vohirae,  directed  tb^i 
the  German  sauce  should  be  milled  to  a  fine  froth,  and  poured  opeo 
the  pudding  with  which  it  is  served :  when  this  is  not  done^  the 
quantity  should  be  ii 


THE  WELCOME  QUESt's  OWN  PUDDING.     (UGHT  AND 

WHOLESOME.) 

iAMar's  lUeeipL) 

Pour,  quite  boilir)<T,  on  four  ounces  of  fine  bread  crumbs,  an  exact 
half-pint  of  new  niiik,  uf  ui'  thm  cieam;  lay  a  plate  over  ihe  basin 
and  let  them  remain  imtil  cold ;  then  stir  to  them  four  ounces  of  dir 
crumbs  of  brMd,  four  of  very  finely  minced  beef-kidney  suet,  a  insil 
pinch  of  salt,  three  ounces  of  coarsely  crushed  ratifUis,  three  ounces 
of  candied  citron  and  orange-rind  sliced  thin,  and  the  grated  xind  of 
one  large  or  of  two  small  lemons.  Clear,  and  whisk  four  lai^  eggs 
well,  throw  to  them  by  degrees  four  ounces  of  ponndcHl  sugar,  and 
rontiiuic  to  whisk  them  until  it  is  dissolved,  and  they  are  very  li;jht; 
stir  them  to,  aud  beat  ihvm  well  uj)  with  the  other  i!igredienT«^ :  p<iur 
the  mixture  into  a  thickly  buttered  mould,  or  basin  whivh  will 
contain  uearly  a  quart,  and  which  it  should  fill  to  within  halt'  an 
an  ixich  of  the  brim ;  lay  first  a  buttered  paper,  then  a  well  lloiiRd 
pudding-cloth  over  the  top,  tie  them  tightly  and  very  seenrdy 
round,  gather  up  and  fasten  the  coroeis  of  the  doth,  and  boil  the 
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pudding  for  two  hours  at  the  utmoi^t.  Let  it  stand  for  a  minute  or 
two  before  it  in  dished,  and  serve  it  with  simple  wine  saiicc,  or  with 
that  which  follows;  or  with  piue-ap^k  01  any  other  cicoj-  iruiL- 
auiee.   (For  these  last,  see  pogu  405 

Bofl  Tery  gently,  for  about  ten  minateii  a  ftiU  quarter  of  a  pint  of 
water,  with  the  very  ttan  rind  of  half  a  freth  lemon,  and  an  ounce 
and  a  half  of  lump  sugar;  then  take  out  the  lemon  peel,  and  stir  in 
a  small  teaspoonful  of  arrowroot,  smoothly  mixed  with  the  strained 
juice  of  the  lemon  (with  or  without  the  addition  of  t\  little  orange 
juice);  take  the  sauce  from  the  hre,  tlirow  in  neai  ly  half  n  glass  of 
pale  French  brandy.*  or  substitute  for  this  a  lar^^e  wineghissful  of 
siierry,  or  of  any  othur  white  wine  which  may  be  preferred,  but 
increase  a  little,  in  tliat  caw,  the  proportion  oi  arrowroot. 

To  eonYcrt  the  preceding  into  ^ir  Edwin  LaaidnerU  puddings 
omanient  the  OMmtd  tastemlly  with  small  leaves  of  thin  eitron- 
rind  and  split  mascatel  nmins  in  a  pattern,  and  strew  the  inter- 
mediate spaces  with  well  cleaned  and  well  dried  currants  nungled 
with  plenty  of  candied  mnge  or  lemon-rind  shred  small,  ronr 
gently  in  the  above  pnddin;^  mixture,  when  quite  cold,  after  having 
add^done  c^*yolk  to  it,  and  steam  or  boil  it  the  same  length  of  time. 

Split  and  stone  three  dosens  of  fine  jsr  ndsins,  or  take  an  equal 
nninfaer  of  dried  cherries,  and  place  either  of  them  regularly  in  a  sort 
of  pattern,  in  a  thickly-buttered  plain  quart  mould  or  basin ;  next, 
dice  and  lay  into  it  three  penny  sponge-cakes;  add  to  these  two 

ounce*?  of  rntifin«,  four  macaroons,  an  onnre  nnd  a  half  of  rnndied 
citron  siiced  thin,  the  yolks  of  four  eggs  with  the  whites  of  three 
only,  thormT:rh]v  whisked,  mixed  with  half  a  pint  of  new  milk,  then 
rtrained  to  half  a  pint  of  sweet  cream,  and  sweetened  with  two  ounces 
and  a  halt  of  }>ouuded  sugiur;  these  ought  to  till  the  mould  exactly. 
Steam  the  padding,  or  bofl  it  verv  gently  for  one  hour;  let  it  stand 
•  few  minutes  hefore  it  is  dished,  tnat  it  may  not  break ;  and  serve  it 
with  good  wine  or  brandy  sauce. 

Jar  raisins,  or  dried  cherries,  8  dozens  (quart  mould  or  basin) ; 
sponge  biscuits,  3;  macaroons,  4;  ratifias,  2  oz. ;  candied  citron, 
1|  oz.;  yolks  nf  4  egg??,  whites  of  3;  new  milk,  i  pint;  cream, 
I  pint ;  sugar,  2j  oz. ;  i^teamed,  or  boiled,  1  hour. 

Olh^. — We  have  given  this  fi  li  ipt,  for  which  we  arc  indebted  to  a 
frieiui,  without  any  variatiDri  Iruiu  the  original,  because  on  testing  it 
we  have  found  it  very  exact  with  regard  tu  quauLily  and  time;  but 
though  an  extremely  delicate  and  excellent  pudding,  a  little  flavour- 
ing  wouldf  we  think,  improve  it :  a  small  portion  of  the  milk  may  be 
emitted,  and  its  place  supplied  by  ratifia,  lemon-biandy,  or  aught 
else  that  is  preferred. 

*  Maraflchino.or  any  ddiestely  flaroiurod  Uquciir,  mfj  be  sobstitated  for  this 
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▲  YERY  FI^E  CABINET  PUDDIKO. 

Butter  thickly  a  mould  of  the  same  size  as  for  tbe  prccecGi^ 
pudding,  and  ornament  it  tastefully  with  dried  cherries,  or  with  the 
finest  muscatel  raisins  opened  and  stoned;  lay  hghtly  into  it  n 
qimrtcr-pound  of  sponge  biscuit  cut  in  and  intcrrnixeil  with  aa 

equal  wei-^lit  of  ratifias;  sweeten  with  three  ounces  of  hu-^u  in 
lumps,  and  iiavour  highly  witli  vnnilln,  or  with  the  thin  rind  ot'  bnlr 
a  fine  lemon,  aitd  six  sound  bitter  aiiiiunds  bruised  (should  thu<  lk 
preferred),  three-quarters  of  a  ]>int,  or  ratlier  more,  of  thin  cmm, 
ur  of  cream  and  uvw  milk  mixed;  strain  and  pv>ur  this  hot  to  die 
well-beaten  yolks  of  six  eggs  and  the  whites  of  two,  and  when  tbe 
mixture  is  nearly  cold,  throw  in  gradually  a  wincglasafnl  of  good 
Immd^ ;  pour  It  gently,  and  by  degrees,  into  the  mould,  and  itcuB 
or  boil  the  pudduu^  veiy  softly  for  an  hour.  Serve  it  with  veil 
made  wine  sauce.  xTever  omit  a  buttered  pap^  over  any  tort  ot 
Cttstaid-mizture ;  and  remember  that  quick  do  ill  ng  will  destroy  the 
good  appearance  of  this  kind  of  pudding.  The  liquid  should  tk^ 
quite  cold  before  it  is  added  to  the  cakes,  or  the  butter  oil  tbe  mouid 
would  melt  off,  and  the  decorations  with  it ;  preserved  ginger,  and 
candied  citron  in  slices,  may  be  used  to  vary  these,  and  the  <yrupfl£ 
the  former  may  be  added  to  give  fl-n  our  to  the  other  ingredients. 

Dried  cherries,  3  to  4  oz. ;  sponuo-hi^cnits,  |  lb.;  ratitias,  4  m.; 
thin  cream,  or  cream  and  milk,  ^  pint  ;  sugar,  3  oz. ;  vanilla,  ]  i^xl 
(or  thin  rind  of  |  leiiKjn  and  6  bitter  almonds  bniiscd)  ;  yolks  of  ^ 
eir2:f5,  whites  of  2 ;  brandy,  1  wincprlassful  (])re*^'rved  pnger  iu-i- 
cujidicd  ciuoii  at  choice} :  btcaojied,  or  ^cully  builcd,  1  lioux. 

SKOWDOir  PUDDINO* 

(Oenuine  MeceipL) 

Ornament  a  well  buttered  mould  or  basin  with  some  fine  nisiia 
split  open  and  stoned,  but  not  divided,  pressing  tbe  cut  ode  on  the 
butter  to  make  them  adhere;  next,  mix  half  a  pound  of  svfy  finelj 
minced  beef-kidngr  suet,  with  half  a  pound  of  bread  enunbSf  andsa 
ounce  and  a  half  of  rice-flour,  a  pinch  of  salt,  and  six  ounces  «t 
lemon  marmalade,  or  of  orange  when  the  lemon  cannot  be  procond; 
add  six  ounces  of  pale  brown  sugar,  six  thoroughly  whisked  cg^ 
and  the  grated  rinas  of  two  lemons.  Beat  the  whole  until  all 
ingredients  are  perfectly  mixed,  pour  it  gently  into  the  mould,  cover 
it  with  a  buttered  pa{>er  and  a  floured  cloth,  and  hoil  it  for  one  hoiir 
and  a  hidf.  It  will  turn  out  remarkably  well  if  carefully  pnrpinML 
Half  the  quantity  given  above  will  till  a  mould  or  ba^iu  w  hich  will 
contain  rather  more  than  a  pint,  and  will  be  sufficiently  U^ilcd  in  ten 
minutes  less  than  an  hour.  'i"o  many  tastes  a  slight  dinunuti«m  :r» 
the  propoiliuu  of  buct  would  be  au  iiuprovcmeut  lo  the  pudum^ ; 
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Mid  the  8ub!»titutiuu  of  ponndid  suf;ar  for  the  brown,  iiiight  likewise 
be  considered  so.  Both  the  6uct  aud  eggs  u^d  for  it,  should  ha  as 
fresh  as  possible. 

This  pudding  is  constantly  served  to  travellers  at  the  hotel  at  the 
ibol  of  the  mouQtaui  from  which  it  derives  its  luunet  It  is  |>rohably 
ndl  known  to  many  of  our  readers  in  consequence*  Wine  sauce, 
arrowroot,  Gemma  sauce,  or  any  other  of  the  sweet  pudding  sauces 
to  be  fbund  in  the  preceding  pages  of  this  chapter,  may  be  poured 
eier,  or  sent  to  table  with  iU 

VERY  GOOD  RAISIN  PUDDINGS. 

To  three  quarters  of  a  pound  of  flour  add  four  ounces  of  fine 
cnuabs  of  bread,  one  pound  of  beef-suet,  a  pound  and  six  ounces  of 
ittsiiis,  weighed  iilter  they  are  stoned,  a  quarter  of  a  tesspoonful  of 
Hit,  rather  more  of  gmger,  half  a  nutinieg,  an  ounce  and  a  half  of 
candied  peel,  and  four  lar^e  or  five  small  eggs  beaten,  strained,  and 
mixed  with  a  cupful  of  milk,  or  as  much  more  as  will  midce  the 
whole  of  the  consistence  of  a  very  thick  batter.  Pour  the  mixture 
into  a  well-floured  cloth  of  close  texture,  which  has  previously  been 
dipped  into  hot  wntrr,  wninij,  am]  shaken  out.  Boil  the  pudding  in 
plenty  of  water  lor  four  hours  ujul  ;i  hnlf.  It  may  Ix;  served  with 
rery  sweet  wine,  or  punch  sauce  ;  but  li"  made  as  we  have  tlirected, 
\ye  much  lighter  tban  if  sugar  be  mixed  ^vilh  tlic  other  irigre- 
dicuts  iKjfore  it  is  KoiK  d  ;  and  we  have  found  it  generally  preferred 
to  a  richer  plum- pudding. 

Kg.  1.  Flour,  J  lb.;  bread-crumbs,  4oz.;  beef-suet,  1  lb.;  stoned 
rai^ns,  1  lb.  6  oz. ;  candied  peel,  1|  os. ;  ^  nutmeg ;  eggs,  4  large,  or 
5  tmM  ;  little  salt  and  ginger :  4^  honia. 

SmperUr  Bauhn  PuMing.^lSlo*  2.  Bread-crumbs  and  flour  each, 
4os. ;  suet,  12  os.;  Mttmed  raisins,  1  lb. ;  salt,  third  of  saltspoonful  t 
i  nutmeg ;  ginger,  )  teas}N)onftU;  half  as  much  mace ;  sugar,  4  oz.; 
canoied  citron  or  orange-rind,  2  oz. ;  eggs,  4  ;  milk  or  brandy,  3  to 
5  tablespoonsful :  to  be  well  mixed  and  beaten  together  and  boiled 
4  hours. 

Ob.s. —  The  remains  of  tlii^?  pudding  Avill  answer  well  for  the 
receipt  which  follows.  Sultana  raisins  can  be  used  for  it  instead  of 
Mali^a,  hut  they  are  not  so  sweet. 

'tHB  SLBOAKT  BOONOMIST'b  PUDDINQ. 

Butter  thickly  a  plain  mould  or  basin,  and  line  it  entirely  with 
slices  of  cold  plum  or  raisin  pudding,  cut  so  as  to  join  closely  and 
neatly  together  ;  till  it  quite  with  a  good  custard  ;  lay,  tirst  a  buttered 
paper,  aod  dim  a  tloured  eloth  over  it,  tie  them  securely,  and  boil 
tac  pudding  gently  for  an  hour ;  let  it  stand  for  ten  minutes  after  it 
is  taken  up  before  it  is  turned  out  of  the  mould.  This  is  a  more 
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tasteful  niode  of  serving  the  remains  of  a  plum-pudding  than  the 
usual  one  of  broiling  them  in  slices,  or  cons  ci  ung  taem  into  fntttrji. 
Xlic  Gciiiiau  sauce,  well  milled  or  frothed,  i>  i^euerall^  much  relished 
with  sweet  boiled  puddings,  and  adds  great!}'  to  tbeir  good  a|ipear« 
anoe ;  but  oommoii  wine  or  ptuicli  Mooe,  may  be  aenft  to  table  vitk 
the  above  quite  as  appropriately. 

Mould  or  bafdn  nolduur  1{  pint,  lined  with  thin  slices  of  p^uro- 
puddi]ii^;  I  pint  new  milk  boiled  gently  6  minutes  with  grain  of 
tJalt,  5  hitter  ahnon(]'^,  bnii'^ed  :  sngar  in  lumps,  2]  oz. ;  thin  rind  of 
.\  ienion,  j^trained  and  niixud  directly  with  4  lur^  well -beaten  eggs i 
poured  into  mould  while  just  wann ;  boiled  gently  1  hour. 

PDDDIMa  ▲  LA 

Take  of  apples  finely  minoed,  and  of  cnmnta,  aix  onnoes  each ;  of 
met,  chopped  small,  sultana  raisina,  picked  from  the  stalks,  and 
sugar,  four  ounces  each,  with  three  ounces  of  fine  bread-crumbH,  the 
grated  rind,  and  the  strained  juice  of  a  small  lemon,  three  wcll-beaton 
eggs,  and  tw^o  spoonsful  of  brandy.  Mix  these  ingredients  perfectir, 
and  hoi  I  the  pudding  for  two  hours  in  n  hnttered  basin,*  sift  m^r 
over  it  when  it  is  sent  to  table,  and  serve  wine  or  punch  sauce 
apart. 

IN00LD6BT  CHRISTMAS  PUDDINGS. 

Mix  very  tlioruughly  one  pound  of  liaelj  - grated  bread  with  the 
same  Quantity  of  flour,  two  pounds  of  raisios  stoned,  two  of  curranti^ 
two  01  suet  mineed  snudl,  one  of  sugar,  half  a  pound  of  eaadied  pcd, 
one  nutmeg,  half  an  ounce  of  mixed  spice,  and  the  grated  rinds  of 
two  lemons ;  mix  the  whole  with  sixteen  e^  well  beaten  and 
strained,  and  add  four  glasses  of  brandy.  These  proportions  will 
mnke  three  puddings  of  good  size,  each  of  which  should  be  boiled  mt 
hours. 

Bread-crumbs,  1  lb. ;  flour,  1  lb. ;  suet,  2  ll)s. ;  currants,  2  Wm, ; 
raisins,  2  lbs. ;  sui^^ar,  1  lb. ,  candied  peel,  \  lb.;  rinds  of  ]enion<,  2: 
nutmegs,  I  i  nuxed  spice,  i  uz. ;  bMty  i  teaspoousful ;  eggs,  IG  \  bi.iau\. 
4  glassesful :  6  hours. 

0^.— A  fourth  part  of  the  ingredients  given  aboTe,  will  make  a 
pudding  of  suflicient  size  for  a  small  party :  to  render  this  verjf  ricA, 
naif  the  flour  and  bread-crumbs  may  be  omitted,  and  a  few  spoonafel 
of  apricot  marmalade  well  blended  with  the  remainder  of  tbs 
mixture** 

SMALL  AUD  VERY  LIC.IJT  i'Ll  M  rUBDING. 

With  three  ounces  of  the  erumb  of  a  stale  loaf  finely  grated  and 
soaked  in  a  quarter  of  a  pint  of  boiling  milk,  mix  six  ounoes  of  snct 

*  leather  less  liimid  will  be  reqtiired  to  moialen  the  podding  when  *h^»  ii  diM. 
and  fow  hoars  ana  a  qauter  iriu  boUit 


Digitized  by  Google 


BOILED  PU]>J>IK08. 


minced  very  small,  one  mmce  of  dry  bread-crnmbs,  ten  ounces  of 
ftoned  raisins,  a  little  salt,  the  grated  rind  of  a  china -umiige,  and 
three  e^gs  leav  int:  out  one  white.  IJoil  the  puddin|f  for  two  hoursy 
and  serve  it  with  very  sweet  bauce ;  put  no  sugar  in  it. 

{Cheap  and  good.) 

Mijc  well  together  one  pound  of  smoothly-mashed  potatoes,  half  a 

pound  of  cnrrots  boiled  quite  ten<ler,  nntl  beaten  to  a  pa^Tc,  one 
])ound  ot  Hour,  one  of  currants,  and  one  of  raisins  (full  weight  after 
they  are  stoned),  three  quarters  of  n  ])(»imd  of  sugar,  eight  ounces  of 
suet,  one  nutmeg,  and  a  quarter  oi  a  t(.  a-jjooniul  of  salt.  Put  the 
pudding  into  a  weli-floured  cloth,  tie  it  uu  very  closely,  and  boil  it 
ibr  four  hoiira.  The  comspondent  to  wnom  we  are  indebted  for 
this  receipt  says,  that  the  cost  of  the  innedienta  does  not  exceed  half 
a  erown,  and  that  the  pudding  is  of  sumcient  siae  for  a  party  of  six- 
teen  persons.  We  can  vouch  for  its  exoellenoe,  but  as  it  ia  rather  apt 
to  break  when  turned  out  of  the  cloth,  a  couple  of  eggs  would  per- 
hap  improve  it.  It  is  excellent  cold.  SweetmeatSi  brandy,  and 
spices  can  he-  added  at  pleai^ure. 

Mashed  potatoes,  1  lb.;  carrots,  8  oz. ;  fiour,  1  lb.;  suet,  \  lb.; 
sn^r,  f  lb.  i  currants  and  raisins,  1  lb.  each;  nutmeg,  1  \  little  salt: 

THE  AUTAOR'a  CnRISTXAa  PUDDING. 

To  three  ounces  of  flour,  and  the  same  weight  of  fine,  lif^htly- 
grated  hrend-rriimb'^,  nrld  six  of  l)'  uf  kidney-suet,  chopped  smnll,  six 
of  raisiii"^  wei^iied  alter  they  are  stoned,  six  of  well-cleaned  currants, 
four  ounces  uf  minced  apples,  five  of  sugar,  two  of  candied  orange- 
rind,  half  a  teasuoonful  of  nutmeg  mixed  with  pounded  mace,  a  very 
little  fldt,  a  nnaJl  ^la98  of  brandy,  and  three  whole  ^n<s.  Mix  and 
beat  these  ingredients  wi^l  together,  tie  them  tightly  in  a  thickly- 
flonred  cloth,  and  boil  them  for  three  hours  and  a  half.  We  can 
recommend  this  as  a  remarksbly  lifiht  small  rich  pudding :  it  may  be 
served  with  German,  wine,  or  puncn  sauce. 

Flour,  3  oz. ;  hread-cmmbs,  3  oz. ;  suet,  stoned  raisins,  and  cur- 
rants, each,  6oz. ;  minred  apples,  4  oz. ;  sugar,  5  oz. ;  candied  yn'el, 
2  oz. ;  spice,  ^  teaspoonful ;  salt,  few  grains ;  brandy,  small  wine- 
glassful  ;  eggs,  3 :  3^  hours. 

A  KE^'TIS^  WELL  PCDDING. 

Make  into  a  firm  smooth  paste,  with  cold  water,  one  ponndof  flour, 
■x  ounces  of  finely-minced  beef-suet,  three  quarters  of  a  poTind  of 
eoTiaiitai  and  a  small  pinch  of  salt,  thoroughly  mixed  together*, 

s  a 
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Form  into  a  ball  sLx  ounces  of  good  butter,  and  enclose  it  securdy 
ia  about  a  third  of  the  paste  (rolled  to  a  half  inch  of  thickuc^j,  m 
the  tame  way  that  an  apple-dumpling  u  made ;  roll  out  the  re- 
mainder of  the  paste,  and  place  the  portion  containing  the  hotter  ia 
the  centre  of  it»  with  the  part  where  the  edge  was  dxawn  togeUwr 
tnmed  downwai^s :  gather  the  outer  cmst  round  it,  and  after  having 
moistened  the  edge,  close  it  with  preat  care.  Tie  the  pudding 
tightly  in  a  well-Houred  cloth,  and  boil  it  for  two  hours  and  a  bill. 
It  must  be  dished  with  caution  that  it  may  not  break,  and  a  small  bit 
must  be  cut  directly  irom  the  top,  as  in  a  meat  pudding.  (See  ptgji 
400). 

This  is  a  very  favourite  pudding  in  some  parts  of  England ;  the 
only  diffieultv  in  making  or  in  serving  it,  is  to  prevent  the  escape  <^ 
the  batter,  which,  if  properly  secured,  will  be  found  in  a  liqohi  state 
in  the  inside^  on  opening  iL  Some  timid  cooks  fold  it  in  three 
coverings  of  paste,  the  better  to  guard  against  its  bursting  through ; 
but  there  is  no  danger  of  this  if  the  edges  of  the  crust  be  well  cl(^. 
When  suet  is  objected  to,  seven  ounces  of  butter  may  be  subetitiited 
for  it.    The  currants  are  occasionally  onutted. 

Fiour.  1  lb. ;  suet,  6  oz.;  currants,  i  lb.;  salt,  small  pinch ;  ball  of 
but      b  oz. ;  2i  hours. 

ROLLED  PUDDING* 

Roll  out  thin  a  bit  of  lip^ht  pnfP  paste,  or  a  ^ood  siict  rm^  and 
spread  equally  over  it  to  within  an  inch  of  the  cdLrc  any  kind  of  fruit 
jam.  Orange  marmalade,  and  mincemeat  make  excellent  varieties  of 
this  puddiuir,  and  a  deep  layer  of  tine  brown  sugar,  flavoured  Aiiii 
the  grated  rind  and  strained  juice  of  one  very  large,  or  ul  two  small, 
lemons,  answers  for  it  extremely  well.  Roll  it  up  carefully,  pioch 
the  paste  together  at  the  ends,  fold  a  cloth  ronnd,  secure  it  w^  it 
the  ende,  and  boil  the  pudding  firom  one  to  two  hours,  aocordioc  to 
its  fdze  and  the  nature  of  the  ingredients.  Half  a  pound  of  Soar 
made  into  a  paste  witli  suet  or  butter,  and  covered  with  preserve^ 
vdll  be  quite  sufficiently  boiled  in  an  hour  and  a  quarter. 

▲  BRBAD  PUDDING. 

Sweeten  a  pint  of  new  milk  Avith  three  ounces  of  fine  fiijrar. 
throw  in  a  few  grains  of  salt,  and  pour  it  boiling  on  half  a  pound  of 
tine  and  lightly -grated  bread-crumbs;  add  an  ounce  of  fresn  buticr, 
asMi  cover  them  with  a  plate ;  let  them  remain  for  half  an  hour  or 
more,  and  then  stir  to  them  four  large  well-whisked  eggs,  end  a 
flavouring  of  nutmeg  or  of  lemon-rind ;  pour  the  mixture  into  t 
thickly-buttered  mould  or  basin,  which  holds  a  pint  and  a  half,  and 
^vhich  ou^ht  to  bo  qnitc  full  :  tie  a  ]^nper  nnd  a  cloth  tightly  over, 
and  boil  the  puddmg  lor  exactly  an  hour  and  ten  minutes.  This  is 
quite  a  plain  receipt,  but  by  omittiug  two  ounces  of  the  bread,  aod 
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aticiing  more  butter,  one  cgjr,  a  small  glass  of  brandy,  tlie  grated  rind 
of  a  lemon,  and  as  much  su^ar  as  will  sweeten  the  whole  richly,  a 
Teiy  exceUent  pudding  will  be  obtained ;  eandied  orange*peel  alio 
has  s  good  effect  when  sliced  thinly  into  it ;  and  half  a  pound  of 
euirants  is  generally  considered  a  farther  improvement. 

New  milk,  1  pint ;  sugar,  3  oz. ;  salt,  few  grains ;  bread-crumbs,  ' 
!h. :  c<r^,  4  f  5,  if  very  small) ;  nutmeg  or  lemon-rind  at  pleasure:  1 
hour  and  10  minutes. 

Or :  milk,  1  pint ;  bread-crumbs,  6  oz. ;  butter,  2  to  3  oz. ;  sugar, 
4  oz. ;  cjTjrs,  5;  brandv,  small  glassful ;  rind  1  lemon.  Further  ad* 
ciiiiuuu)  ai  choice :  uiudicd  peel,  1   oz.  ^  currants,  ^  lb. 

A  BROWN  BSBAB  PUDDIlfO. 

To  half  a  pound  of  stale  brown  bread,  finely  and  lightly  ffrated,  add 
an  equrjl  we!':rlit  of  suet  chopped  small,  and  of  currants  cleanod  and 
dried,  \MfSi  half  a  saltspooiitiil  of  salt,  three  ounces  of  su«4;ar,  the 
third  ot  a  small  nutmeg  pirated,  two  nuiices  of  candied  peel,  five 
>vell-beaten  eircr^  and  a  glass  of  l*randy.  Mix  these  ingredients 
tliuroughly,  and  boil  the  pudding  in  a  cloth  for  three  hours  and  a 
half.  Send  port  wine  aance  to  table  with  it  The  grated  rind  of 
a  large  lemon  may  be  added  to  this  pudding  with  good  effect 

Brown  bread,  suet,  and  currants,  each  8  oz. ;  sugar,  8  OS. ;  candied 
peel,  2  oz. ;  salt,  i  saltapoonfnl ;  |  of  small  nutmeg;  eggSi  5 ;  hnmdy, 
1  winqplassfal;  Si  hours. 

▲  GOOD  BOILED  IUC£  PUDDING^ 

Swell  prradually,*  and  boil  until  quite  soft  and  thick,  four  ounces 
and  a  half  of  whole  rice  in  a  |nnt  and  a  half  of  new  milk ;  sweetcu 
them  with  from  three  to  four  onnoes  of  sugar,  broken  small,  and  stir 
to  them  while  th^  are  still  quite  hot,  the  grated  rind  of  half  a  large 
lemon,  four  or  live  bitter  almonds,  ponnded  to  a  paste,  and  four 
larj^e  well- whisked  eggs ;  let  the  mixture  cool,  and  then  pour  it  into 
a  tliickly-buttered  basin,  or  mould,  which  should  be  quite  full ;  tie  a 
buttered  paper  and  a  floured  cloth  over  it,  and  boil  the  pudding 
exactly  an  hour ;  let  it  stand  for  two  or  three  minutes  before  it  is 
turned  out,  and  serve  it  with  sweet  sauce,  fruit  symp,  or  a  compote 
of  fresh  fruit.  An  ounce  and  a  half  of  candied  orange-rind  wii^ 
improve  it  mnch,  and  a  couple  of  ounces  of  butter  may  he  added  to 
enrich  it,  when  the  receipt  without  is  considered  too  simple.  It  is 
exc^lent  wlien  made  with  milk  highly  flavoured  with  cocoa-nnt,  or 
with  vanilla. 

Wlioie  rice,  4\  oz. ;  new  milk  (or  cocoa-nut-flavoured  milk),  ]| 
pint;  su^r,  3  to  4  oz. ;  salt,  a  few  grains  $  bitter  almonds^  4  to  6 
hnd  of  4  lemon ;  eggs,  4 :  boiled  1  hour. 

*  That  is  to  say,  put  the  rice  into  the  milk  while  eold,  heat  it  alMTt  sad  3«l 
it  onl/  almsier  until  it  i»  don«» 


Digitized  by  Google 


420 


MODEBN  COOKEBT.  [c  SAT.  XX. 


CHEAP  RICE  PUDDI>G, 

Wash  ox  oimoefl  of  riee,  mix  it  wHIi  thrce  qnarCen  of  a  pound  <rf 
nisins,  tie  them  in  a  weU-floured  doth,  giving  them  plenty  of  room 
to  vwell ;  boil  them  exactly  en  hour  and  three  (juarters,  end  senre 
the  pudding  with  veiy  sweet  sauce :  this  is  a  nice  dish  for  the  nurs^. 

A  pound  of  apples  pared,  cored,  and  f]n?irtered,  will  al>o  make  a 
very  whol^ome  pnduing,  mixed  with  the  rice,  nnd  hoiled  from  an 
hour  and  a  quarter  to  nn  hour  an<l  .1  hail";  and  a  raisins  and 
rice  will  pve  anotlicr  good  rnriety  of  tins  simple  pudtliiiu'. 

Kicc,  6  oz. ;  rais»ius,  i  lb»:  2  iiours.  Or,  rice,  U  oz.  \  apples,  1  lb. : 
li  to  li  hoar. 

RICH  AND  0008EBBRRT  PVDDINO* 

Spread  six  ounces  of  rice  equally  over  a  moist  and  well-flouKd 
pudding-doth,  and  place  on  it  a  Vint  of  green  gooseberries,  roeasund 
after  the  heads  and  stalks  have  been  taken  off.  Gather  the  doth  up 
carefully  round  the  fruit,  give  room  for  t  he  rice  to  swell,  and  boil  the 
pudding  for  an  hour  and  a  quarter.  Very  sweet  sauoe^  or  plenty  of 
sugar,  sliould  be  eaten  with  it. 

Hke^  6  oz.;  green  gooseberries^  1  pint*  li  hour. 

FASHIONABLE  APPLE  DUMPLI>'G8. 

These  are  boiled  in  small  knitted  or  closely-netted  doths  (tbe 
former  have,  we  think,  the  prettiest  effect),  which  give  quite  an 
ornamental  appearance  to  an  other\ri'se  home  ly  dish.  Tnke  out  the 
cores  without  mvidmg  the  apples,  which  should  be  large,  and  of  a  px>d 
boiling  kind,  and  fill  the  cavities  with  orange  or  lemon  marmulruie; 
enclose  them  in  a  good  cnist  rolled  thin,  draw  the  cloths  round  tluni, 
tie  them  closely,  and  boil  thcni  for  three  quarters  of  an  hour.  Luiioa 
dumplings  may  be  boiled  in  the  same  way. 

I  to  1  hour,  if  the  apples  be  not  of  the  best  boiling  kind. 

ORANOB  8N0W-BALL8. 

Take  out  the  uiihusked  grains,  v.ud  wash  well  half  a  pound  of  rice; 
I>ut  it  into  plenty  of  water,  and  boil  it  rather  quickly  for  ten 
niiimtcs  ;  drain  and  let  it  cool.  Pare  four  lar^e,  or  five  small 
oranges,  and  clear  fiom  them  entirely  the  tliick  white  inner  ?kin; 
Spread  the  rice,  in  as  many  equal  portions  as  there  are  oranges,  upoa 
Bome  pudding  or  dumpling  cloths ;  tie  the  fruit  separately  in  tliese^ 
and  boil  the  snow-balla  for  an  hour  and  a  half;  turn  them  car^ly 
on  to  a  dish,  and  strew  plenty  of  rifled  sugar  over  them.  The 
oranges  carefully  pared  may  be  endosed  in  a  thin  paste  and  boiled 

for  the  ^aine  time. 
lUcc,  b  oz, ;  China  oranges,  ^ :  1  i  hour. 
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Pare  and  core  some  large  puddiiig-applea»  without  dividing  them, 
mpare  Ibe  rice  as  in  the  foregoing  receipt,  enclose  them  in  it,  and 
wil  them  for  one  hour  :  ten  minutes  less  will  be  sufficient  should  the 
truit  be  but  of  moderate  size.  An  ap:rccable  addition  to  them  is  a 
slice  of  fre«h  butttT,  mixed  with  as  much  sugar  as  can  be  sniootbly 
blciKKil  v\ith  it,  and  a  iiavourin^  of  powdered  cinnaniou,  or  uf 
xiuuuc^  :  this  mu&t  be  sent  to  table         iium  them^  uot  iu  the  dish. 

LIGUT  CURRANT  DUMPLINGS. 

t 

For  each  dumpling  take  three  tablespoonsful  of  flour,  two  of  finelj- 

minced  suet,  and  three  of  currants,  a  slight  pinch  of  salt,  and  as  much 
milk  or  water  as  will  make  a  rrry  thick  batter  of  the  ingredients. 
Tie  the  dumplings  in  welUfloured  cloths,  and  boil  them  ijsii  a  full 
hour :  they  amy  be  served  with  very  uweet  wine  sauce. 

LEMON  DUM i'Li.NGS.     (lIGUI  AND  GOOD.) 

♦ 

Hix,  with  ten  ounces  of  fine  bread-crumbs,  half  a  pound  of  beef- 
fuet,  chopped  extremely  small,  one  large  tablespoonful  of  flour,  the 

jrratet!  rinds  f){'tv,  o  <>;mall  lemons,  or  of  a  very  large  one,  four  ounces 
of  pounded  su^'-ar,  three  larp^e  or  four  small  eg^s  beaten  and  strained, 
and  laj:t  of  all,  tlie  juice  of  the  lemons,  or  part  of  it,  also  straiut^. 
Divide  these  into  four  equal  portions,  tie  them  in  well -Hon  red  cloths, 
and  boil  th'cm  an  hour.  The  dumplings  will  be  extreuiely  ii^iit  and 
deKcate :  if  wished  very  sweet,  more  sugar  most  be  added  to  them. 
The  syrup  of  preserved  ginger  would  be  both  a  wholesome  and  ap- 
propziate  sauce  for  thenL 

80FPOLEy  OR  BARD  OUMPLIK08. 

^rix  a  little  salt  with  some  flour,  and  make  it  into  a  smooth  and 
ratiier  lithe  paste,  v.ith  cold  water  or  skinuned  milk;  form  it  iiiio 
dumplings,  and  throw  them  into  boiUn^  water  :  in  hall  an  hour  they 
Krili  be  read^  to  serve*  A  better  kind  ai  dumpling  is  made  by 
addfing  sufficient  milk  to  the  flour  to  form  a  thick  batter,  and  then 
tying  the  dumplings  in  small  well-floured  cloths.  In  Suffolk  farm- 
houses, they  are  served  with  the  drippiog-pan  gravy  of  roast  meat ; 
and  they  are  sometimes  made  veiy  small  indeed,  and  boiled  with 
stewed  Mtin  of  beef. 

NORFOLK  DUMPLINGS. 

Take  a  pound  of  dough  from  a  baking  of  very  light  white  bread« 
and  divide  it  into  six  equal  parts;  mould  these  into  dumplings,  drop 
them  into  a  pan  of  last  boiiing  water,  and  boil  them  quicUy  iiom 
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twelve  to  fiftoen  minutes.  Send  tbi  to  table  the  i/Lsiant  they  are 
dished)  with  wiiie  sauce  or  raspberry  vinegar.  In  some  counties  they 
are  eaten  with  melted  butter,  well  sweetened,  and  mixed  with  a  little 
Tinc^ar.  They  mint  iwTer  be  cut,  but  ihoiild  be  torn  vpttt  with  t 
eoiiple  of  forks. 

fiWBBT  BOILBD  PATTTB8,  (OOOD-) 

Mix  into  a  very  smooth  past^,  three  ounces  of  finely-minced  met 
vsiili  eight  of  flour,  and  a  light  imikIi  of  salt ;  divide  it  int  i  fourteen 
balls  01  equal  size,  roll  them  out  imite  thin  and  round,  moisten  the 
edges,  put  a  little  preserve  into  each,  close  the  patties  very  securely 
to  prerent  ka  escape,  tbiow  them  into  a  pan  of  boiling  water,  and  ia 
from  ten  to  twdye  minutes  lift  them  out,  and  serve  them  instantlj. 
Butter-crust  may  he  used  for  them  instead  of  suet  but  it  will  not  be 
so  light 

FUmr,  8  oz. ;  5uet,  3  os.;  UUk  salt;  divided  into  fourteen  portioiis: 
boiled  10  to  12  minutes. 

KICK  70  BE  SKRVKD  WITH  STP:weD  FEUlXSy  FB£S£&T£& 
OA  SLA&gBUBMY  YUifiQAB* 

Take  out  the  discoloured  grains  from  half  a  pound  of  good  rice; 
and  wash  it  in  several  waters;  tie  it  very  loosely  in  a  pudmng  doth, 
put  it  into  eold  water ;  heat  it  slowly,  «id  boil  it  for  ^uite  an  boor, 
It  will  then  be  quite  solid  and  resemble  a  pudding  m  appeamace 
Sufficient  room  must  be  given  to  allow  the  grain  to  swell  to  its  full 
size,  or  it  will  be  hard;  but  too  much  space  will  render  the  whole 
watery.  With  a  little  experience,  the  cook  will  easily  ascertain  tLc 
exact  degree  to  be  allowed  for  it.  Four  ounces  of  rice  will  require 
quite  three  quarters  of  an  liour's  boilinj^ ;  a  little  more  or  le^s  ot  time 
will  sometimes  be  needed,  irom  tlie  ditferencc  oi  qikality  iu  the  grioQ. 
It  should  be  put  into  an  abundant  quantity  of  water,  which  soooU 
be  cold,  and  then  very  si  owl  v  heated. 

Carolina  rice  i  lb. :  boiixl  1  hour.  4  oi*  s  i  hour. 
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CHAPTEB  XXL 


Podding  garnished  with  Pfeeaim. 


JMTBODUCIORT  RBMABK8. 

Wb  have  little  to  add  here  to  the  re* 
marks  which  will  be  found  at  the  com- 
nicnccnient  of  the  preceding  Chapter,  as 
they  will  apply  equally  to  the  preparatioi: 
of  these  and  of  boiled  puddings. 

All  of  the  custard  kind,  whether  made 
of  eggs  and  mUk  onlyf  or  of  sago,  arrow- 
root, rioe,  ground  or  in  grain,  vermioelli, 

require  a  very  ^entte  oven,  and  are  Baked  Pudding  Mould 
spoiled  by  fast-baking.  Those  made  of  batter  on  the  contrary, 
should  be  put  into  one  sufficiently  brisk  to  raise  them  quickly  but 
without  scorching  them.  Such  as  contain  suet  and  raisins  must  have 
a  well-heated  but  not  a  fierce  oven;  for  as  thcv  must  remain  long  in 
it  to  be  thoroughly  done,  unless  carefully  managed  they  will  either 
be  much  too  highly  coloured  or  too  dry. 

By  whisking  to  a  solid  froth  the  whites  of  the  eggs  used  for  any 
pudding,  and  stirring  them  softly  into  it  at  the  instant  of  placing  it 
m  Uie  oven  it  will  be  rendered  exceedingly  light,  and  will  rise  very 
h^  in  the  dish ;  but  as  it  will  partake  then  of  the  natnie  of  a 
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touffll,  it  mnst  be  despatched  with  great  expeditioQ  to  tabk  from  the 
oven,  or  it  Nvill  bcrf)n!e  flat  before  it  is  served. 

When  a  pudding  is  suliicicntly  browned  on  tlio  surfiice  (th:iti«tfi> 
say,  of  a  fine  equal  riinber-colour)  before  it  is  b;iked  tbroiiL^h.  a  >hv\t 
of  vvritiog  pajier  shouid  be  laid  over  it,  but  not  before  it  is  set:  when 
quite  finu  in  tbe  centre  it  \vill  be  done. 

Potato,  batter,  uiuni,  and  every  other  kind  of  pudding  mdvoi 
>%bich  is  sutHciently  solid  to  allow  of  it,  should  be  turned  on  to  i 
clean  hot  dish  from  the  one  m  which  it  is  baked,  and  strewed  witk 
silted  sugar  before  it  is  sent  to  table. 

Minnte  directions  for  the  preparatton  an^  management  of  cidi 
particular  yariety  of  pudding  will  be  found  in  the  receipt  for  it. 

A  BAKLi>  PL UM 'PUDDING  EN  MOULE,  OR  MOLLDEli. 

Mingle  thoroughly  in  a  large  pan  or  bowl  half  a  pound  of  the 
nicest  beef-kidney  suet  minced  yenr  small,  half  a  pound  of  csref\dlr 
stoned  raisins,  as  many  currants,  umr  ounces  of  pounded  sugar,  hsu 
a  pound  of  flour,  two  ounces  of  candied  citron  and  lemon  or  orange 
rind,  four  large  well  whisked  eggs,  a  small  cup  of  milk,  a  glss  of 
brandy,  a  tiny  pinch  of  salt,  and  some  nutmeg  or  powdered  gii^r. 
Beat  the  whole  up  li^^btly,  pour  it  into  a  uell-buttered  rriould  or 
cake-tin  and  bake  it  in  a  nindemtc  oven  from  an  hour  and  a  half  to 
two  hours,  i'lirn  it  I'roiii  tiie  mould  and  send  it  quickly  to  tibie 
with  Dwonsiurt  crvam^  or  melted  apricot  marmalade  lor  sauce 

THB  PAtMTBP's  BUVDf»Qm 

Grate  very  lightly  six  ounces  of  tbe  crumb  of  a  stale  loaf,  and  pat 
it  into  a  deep  dish.  Dissolve  in  a  quart  of  cold  new  milk  foiir 
ounces  of  ^ood  Lisbon  sii^ar  ;  add  it  to  live  large,  well-whi-kcd  cggN 
strain,  and  mix  them  wiiii  the  bread-crumbs  ;  stir  in  u^u  uunco  i 
fresh  finely-grated  cocoa-nut;  add  a  fl;i\  r-urinpr  of  nutmeir  or  ^* 
lenion-rind,  an*i  ihe  slightc>t  j  inch  of  ^aU;  let  the  puddiu^  suwdii'r 
a  couple  of  hours  to  soak  the  bread ;  and  bake  it  in  a  gentle  oveuibr 
three-quarters  of  an  hour :  it  will  be  exoellait  if  caretuilj  made,  soi 
not  too  quickly  baked.  When  the  cocoa-nut  is  not  at  hand,  as 
ounce  of  butter  just  dissolved,  should  be  poured  oyer  the  dish  bdbce 
the  crumbs  are  put  into  it;  and  the  rind  of  an  entire  lemon  may  be 
used  to  ipye  it  flavour ;  but  the  cocoa-nut  imparts  a  peculiar  ncBBM 
when  it  is  good  and  fresh* 

Bread-crumbs,  6  oz. ;  new  milk,  1  quart;  sugar,  4  02,;  ccgs 
cocon-nut,  2  oz.  (or  rind,  1  large  lemon,  and  1  oz.  butter);  rfightesl 
pinch  of  salt;  to  stand  2  hours,    liakud  in  gentle  oven  full  ]  h'>ur. 

OZ»j.— When  a  very  sweet  puddmg  i&  liked,  the  pxoportiop  oi 
sugar  jony  be  increased* 
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On  two  ounces  of  fine  bread-cnimbs  pour  a  pint  of  boiling  cream, 
and  let  them  remain  until  nearly  cold,  then  mix  them  very  gradually 
vith  half  a  pound  of  sweet  and  six  bitter  almonda  ponnded  to  the 
tnuDothest  paste,  urith  a  little  orange-flower  water*  or  .with  a  few  drops 
of  spring  water,  jCist  to  prevent  tneir  oiling ;  stir  to  tliem  by  degrees 
the  well-beaten  yolks  of  seven  and  the  whites  of  three  eggs,  six 
ounces  of  sifted  sugnr,  and  four  of  clarified  butter;  turn  tlie  mixture 
into  a  very  clean  stcwpan,  and  stir  it  witlmut  ceasing  over  a  slow  tire 
until  it  become?!  thick,  but  on  no  account  allow  it  to  boil.    When  it 

tolerably  cool  add  a  glass  of  brandy,  or  half  a  one  ol  novau,  pour 
the  pudding  into  a  dish  lined  with  very  llim  puff  paste,  and  bake  it 
half  an  hour  in  a  moderate  oven« 

Braad-cnunba>  3  os.;  creamy  1  pint;  ponnded  almonds,  i  lb.; 
bitter  almonds,  6 ;  ^rolks  of  7,  whites  of  3  eggs ;  sugar,  6  os. ;  butter, 
.4  OS. ;  bnuidyi  1  win^laasfol,  or  (  glass  of  noyau :  i  hour,  moderate 
oven. 

THB  YO0NO  wifb's  PUO|>|;Ka* 

Break  separately  into  a  cup  four  perfectly  sweet  eggs,  and  with 
the  point  ot  a  small  three-pronged  fork  clear  them  from  the  snecks. 
Throw  them,  a«  they  are  done,  into  a  large  basin,  or  a  bowl,  and 
beat  them  up  liglitiy  for  four  or  five  minutes;  then  add  by  dc«^ree3 
two  ounces  and  a  half  of  pounded  surjar,  with  a  very  small  pinch  (»f 
salt,  and  whisk  the  mixture  well,  holding  the  fork  rather  Itio-tly 
between  the  thumb  and  fingers ;  next,  grate  in  the  riud  of  a  quite 
fresh  lemon,  or  substitute  for  it  a  tablespoonAii  of  kmon-brandy,  or 
of  orange-flower  water,  which  should  be  thrown  in  by  degrees,  and 
itsrred  briskly  to  the  e^gs.  Add  a  pint  of  cold  new  milk,  and  pour 
the  pudding  mto  a  welfbuttered  dish.  Slice  some  stale  bread,  some- 
thing more  than  a  quarter  of  an  inch  thick,  and  with  a  very  small 
cake-cntTcr  cut  sufficient  rounds  from  it  to  cover  the  top  of  the 
puddmg ;  butter  them  thickly  with  <;ood  butter;  lay  them,  with  the 
dry  side  undermost,  upon  the  pucldm^S  sift  sugar  thickly  on  them, 
and  wrt  the  dish  gently  into  a  lJutch  or  American  oven,  which 
should  he  placed  at  the  distance  of  a  foot  or  more  irom  a  moderate 
fire.  An  hour  of  verjf  shw  baking  will  be  just  snffident  to  render 
the  pudding  firm  thTOUffhont;  but  should  the  fire  be  fierce,  or  the 
oven  placed  too  near  it,  the  receipt  will  fiiiL 

'  Oba. — We  giTC  minute  directions  for  this  dish,  because  though 
simple,  it  is  very  delicate  and  good,  and  the  same  instructions  wiil 

8cr^-e  for  all  the  varieties  of  it  which  follow.  The  cook  who  de*«ire3 
lo  tucceed  with  them,  must  take  the  trouble  to  regulate  properly  tim 
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heat  of  the  oven  in  which  they  are  baked.   WTien  it  is  necessary  U 

place  them  in  that  of  the  kitchen-range  the  door  should  be  left  open 
lor  a  time  to  cool  it  down  (should  it  be  very  hot),  K  tore  they  are 
))laced  in  it;  and  they  may  be  set  upon  a  plate  or  dish  reversed,  if 
the  iron  should  still  remain  greatly  heated. 

XU£  GOOD  HAUGBTER'tt  JfWCEMEAX  PDDDIKO. 

(^Author's  Receipt.) 

Lay  into  a  rather  deep  tart-dish  some  thin  slices  of  French  toll 
very  slightly  spread  with  butter  and  covered  with  a  thick  layer  of 
inincenieat,  place  a  second  tier  lightly  on  these,  covered  in  the  ^nnje 
way  with  the  mincemeat;  then  ]>our  gently  in  a  custard  maUc  with 
three  well- whisked  eggs,  three-(iuarters  of  a  pint  of  new  milk  or  thin 
cream,  the  sliKhtest  pinch  of  salt,  and  two  ounces  of  sugar.  Let  the 
pudding  stand  to  soak  for  an  hour,  then  hake  it  gently  until  H  is 
quite  firm  in  the  centre :  this  will  he  in  ic<m  tbree-quarteis  of  «a 
hour  to  a  full  hour. 

MBS.  BOWITT's  rUDDIMG. 

iAMof^t  Beceipt) 

Butter  liglitly,  on  both  sides,  some  evenly  cut  slices  of  roll,  or  of 
light  bread  freed  from  crust,  and  spread  the  tojjs  thickly  but  uni- 
formly with  good  orange-marmalade.  Pre^iare  as  much  oul^*  in  this 
way  as  will  cover  the  auriace  of  the  pudding  without  the  edges  of 
the  hread  overlaying  each  other,  as  this  wouM  make  it  aink  to  the 
bottom  of  the  dish.  Add  the  same  custard  as  for  the  mincemeat' 
pudding,  but  flavour  it  with  French  brandy  only.  Let  it  stand  for 
an  hour,  then  place  it  gently  in  a  slow  oven  and  bake  it  until  it  n 
quite  seiy  hut  no  longer.  It  is  an  excellent  and  delicate  pudding 
when  pro[ierly  baked;  but  like  ail  which  are  composed  in  part  of 
custard,  it  will  be  spoiled  by  a  tierce  degree  of  heat.  The  bread 
fchouid  be  of  a  light  clear  brown,  and  the  custard,  under  it,  smooth 
and  firm.  This  may  be  composed,  at  choice,  of  the  s  oiks  of  four  aud 
whites  of  two  eggs,  thoroughly  whisked,  first  without  and  then  with 
two  tables^)oonsnu  of  fine  sugar :  to  these  the  milk  or  cteam  may 
then  be  added* 

jlk  bxgbllbnt  lemon  PUDDOrO. 

Bent  well  together  four  ounces  of  fresh  butter  creamcil,  ancf  c'-rbt 
of  sifted  suT'^r  •  to  these  add  gradually  the  yolks  ol"  six  and  the 
whites  of  two  eggs,  with  the  grated  rind  and  the  strained  juice  cf  one 
large  lemon: — this  last  must  be  added  by  slow  degrees,  and  stirred 
briiskly  to  the  other  ingrcdieiiUj.   liake  the  pudding  in  a  disii  lin^ 
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with  rery  tbin  pufT^paste  for  three-quarters  of  an  kour,  in  a  slow 
oven. 

Butter,  4  oz. ;  su^rar,  i  lb. ;  jolks  of  6,  whites  of  2  eggs ;  lai;ge 
lemoo,  I :  |  hour,  slow  oven* 

LEMON  SUET  PUDDING, 

To  half  a  pound  of  finely  grated  bread-crumbs,  add  six  ounces  of 
fresh  becf-kidney  suet,  free  from  skin,  and  niiiucd  very  small,  a 
quarter  <>f  a  pound  of  castor  sugar,  six  ounces  of  currants,  the  grated 
riod  aiicl  tlic  stmined  juice  of  a  large  lemon,  and  four  full-sized  or 
five  small  w(jll-i>Lufen  ejrjrs;  pour  these  i!i«!:redients  into  a  thickly- 
buttered  pan,  and  l>ake  the  pudding  ior  an  hour  iu  a  brisk  oveii,  but 
draw  it  towards  the  mouth  when  it  is  of  a  fine  brown  colour.  Turn 
it  from  the  dish  before  it  is  served,  and  strew  sifted  sugar  over  it  or 
not,  mt  pleasure :  two  ounces  more  of  suet  ean  be  added  when  a 
Jailer  proportion  is  liked*  The  pudding  is  very  good  without  the 
currants. 

Bread-crumbs,  8  oz. ;  becf-suet,  6  oz. ;  pounded  sugar,  3^  oi. ; 
lemon,  1  iargef  currantSy  6  oz.  i  eggs,  4  large,  or  6  small ;  I  hour, 
brisk  oven. 

BAK£W£LIi  PUDDING. 

Hiifl  pfudding  is  fiunous  not  only  in  Derbyshire,  but  in  several  of 
our  northern  counties,  where  it  is  usually  served  on  all  holiday- 
occasions.  Line  a  shallow  tart-dish  with  quite  an  inch-deep  layer  of 
several  kinds  of  good  preserve  mixed  to^jether.  niid  intermingle  with 
them  from  two  to  three  ounces  of  candied  citron  or  orange-rind, 
lieat  L  the  yolks  of  ten  eggs,  and  add  to  them  gradually  half  a 
pound  oi  silled  sugar ;  when  they  are  well  mixed,  pour  in  by  degrees 
naif  a  pound  of  good  clarified  butter,  and  a  little  laLilia  or  any  other 
tiavour  that  may  be  preferred ;  fill  the  dish  two*thirds  full  with  this 
mixture,  and  bake  toe  puddmg  for  nearly  an  hour  in  a  moderate 
oven.   Half  the  quantity  will  be  sufficient  for  a  small  dish* 

Mixed  preserves,  \\  to  2  lbs.;  yolks  of  eggs,  10;  sugar,  |  lb.; 
butter,  i  lb. ;  ratifia,  lemon-brandy,  or  other  navourii^,  to  the  taste : 
baked,  moderate  oven,  f  to  1  hour. 

Obs, — This  is  a  rich  aud  expensive,  but  not  very  refined  pnddinn;. 
A  variation  of  it,  known  in  the  south  as  an  Alderman's  i'uddiiig,  is 
we  think,  .suiKi  ior  to  it.  It  is  made  without  the  candied  j>eel,  and 
with  a  layer  oi  upncot-jam  only,  six  ounces  oi  butter,  six  of  sugar, 

the  ^  olki  of  six,  and  the  whites  of  two  eggs. 

RATIFIA  PUDDING. 

Flavoiir  s  pint  and  a  half  of  new  milk  rather  highly  with  bitter 
glmoodst  bUm^ied  and  bruised,  or,  should  their  use  be  objected  to, 
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with  three  0r  itor  bay  learn  and  a  litlie  ciDiiaiiKiii  ^  add  a  ^^vgtam 
of  salt,  and  from  four  to  six  ounces  of  susar  in  lumps,  aeoordiogll 

the  taste.  When  the  whole  has  iimmmd  gently  for  some  minutes 
strain  off  the  milk  through  a  fine  sieve  or  muslin,  put  it  into  a  clean 
saucepan,  and  when  it  again  boils  stir  it  gradually  and  quickly  to  «ii 
woll-hcaton  which  have  been  likewise  strained  ;  let  the  mixture 
cool,  and  then  add  to  it  a  glass  of  brandy.  Lay  a  half-paste  round  a 
well- buttered  dish,  and  sprinkle  into  it  an  ounce  of  nititias  finely 
cruuibled,  grate  the  rind  of  a  lemon  over,  and  place  three  ounces  of 
whole  Tad&»  upon  them,  pour  in  Boffidenl  of  the  eixtlanl  to  foifc 
them ;  an  hour  afberwardt  odd  the  remaiiideri  and  send  the  puddng 
to  a  gentle  oven  :  half  an  hour  will  bake  it. 

New  milk^  I|  pint;  bitter  almonds,  6  or  7  (or  bay  leaves,  S  toS, 
and  bit  of  cinnamon) ;  sugar,  4  to  6  oz. ;  e*x?^s  6  ;  brandy,  1  wine- 
glttsfiil  i  ratifiasi  4  oi.  {  rmd  i  lemon :  baked  ^  hour* 

THE  BLEOANT  BCONOMtST^S  PtJDDIKQ. 

We  have  already  ^riven  a  receipt  for  an  exccedin_::ly  good  boiled 
puddinj^  benrinn:  this  title,  but  we  think  the  baked  one  answers  even 
better,  and  it  is  made  with  rather  more  facility,  liutlcr  a  dccp  tart- 
dlsh  well,  cut  the  slices  of  plum-podding  to  Jom  exactly  in  lining  it, 
aiMl  press  them  against^  It  lightly  to  nuike  them  adhere,  as  witmnit 
this  precaution  they  are  apt  to  float  off;  pour  in  aa  much  costard 
(previously  thickened  and  lefl  to  become  cold),  or  any  other  sveet 
pudding  mixture,  as  will  fill  the  dish  almost  to  the  brim ;  cover  the 
top  with  thin  slices  of  the  plum  pudding,  and  bake  it  in  a  slow  oven 
from  thirty  minutes  to  a  full  hour,  aecordin{»  to  the  quantity  and 
quality  of  the  contents.  (Jne  pint  of  new  milk  ]j«  iiir.  (l  boilinu:  on  an 
ounce  and  a  half  of  A>7/5-/c^v-//<o/a-,  smootbly  mixed  wnii  a  tpiarter  of  a 
pint  of  cold  mUk,  makes  with  the  addition  of  four  ounces  of  sugar, 
four  small  eggs,  a  little  lemon-grate,  and  two  or  three  bitter  almonds, 
or  a  few  drops  of  ratifia,  an  excellent  pudding  of  this  kind ;  it  should 
he  baked  nearly  threc-ouarters  of  an  hour  in  a  quite  slow  oven. 
Two  ounces  and  a  half  of  arrow-root  may  be  used  in  lieu  of  the  iotu* 

RICH  BREAD  A^^D  BUTTER  PUDDING. 

Give  a  good  flavour  of  leaiott*rind  and  bitter  almonds,  or  of  t» 
namon^  if  preferred,  to  a  pint  of  new  milk,  and  when  it  has  simmered 
a  sufficient  time  for  this,  strain  and  mix  it  with  a  quarter  of  a  pint  of 

rich  cream ;  sweeten  it  with  four  ounces  of  sugar  in  lumps,  and  5tir 
it  while  still  hot  to  five  well-beuten  ci:^  ;  throw  in  a  few  irmius  uf 
salt,  and  move  the  mixture  briijkly  with  a  spoon  as  a  gla<s  oi  brandy 
is  added  to  it.  Have  ready  in  a  thickly -buttered  dish  thrcHj  layers  of 
thin  bread  and  butter  cut  from  a  half>quartem  loaf,  with  four  ounces 
of  curnmtsy  and  one  aod.a  half  of  finely  ihxed  candied  peel,  strewed 
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betweeu  and  over  lliem ;  poor  the  fgga  and  milk  on  them  by  degrees, 
letting  Uie  bread  absorb  one  portion  before  another  is  added :  it  should 

soak  fur  a  couple  of  honrs  before  the  pudding  is  taken  to  the  oven^ 
vhich  should  be  a  moderate  one.  Half  an  boar  will  bake  it.  It  is 

very  good  when  made  Avith  new  milk  only ;  and  some  persons  use  no 
more  th:m  n  ])int  of  licjuid  in  all,  but  part  of  the  whites  of  the  eggs 
may  tiKn  Imj  oh  i  it  ted.  Creau  may  be  substituted  lor  the  entire 
quantity  ut"  milk  at  pleasure. 

New  milk,  1  pint;  rind  of  small  iemon,  and  6  bitter  almonds 
bruised  (or  |  drachm  of  cinnamon)  :  simmered  10  to  20  minutes. 
Cream,  i  pint ;  sugar,  4  oz. ;  eggs,  G  ;  brandy,  1  wineglassfuL  Bread 
and  batter,  d  layers ;  currants,  4  oz. ;  candid  orange  or  lemon-rind, 
)|  OS. :  to  stand  2  hoars,  and  to  be  baked  80  mimttca  in  a  moderate 
OTen. 


COMMON  BREAD  AMD  BUTTEB  FUDDHIG. 


Sweeten  a  pint  and  a  half  of  milk  with  four  ounces  of  Lisbon 
sn^Mr  ;  stir  it  to  four  lar^^e  well-beaten  egg?,  or  to  five  snml!  ones, 
^ate  half  a  nutmeg  to  them,  and  pour  the  mixture  into  a  dish  which 
holds  nearly  three  pints,  and  which  is  filled  almost  to  the  brim  with 
layers  of  bread  and  butter,  betweeu  which  three  ounces  of  currants 
have  been  strewed*  Lemon^srate,  or  orange-flower  irater  can  be 
added  to  this  pudding  instead  of  nutmeg,  when  preferred.  From 
three  quarters  of  an  boar  to  an  hour  will  mike  it. 

Milk,  1}  pint;  Lisbon  sugar,  4  oz. ;  eggs,  4  large,  or  6  small;  i 
nail  nutmeg;  cuilrantSy  3  oz. :  baked  |  to  1  hour. 


A  GOOD  BAKBD  BBBAD  PDDDIKO. 

Poor,  quite  boiling,  on  mx  ounces  (or  three  quarters  of  a  pint)  of 
fine  brend-crumbs  and  one  ounce  of  butter,  a  pint  of  new  milk,  cover 
them  closely,  and  let  them  stand  until  the  bread  is  well  soaked ;  then 
stir  to  them  three  ounces  of  sugar,  five  eggs,  leavin«r  out  two  of  the 
whites,  two  ounces  of  candied  oran^e-rind,  sliced  thin,  an<l  :i  llavour- 
jne  of  nutmeg  ;  when  the  mixture  is  nearly  or  quite  cold  pour  it  into 
a  dish,  and  ])lace  li/^htly  over  the  top  the  whites  of  three  eggs  beaten 
Ko  a  tirm  froth,  and  mixed  at  the  iu?tant  with  three  large  tabiespoons- 
f  ul  of  siAed  sii^r.  Bake  the  pudding  for  half  an  hour  in  a  moderate 
oren.  The  icing  may  be  omitted,  and  an  ounce  and  a  half  of  butter« 
just  wanned,  put  into  the  dish  before  the  pudding,  and  plenty  of 


1 

C7- 

Bread,  6  oz.;  butter,  1  oz. ;  milk,  1  pint;  sugar,  3  oz.;  eggs,  5 
yolks,  3  whites;  candied  orange-rind,  2  oz  :  little  iritmeg.  Icing,  3 
whites  of  eggs  i  sugar,  3  tabiespooiittiul ;  baked,  4  hour. 
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ANOTHER  BAKED  BREAD  PUDDING. 

Add  to  a  pint  of  new  milk  ;i  quarter  of  a  pint  of  good  cream,  arid 

J>our  them  boiling  on  eight  ounces  of  bread  crunib5,  and  three  oi 
resh  butter;  when  theae  have  stood  half  an  hour  covered  with  a 
plate,  stir  to  them  four  ounces  of  aogar,  six  onnoes  of  ennanta,  one 
and  a  half  of  candied  onuige  or  cttioa,  and  fi?e 

A  GOOD  8EM0ULINA|  OR  80UJEE  PUDDING. 

Drop  lightly  into  a  pint  and  a  half  of  boiling  milk  two  large 
tablespoonsfVil  of  semoulina,  and  stir  them  tof;ether  as  tbia  is  done, 
that  the  mixture  mav  not  be  lumpy;  continue  the  stirring  from 
eight  to  ten  minute^  then  throw  in  two  ounces  of  good  butter,  and 
three  and  a  half  of  pounded  sugar,  or  of  the  finest  Lisbon ;  next  add 
the  gmted  rind  of  a  lemon,  and,  while  the  semoulina  is  still  warm, 
beat  gradually  and  briskly  to  it  five  w{  11-^vhiskcd  ciji^  :  ]>onr  it 
into  a  buttered  dish,  and  hnke  it  al>out  lialt  an  hour  in  a  moderate 
oven.    Boil  the  soujee  exactly  as  the  semouiina. 

New  milk,  1^  pint;  senioulina,  2^  oz. ;  7  to  8  minutes.  Su^r,  3j 
oz. ;  butter,  2  oz. ;  rind  of  lemou ;  eggs,  5  :  baked  in  moderate  OTen, 
i  hottr»  Or,  soi^ee^  4  os. ;  other  ingredients  as  above. 

FRE>'CH  sr. MOULIN  \  PUDDIMO. 

Or  Oaietm  de  Senunde. 

Infuse  by  the  side  of  the  fire  in  a  quart  of  new  milk,  the  very 
thin  rind  of  a  fine  fresh  lemon,  and  wnen  it  has  stood  for  half  m 
hour  bring  it  slowly  to  a  boil :  simmer  it  for  four  or  five  minutes, 
then  take  out  the  lemon  rind,  and  throw  lightly  into  the  milk, 
stirring  it  all  the  time,  five  ounces  of  the  best  quality  of  aemoulina;* 
let  it  £>il  over  a  gentle  fire  for  ten  minutes,  then  add  four  ounces  of 
sugar  roughly  powdered,  three  of  fresh  butter,  and  less  than  a  smsll 
quarter-tcaspoonful  of  salt ;  boil  the  mixture  for  two  or  three 
additional  minutes,  keeping  it  stirred  without  ceasing ;  take  it  frnm 
the  fire,  let  it  cool  a  little,  and  stir  to  it  briskly,  and  by  degrees,  the 
yolks  of  six  eggs  and  the  whites  of  four  n-fll  beaten  together,  and 
strained  or  prepared  for  use  as  directed  at  page  395,  four  or  five 
bitter  almonds,  pounded  with  a  little  sugar,  will  heighten  the  flaTour 
pleasantly  to  many  tastes.  When  the  pudding  is  nearly  eold,  poar 

•  As  we  have  had  occasion  to  stnt<?  in  the  prerions  pages  of  this  rolmne,  we 
hn\'(\  hat]  Rcmoulina,  vermicelli,  nnrl  various  kinds  of  macaroni  of  first  rite 
quality,  from  Mr.  Cobbett,  18,  Pali  Mali ;  but  Uiey  may,  without  doubt,  be  pro- 
eured  squall;  good  from  nany  other  foreign  warehooMS. 
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It  gently  into  a  stewpan  or  monid,  prepared  as  for  the  Oattunt  de 
Jar  of  page  433,  and  bake  it  in  a  very  gentle  oven  from  an  boor 
and  a  quarter  to  an  hour  and  a  hal£ 


8AXE-0CTHA  PUDDLNQ,  OR  TOURTE. 

Blanch  and  pound  to  the  smoothest  passible  paste,  a  couple  of 
dunces  of  Jordan  almonds,  and  four  or  five  bitter  ones ;  add  to  them, 
ipoonful  by  spoonful  quite  at  first,  four  eggs  which  have  been 
whiflked  veiy  light;  throw  in  gradually  two  ounces  of  pounded 
fugir,  «id  tlwn  four  ounces  of  the  finest  bread  crumbs.  Just  melt, 
but  withoat  heatmg,  two  ounces  of  fresh  butter,  and  add  it  in  veiy 
small  portions  to  3ie  other  ingredients,  beating  each  well  to  them 
until  it  ceases  to  appear  on  the  surface.  Pour  tlic  pa<te  thus 
prepired  upon  a  pint  of  red  currants,  ready  mixed  m  a  tart-dish  with 
lour  ounces  of  [Kiunded  suj^ar,  and  bake  them  siciitly  for  about  half 
an  hour.  Raspberries  and  currants  mixed,  and  Kentish  or  morclia 
cherries,  will  make  most  excellent  varieties  of  thb  dish  :  the  Kentish 
cherries  should  be  stoned  for  it,  the  morellas  left  entire.  Should  the 
psfte  be  considered  too  rich,  a  part  or  the  whole  of  the  butter  can  be 
omitted ;  or  again,  it  may  on  occasbn  be  made  without  the  almonds ; 
but  the  reader  is  recommended  to  try  the  receipt  in  the  iirst  instance 
^without  any  variation  from  it.  The  crust  will  be  found  delicious  if 
well  made.  Like  all  mixtures  of  the  kind  it  must  be  kept  light  by 
constant  bcf»tinj^,  as  the  various  ingredients  are  added  to  the  eg^j^s, 
which  should  themselves  be  whisked  to^a  very  light  froth  before 
thev  are  used. 

Jord.tii  almonds,  2  oz. ;  bitter  almonds,  4  or  5  ;  eggs,  4  ;  pounded 
su^r,  2  oz. ;  bread-crumbs,  4  oz» ;  fresh  butter,  2  oz.  Bed  currauts, 
(or  other  fruit)  1  pint ;  sugar,  4  oa. :  ^  baur< 


BADEN-BADEN  PUDDUiOB. 

Prepare  the  ^^nr.ic.  paste  as  for  tlie  preceding  receipt,  and  add  to  it 
by  (Ic'^'^ees  a  couple  of  tablespoon  sin  la  of  fine  raspberry,  stravvberrv, 
or  apricot  jam,  which  has  previously  been  worked  smooth  with  the 
back  of  a  spoon ;  half  fill  some  buttered  patty-pans  or  small  cups 
^th  the  mixture  and  bake  the  puddings  in  a  eentle  oven  from 
fifteen  to  twentjr  minutes,  or  rather  longer  should  it  be  very  slow. 
For  variety,  omit  the  preserve,  and  flavour  the  puddings  with  the 
lightly  grated  rind  of  a  fresh  lemon,  and  vrith  an  ounce  or  so  of 
cnmlicd  peel  shred  small;  or  ivith  a  little  vanilla  pounded  with  a 
lump  or  two  of  ^ucrnr,  nnd  «ifted  throup^b  n  hair  sieve;  or  with  from 
tlirw  to  four  drachms  ot"  orange  flowers  praliaeis  Xcduced  tO  powder| 

or  serve  them  ^uite  piam  with  a  fruit  sauce. 
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fiL'THERLAND  OR  CASTLE  PUDDI^•GS. 

Take  an  equal  weight  of  ^ggs  in  the  shell,  of  good  butter,  of  fine 

dry  Hour,  and  of  sifled  sugar.  First,  whisk  the  eggs  for  ten  minuttt 
or  until  they  appear  extremely  light,  ihcn  throw  i?i  the  cngar 
by  degrees,  and  continue  llie  ^vhisking  iur  four  or  five  nnnut<.>; 
next,  strew  in  tlie  Hour,  al-u  gnrdually,  and  when  it  api»ciir- 
fcnHKtthly  blended  with  the  other  injzredients,  pour  the  buttL-r  to 
thcni  in  small  portions,  each  of  whicli  should  be  beaten  lu  untu 
there  is  no  appearance  of  it  left  It  should  previoudr  be  jiul 
liquefied  with  the  least  possible  degree  of  heat :  tots  may  be  e^cted 
by  putting  it  into  a  well-warmed  saucepan,  and  shaking  it  roood 
until  it  is  dissolved.  A  grain  or  two  of  salt  should  be  tbxown  in 
with  the  flour;  and  the  rind  of  half  a  fine  lemon  rasped  on  sugar  or 
grated,  or  some  pounded  ninre,  or  any  other  flavour  can  be  added  at 
choice.  Pour  the  mixture  directly  it  is  ready  into  welI-l)ntteTC\l 
cujis,  and  bake  the  puddings  from  twenty  to  twenty-live  minute?. 
When  cold  they  resemble  good  pouiui  cakes,  am]  may  be  served  as 
such.    Wiue  sauce  should  be  sent  to  table  with  them, 

l^gg^f  ^ ;  their  weight  in  flour,  sugar,  and  butter ;  lUUe  sdt; 
fiavourinffof  pounded  uiace  or  lemon-rind. 

O&s.— Three  ^gs  are  sufficient  for  a  small  dish  of  these  jpuddinga 
They  may  be  varied  wiUi  an  ounce  or  two  of  candied  atron;  or 
with  a  spoonful  of  brandy,  or  a  little  orange-flower  water.  Hie 
mode  we  have  given  of  making  them  will  be  found  perfectly  ?uc« 
cessful  if  (tur  directions  be  followed  with  exnctness-  In  a  slow  ovea 
they  wUi  not  be  too  much  baked  in  half  an  hour. 

MADELEINE  PUDDINGS. 

To  he  urted  eoUU 

Take  the  snme  ingredients  as  for  the  Sutherland  putMini,:<»,  Imt 
clarify  an  additional  ounce  of  butter  ;  skim,  and  then  till  :some  rouw 
tin  pattypan.s  with  it  ahnost  to  the  brim ;  jKiur  it  from  one  to  the 
otliLr  until  all  have  received  a  sufficient  coating  to  prevent  the 
puddings  from  adhering  to  them,  and  leave  hsdf  a  t^poonM  m 
eadti ;  mix  the  remainder  with  the  eggs,  sugar,  and  flour,  beat  the 
whole  up  Teiy  lightly,  fill  the  nans  Sout  two^thirds  full,  and  put 
them  directly  into  a  rather  brisk  oven,  but  draw  them  towards  tbe 
mouth  of  it  when  they  are  sufficiently  coloured ;  from  flfken  Id 
eighteen  minutes  will  bake  them.  Turn  them  out,  and  drain  them 
on  a  sheet  of  paper.  "When  they  are  quite  cold,  with  the  y  oint  of 
the  knife  take  out  a  portion  ol  tiie  tops,  hollow  the  puddin;4?5  a  littlr, 
and  fill  them  with  rich  apncot-jan),  well  mixed  with  half  its  wtii;u* 
of  jjuuiided  almonds,  of  which  two  in  every  ouuce  should  be  bitter 
ones. 
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A  QOOD  FBEHCU  BIC£  FVDDIHO,  OR  g1t£A7  BE  BIZ. 

■ 

Swell  gently  in  a  quart  of  new  milk,  or  in  equal  parts  of  milk  and 
cream,  seven  onnoeB  of  the  bert  Gsroliitt  rice,  which  has  been  cleaired 
of  the  disooloiiied  grains,  and  washed  and  drained;  when  it  Is 
tolertbly  tender,  add  to  it  three  ounces  of  fresh  butter,  and  five  of 
sugar  roughly  powdered,  a  few  grains  of  salt,  and  the  lightly  grated 
rind  of  a  hne  lemon,  and  simmer  the  ^vhole  until  the  rice  is  swollen 
to  the  utmost;  then  take  it  t'roin  the  tire,  let  it  cool  a  little,  and  stir 
to  it  quickly,  and  by  degrees,  tlie  well-beaten  yolks  of  six  full-«!7efl 
ejrir?.  Pour  into  a  small  c<)])pLT  stewpan*  a  couple  of  ounces  of 
cianiicti  biiiter,  and  iiicline  it  m  such  a  luaauer  that  it  may  receive 
an  equal  coating  in  every  part;  then  turn  it  upside  down  for  an 
instant,  to  drain  off  the  snpezfluous  bntter;  next,  throw  in  some 
eaoeedingly  fine  light  crumbs  of  stale  bread,  and  shake  them 
cntifely  over  it,  turn  out  those  which  do  not  adhere,  and  with  a 
omll  brush  or  feather  sprinkle  more  clarified  butter  slightly  on 
those  which  line  the  pan.  Whisk  quickly  the  whites  of  the  cgf^  to 
••now,  stir  them  gently  to  the  rice,  and  pnnr  the  mixture  softly  into 
ikie  stewpan,  that  trie  lirend-crninhM  may  not  be  displaced  :  put 
it  immediately  into  a  nmdi  rnte  ovld,  nnd  let  it  remain  in  a  full  Ijour. 
It  will  then,  if  properly  baked,  tuin  out  from  the  mould  or  ]>aii  well 
browned,  quite  finn,  and  having  the  appearance  of  a  cake ;  but  a 
fteroe  heat  will  eanse  it  to  brA,  and  present  an  altogether  un- 
sightly appearance.  In  a  very  stow  oven  a  longer  time  must  be 
allowed  for  it. 

New  milk,  or  milk  and  cream,  1  quart;  Carolina  rice,  7  os.:  I 
hour.  Fresh  butter,  3  oz. ;  sugar,  in  lump,  5  oz.  ;  rind,  1  large 
Icnion:  |  to  1|  hour.  i:)gg8»  6:  baked  m  a  moderate  oven,  1 
hour. 

Oh$. — An  excellent  variety  of  this  guteau  is  niade  \\\\\\  cocoa-nut 
fiavoured  milk,  or  cream  (see  Chapter  XXIII.),  or  with  cither  of 

r.  Ibese  poured  boiling  on  six  ounces  or  Jordan  almonds,  finely  pounded, 

:  Sod  mixed  with  a  doien  bitter  ones,  then  wrun^  from  them  with 
strong  pressure;  it  maj  likewise  be  flavoured  with  vanilla,  or  with 

^  candied  orange-blossoms,  and  covered  at  the  instant  it  is  dished, 

\.  vith  strawbeny,  apple,  or  any  other  dear  jelly. 

▲  COMMON  BIOB  PUDDINa 

;  Throw  six  ounces  of  rice  into  plenty  of  cold  water,  and  boil  it 
^  j^n^lv  from  eight  to  ten  miuutCvS ;  drain  it  well  in  a  sieve  or  strainer, 
\  ■  md  put  it  into  a  clean  saucepan  with  a  quart  of  milk ;  let  it  stew 

•  Om  wMdi  holds  about  Bto  pints  la  w<.11  idsptad  to  the  pnrpoae.  When 

lus  is  not  at  hand,  a  copper  eake  niouM  ni!i?  l)e  sobltltlllad  for  ii.  Tht 
^  lawpaa  moat  not  bo  ooYex^a  wMa  tho  gdUou  la  bakiag. 

I  F 
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until  tender,  sweeten  it  with  three  ounces  of  ffiigart  fltir  to  it, 
gradually,  three  laige,  or  four  nnall  eggi,  beaten  and  str^ned;  add 
grated  nutmeg,  lemon  rind,  or  cinnaiDOll  to  glTO  it  flaYOHUTi  end 

bake  it  one  hour  in  a  gentle  oven. 

liice,  6oz.;  in  water,  8  to  10  minutes.  Milk,  1  quart:  *  to  I 
hour.  Su;u'ar,  3  oz. ;  e^z^s,  3  large,  or  4  small;  fhivourlDgoi' nutmegi 
lemon-riud,  or  ciimamuu ;  bake  i.  hum,  getUle  uvea. 

HVm  CHEA.F  UIC£  PDODWG. 

Boil  the  rice  m  witer»  as  for  a  ciinie»  and  idaLd  it  is  altll  wana, 
mix  with  it  a  pint  and  a  half  of  milk,  and  three  firesh  or  four  or  fiie 
French  eggs  (at  many  seasons  of  the  year  these  last,  which  are 
always  cheap,  are  very  good^  and  answer  excellently  for  puddings.) 
Sweeten  it  witli  pale  brown  sugar,  grate  autm^  on  the  tqp^  and 
bakfi  it  shvoly  until  it  is  tirm  in  every  part. 

RICHER  RIC£  FUDDI^'a• 

Wash  very  dean  four  oimoes  of  whole  rice,  pour  on  it  a  pint  sod 
a  half  of  new  milk,  and  stew  it  slowly  till  quite  tender;  bmre  it  ii 
taken  Ihwn  the  fire,  stir  in  two  ounces  of  good  butter,  and  three  o£ 

sugar;  and  when  it  has  cooled  a  little,  add  lour  well-whisked  eg^'-, 
and  the  grated  rind  of  hull' a  lemon.  Bake  the  puddini^  in  a  gentle 
oven  from  thirty  to  forty  niiuutes.  As  rice  requires  long  boilmg  to 
render  it  soil  in  milk,  it  may  be  partially  stewed  in  water,  the 
quantity  of  milk  diiiii inched  to  a  pint,  and  u  iiltie  thick  sHct^t  crcMu 
mised  with  it,  before  the  other  ingredients  are  added. 

Rioe,  4oz  ;  new  milk,  \\  ^int ;  butter,  2  oz. ;  sugar,  Z  oe,  ;  cg^^  4; 
rind  of  |  lemon:  30  to  40  minuteSi  slow  oven. 

BICB  PDDDIlfO  llEBU«Ou£ 

Swell  gently  four  ounces  of  Carolina  rice  in  a  j)int  and  a  quarter 
of  milk  or  of  ihiji  cream  ;  let  it  cool  a  little,  and  stir  to  it  an  ounce 
and  a  hali  ul  butter,  tlucc  ol  |iuuadcd  sugar,  a  grain  or  two  of  i^iy 
the  grated  lind  of  a  small  lemon,  and  the  yolks  of  four  large,  or  of 
five  small  eggs.  Four  the  mixture  into  a  weil*huttered  (Ush,  sad 
lay  lightly  and  equally  over  the  top  the  whites  of  four  eggs  beaten 
as  for  sponge  cakes,  and  mixed  at  the  instant  with  from  lour  to  fire 
heaped  tamespoonsful  of  sifted  sugar.  Bake  the  pudding  half  an 
hour  in  a  moderate  oven,  but  do  nut  allow  the  meringue  to  be  too 
deeply  coloured;  it  should  be  of  a  clear  brown,  and  very  ciisp. 
iServe  it  directly  it  is  taken  ironi  the  oven. 

liice,  4  oz. ;  milk^  or  cream,  1^  pint;  butter,  1^  oz. ;  sugar,  3  oz.; 
rind,  1  icmua ;  yolks  of  eggs,  4  or  5  ;  tlie  whites  beaten  to  ^uw,  ^lJ 
mixed  with  as  many  tabiespoonsful  of  sifted  sugar :  baked  1  hour, 
moderate  oven. 
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Oftt.— A  couple  of  ounces  of  Jordan  almonds,  with  two  or  three 
litter  pottncicd  <|ttite  to  ft  pute^  will  improve  this  dish,  whether 
nixed  with  the  pudding  itadf*  or  with  the  meringms* 

A  OOOD  OROirm  ricb  pitddimo. 

Mix  very  smoothly  five  ounces  of  flour  of  rice  (or  of  ground  rice, 
if  preferred),  with  half  a  pint  of  milk,  and  pour  it  into  a  pint  and  a 
half  more  which  is  boiling  fast;  keep  it  stirred  constantly  over  a 
gentle  fire  from  ten  to  twelve  minutes,  and  be  particularly  careful 
not  to  let  it  burn  to  the  pan  \  add  to  it  before  it  is  taken  from  the 
fire,  a  quarter  of  a  pound  of  good  butter,  from  five  to  six  ounces  of 
sugar,  roughly  powdered^  and  a  few  grains  of  salt ;  turn  it  into  a 
pan,  and  idr  it  for  a  few  minntes,  to  prevent  ito  hardening  at  the 
top;  ^en  mix  with  it,  by  degrees  but  quickly,  the  ^olks  of  eight 
eggs,  and  the  whites  of  two,  the  grated  or  rasped  rind  of  a  fine 
lemon,  and  a  glass  of  brandy.  Lay  a  Ijorder  of  rich  paste  round  a 
buttered  dish,  pour  in  the  pinltling,  strain  a  little  clarified  butter  over 
the  top,  moisten  the  paste  with  a  brush,  or  small  bunch  of  feathers 
cippi  d  in  cold  water,  and  siit  jilcnty  of  sugar  on  it,  but  less  over  the 
jiiuiding  itself.  Send  it  to  a  very  gentle  oven  to  be  baked  for  three- 
quarters  of  an  hour. 

Rice-Hoar  (or  gronnd  rice),  5  oz. ;  new  milk,  1  qnart :  10  to  12 
minutes.  Bntter,4 os.;  sugar, ^  to 6 oa. ;  salt, | saltspooninl ;  yolks, 
8  eggs ;  whites,  2 ;  rind,  1  large  lemon ;  bnndj,  laige  wineglasirfhl : 
\  hour,  slow  oven. 

Obs. — These  proportions  arc  sufficient  for  a  pudding  of  larger  sixo 
than  those  served  usually  at  elegant  tables ;  they  will  make  two 
tsmail  ones ;  or  two-thirds  of  the  quantity  may  Ijc  taken  for  one  of 
nuxierate  size.  Lemon-brandy  or  ratitia,  or  a  p^irtion  of  each,  may 
lie  ujk.m1  to  give  it  flavour,  with  good  etfect;  and  it  may  be  enriched, 
if  this  be  deiiired,  by  adding  to  the  other  ingredients  from  three  to 
four  ounces  of  Jordan  almonds,  finely  ponnded»and  by  substituting 
cream  for  half  of  the  milk. 

COMMON  GROUND  RICB  PDDDINO. 

One  pint  and  a  half  of  milk,  three  ounces  and  a  half  of  rice,  three 
of  Lii^huii  sugar,  one  and  a  half  ol  hutter,  some  nutmeg,  or  lemon- 
grate,  and  iuur  eggs,  baked  slowly  for  half  au  hour,  or  more,  ii'  not 
quite  firm. 

ORERN  0008BBBRRY  PUDDING. 

Boil  together,  from  ten  to  twelve  minutes,  a  pound 'of  green 

gooseberries,  five  ounces  of  sugar,  and  rather  more  tnan  a  quarter  of 
a  pint  of  water:  then  lieat  the  fruit  to  a  niash,  and  stir  to  it  nn 
ounce  and  a  half  of  fresh  butter  j  when  nearly,  or  quite  cold,  add 
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two  ounc^  and  a  half  of  voy  fifie  braid'^niiiiba»  and  fim  ndl 
whiikad  eggs.  Bake  the  podding  genUy  lk«m  half  to  three^^ 
it  an  hour.  To  make  s  finer  one  uf  the  kind,  work  the  fiint 
through  a  sieve,  mix  it  with  four  or  fi?e  cnuhed  Naplea  hiaeoita, 
and  use  doable  the  quantity  of  butter. 

Green  gooseberries,  1  lb.;  siiji^r,  5  nz. ;  water,  full  \  pint:  10  to 
12  minuUaa.  Braad-crumbs,  2|  oz. ;  eggs,  4 ;  4  to  |  liour. 

POTATO  i^UDDUiO. 

With  a  ponnd  and  a  quarter  of  fine  mealy  potatoea,  bdled  Teiy 
dry,  and  mashed  perfectly  smooth  while  hot,  mix  three  ounces  v 

butter,  five  or  dx  of  sugar,  five  eggs,  a  few  grains  of  salt,  and  the 
grated  rind  of  a  small  lemon.  Pour  the  mixture  into  a  well-butter^ 
disb,  an(l  h:}\c  it  in  a  moderate  oven  for  iit  arly  three-(juarters  of  an 
hour.  It  should  be  turned  out  and  sent  to  ta!>le  with  fine  mzu 
sifted  over  it ;  or  for  variety,  red  currant  jelly,  or  any  other  preserve, 
may  be  spread  on  it  as  &oon  as  it  is  dished. 

Potatoes,  lb.;  butter,  3  oz. ^  sugar,  5  or  G  02.;  eggs,  J  01  lii 
Icmon-rind,  1 ;  salt,  few  graina:  40  to  45  minutes. 

OAs. — When  oold.  this  pudding  eats  like  cake,  and  may  be  lemd 
as  sttdtit  omitting, «  course^  the  sugar  or  preserve  when  it  ia  disbeiL 

A  SKJHBR  POTATO  PODDUtO. 

Beat  well  togetlier  fonrteen  ounces  of  mashed  potntoe<i,  four 
ounces  of  butter,  lour  ut"  line  sugar,  five  eggs,  the  grated  rind  of 
a  snudl  lemon,  and  a  slight  pinch  of  salt;  add  half  a  gla:^  of 
brandy,  and  p<>\ir  the  pudding  into  a  thickly-buttered  dish  or 
mould,  ui iiaiiicuted  with  slices  of  caudied  orange  or  lemon  rind; 
pour  a  little  clarified  batter  on  the  top»  and  tnen  aift  plenty  of 
white  sugar  over  it 

Potatoea,  14  oa. ;  butter,  4  oz. ;  sugar,  4  os. ;  eggs,  5 ;  lemon  xind, 
1 ;  little  salt;  brandy,  |  gbusfol;  candied  pedT  1)  to  3  oc:  40 
minutes. 

O^t  —  The  potatoes  for  these  receipts  should  be  lightly  and  fare- 
fully  ma*^!ie(l,  but  never  pounded  in  a  mortar,  as  that  will  convert 
them  into  a  heavy  paste.  The  better  plan  is  to  prepare  tliem  by 
Captain  Kater*8  receipt  (Chapter  XVlI.)  when  they  Nvill  fall  to 
powder  almost  of  tlienisclvcs ;  or  they  may  be  grated  while  hot 
through  a  wire  sieve.  From  a  quarter  to  a  half  pint  of  cnaun  is,  by 
many  cooks,  added  always  to  potato  puddings. 

A  ooon  apoNOB  oaks  pudding* 

Slice  into  a  well-buttered  tartnLish  three  penny  sponge  biscuit^ 
al)^l  place  on  them  a  couple  of  ounces  of  candied  orange  or  Itiiioc 
riud  cut  in  strips.    Whiiik  thoroughly  six  eggs,  ami  stir  lo  tkm 
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boQing  a  pint  and  a  quarter  of  new  milk,  in  which  three  cnnces  uf 
fogar  hftve  been  dlMTied ;  grate  in  the  rind  of  a  small  lenKm,  and 
when  thev  are  eomewbat  eooled^  add  half  a  wmeglaasftd  of  biandy ; 
^dule  atill  just  wann,  pour  the  mixture  to  the  cakes,  and  let  it 
lematn  an  oinur ;  then  strain  an  oonoe  and  a  half  of  clarified  batter 
over  the  top,  or  strew  pounded  sugar  rather  thickly  on  it,  and  bake 
the  |)udding  three  quarters  of  an  nour  or  longer  in  a  gentle  oven. 

Sponi^^e  cakes,  3  ;  candied  peel,  2  oz. ;  eggs,  6;  new  milk,  1]  pint; 
sngur,  3  oz. ;  leinon-rind,  1;  brandy,  ^  glass;  butter,  1  oz.$  sU\ed 
sugar,  1^  02. :  |  hour. 

CAKE  AXB  CUSTARD,  AST)  TA1KI0178  OTHBR  msXFBSrSIVS 

PUDDINGS. 

Eren  when  very  dry,  the  remains  of  a  spon^  or  a  Savoy  eake 
will  serve  excellently  for  a  pudding,  if  lightly  broken  np,  or 

crumbled,  and  intermixed  or  not,  with  a  few  ratifias  or  macaroons, 
\^*hich  should  also  be  broken  up.  A  custard  compo^^cd  of  four  eggs 
to  the  pint  of  milk  if  small,  nnd  three  if  very  large  and  I'resh,  and 
not  very  highly  sweetened,  should  be  poured  over  the  cake  half  an 
hour  at  least  before  it  is  placed  in  the  oven  (which  should  be  shw} ; 
and  any  flavour  given  to  it  which  may  be  liked.  An  economical  and 
clever  cook  will  seldom  be  at  a  lost  for  compounding  an  inexpensive 
and  good  pudding  in  this  way.  More  or  less  of  the  cake  can  be 
need  as  may  be  a)nvenient.  Fkrtof  a  mould  of  sweet  riee  or  the 
fematos  of  a  ^Uk  of  Aroce  Doci  (see  Chapter  XXUL),  and  Tarions 
ether  preparations  may  be  turned  to  account  in  a  similar  manner; 
I'Ht  the  custard  should  he  perfectly  and  equally  raingkxl  with  what- 
ever other  intrndiLiits  are  used.  ^Macaroni  boiled  tender  in  inilk, 
or  in  milk  and  water,  will  make  an  excellent  puddina:;  and  -;u;o 
etewed  very  thick,  will  supply  another;  the  custard  nmy  be  mixed 
with  this  last  while  it  is  still  iust  warm.  Two  ounces  well  wa^iied, 
and  alowly  heated  In  a  pint  of  liquid,  will  be  tender  in  from  fifteen 
to  twenty  minntes.  All  these  pnddings  will  require  n  gentle  oven, 
and  will  be  ready  to  !^rve  when  they  are  firm  in  the  centre,  and  do 
not  sttek  to  a  knife  when  plunged  into  it. 

BAKBD  AFFLB  FUDDIMO,  OB  CUSTAIID. 

Weigh  a  jionnd  of  good  boiling  apples  after  tliey  are  pared  and 
cored,  and  stew  them  to  a  perfectly  smooth  marmalade,  with  six 
ounces  of  sugar,  and  a  spoonftil  or  two  of  wine  i  stir  them  often  that 
thnr  may  not  stick  to  the  pan.  Mix  with  them  while  thi^  are 
sltli  quite  hot,  three  ounces  of  butter,  the  grated  rind  and  the 
stnuned  joke  of  a  lemon,  and  lastly,  stir  in  by  di^gms  the  well- 
beaten  yolks  of  five  eggs,  and  a  dessertspoonful  of  flour,  or  in  lieu  of 
the  last,  three  or  four  Naples'  biscuits,  or  macaroons  crushed  small. 
Bake  the  pudding  for  a  full  half  hour  in  a  moderate  ov  eu,  or  looigta 
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should  it  be  not  quite  firm  in  the  middle.    A  little  clnrifii  d  1 17 
poured  ou  tliti   tup,  witii  sugar  siftt^ti  over,  iiiiprovc:^  ail  Uiia;u 
puddings. 

Applet  1  lb. ;  sugar,  6  oz. ;  wine  1  glaasfol ;  butter,  3  os. ;  joioe 
and  nnd,  1  lemon ;  5  eggs :  i  hour,  or  more. 

Obs. — Many  cooks  press  the  apples  through  a  sieve  after  they  art 
boiled,  but  this  is  not  needful  when  ih^  are  of  a  good  Jdnd* 
and  stewed,  and  beaten  smooth. 


DUTCH  OUSTARDy  OR  BAKED  RASPBERRY  PUDDINO. 

Lay  iulo  a  tart-ciis>li  a  border  of  piitf-paste,  and  a  ])int  and  a  Iialf  ftf 
freshly -gathered  raspberries,  well  mixed  with  three  ounces  of  bugar. 
Whisk  woroughly  ax  lar|;e  eggs  with  three  ounoet  moie  of  sogar, 
and  pour  it  over  the  fruit :  bake  the  podding  iVom  twenty^five  to 
thirty  minutes  in  a  moderate  oven. 

Break  the  eggp  one  at  a  time  into  a  cup,  and  with  the  point  of  a 
small  three-pronged  fork  take  off  the  specks  or  gennsi  before  thqr 
are  beaten,  as  we  have  directed  in  page  424. 

Haspberhes,  I4  pint;  sugar,  0  oz.|  <^g8,  6 :  25  to  30  nunutes. 


tiABKI£LLE's  PUDDING^  OR  SWEET  CASSEROLE  OF  RICE- 

Wash  half  a  pound  of  the  best  Carolina  rice,  drain  it  on  a  hair* 
sieve,  put  it  into  a  venr  dean  stewpan  or  saucepan,  and  pour  on  it  a 
quart  of  cold  new  milk.  Stir  them  well  together,  and  plaoe  then 
near  the  fire  that  the  rice  may  swell  very  gradually ;  then  kt  it 
simmer  as  gently  as  possible  for  about  half  an  hour,  or  until  it  begins 
to  be  quite  tender;  mix  with  it  then,  tw^o  ounces  of  frcf^h  butter  and 
two  and  a  half  of  pouiide<]  suirnr,  and  let  it  continue  to  simmer  =ottiy 
innil  it  is  dry  and  sulliiii uily  tender,*  to  be  easily  crushed  to  a 
fiinooth  paste  with  a  ?;trnii;,r  wooden  spoon.  Work  it  to  this  point, 
and  then  let  it  eool.  iiclure  it  is  taken  from  i\i<c  fire,  scrape  into  it 
the  outside  of  some  sugar  which  has  been  rubbed  upon  the  rind  of  a 
fresh  lemon.  Have  roidy  a  tin  mould  of  pretty  form,  well  butteiei 
in  every  part ;  press  the  rice  into  it  while  it  is  stiU  warm,  smooth  the 
surface,  and 'let  it  remain  until  cold.  Should  the  mould  be  one  which 
opens  at  the  ends,  like  that  shown  in  the  plate  at  page  344,  the  pudding 
will  come  out  easily ;  but  if  it  should  be  in  a  plain  coriHiion  one,  just 
dip  it  into  hot  water  to  loosen  it ;  turn  out  the  rice,  and  ihcTi  :y!iaja 
reverse  it  on  to  a  tin  or  dish,  and  with  tlie  ])oint  of  a  kiiiie  mark 
round  the  top  a  ririi  of  about  an  inch  w  ide  ;  then  brush  some  clarified 
butter  over  the  whole  pudding,  and  set  it  into  a  brii»k  oven.  When 
it  is  of  an  equal  light  golden  brown  draw  it  out,  raise  the  cover  caie- 
fully  where  it  is  marked,  scoop  out  the  rice  from  the  inside,  leaviiifi 

*  Unless  the  iloe  be  boUed  slowly,  ind  Mvy  inf»  it  will  not  aasiier  ftr  ths 

tawierole. 
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only  a  crust  of  about  an  inch  tliick  in  every  part,  and  ponr  into  it 
some  preserved  fruit  warmed  in  its  own  syrup,  or  till  it  with  a  rom- 
poU  of  plunib  or  peaches  (see  Chapter  XXIII.)  ;  or  with  some  good 
apples  boiled  with  luie  sugar  to  a  smooth  rich  marmalade.  This  is  a 
very  good  as  well  as  an  elegant  dish :  it  may  be  enriched  with  more 
butter,  and  by  subfHtnting  cream  for  the  milk  in  part  or  entirely, 
but  it  is  excellent  withont  either. 

Biee,  )  lb.;  new  milk,  1  quart:  {  hour.  Fresh  batter,  2  oc; 
pounded  sugar,  2)  ox. ;  rasped  rind^  1  lemon  :  %  hour  or  more. 

Ohi, — The  precise  time  of  baking  the  pudding  cannot  well  be 
specified :  it  only  requires  colour. 

TERMICELLI  PUDDIKO  WITH  APPLES  OR  WITHOUT,  AND  PUDDINGS 

OF  SOUJBB  AMD  SEMOUU 

Drop  gradnally  into  an  exact  qnart  of  boiling  milk  ibiir  ounces  of 
Tery  fredi  Termioelliy  cmshiDg  it  slightly  with  one  hand  and  letting 
it  fail  gently  from  the  fingers,  and  stirring  the  milk  with  a  spoon 
held  in  the  other  band,  to  prevent  the  vermicelli  from  gathering  into 
Inmps.  Boil  it  softly  until  it  is  quite  tender  and  very  thick,  which  it 
will  be  ucTially  in  about  twenty  laiimtes,  durinfi:  ^vhich  time  it  must 
be  ver^^  trtijucntly  stirred;  then  work  in  two  ounces  of  fresh  butter 
and  lour  oi  pounded  sugar ;  turn  the  mixture  into  a  bowl  or  pan, 
and  stir  it  occuMunaiiy  until  it  has  cooled  down.  Whiiik  live  good 
eggs  until  tbey  are  very  lisht,  beat  them  gradually  and  quickly  to 
the  other  ingredients,  add  the  finely  grated  rind  of  a  lemon  or  a  little 
lemon-brandy  or  rat^  and  pour  the  oudding  when  nearly  cold  into 
a  bnttered  duh,  and  jnsl  cover  the  surlace  Avith  apples  psied,  cored, 
and  ouartered  ;  press  them  into  the  pudding-mixture,  to  the  top  of 
whicn  they  will  immediately  rise  again,  and  place  the  dish  in  a 
very  gentie  oven  for  three  -  qiirirters  of  an  hour,  or  lonirer  if 
needed  to  render  the  fruit  quite  tender.  The  apples  should  be 
of  the  best  quality  for  cooking.  This  is  an  exceedingly  nice 
pudding  if  well  made  and  well  baked.  Ihc  butter  can  be  omitted 
to  simplify  it. 

Mils,  1  quart ;  Termicelli,  4  oz. :  boQed  about  20  nunutes.  Butter, 
2  OB.;  (when  used)  pounded  sugar,  k  lbw|  eggs,  6i  baked  ikwljf  | 
hour  or  more. 

For  a  plain  mpr*«n  Termicelli  puddinjr  omit  the  apples  and  one 

egg  :  for  a  very  good  one  use  six  eggs,  and  the  butter ;  and  flavour  it 
delicately  with  orange-flower  water,  vanilla,  or  aught  else  that  may 
T)e  preferred.  We  have  ol  tL  ii  had  an  ounce  or  two  of  candied  citron 
sliced  very  thin  mingled  with  it. 

Tuddings  of  sovjce  and  semola  are  made  in  precisely  the  same 
manner,  with  four  ounces  to  the  quart  of  milk,  and  ten  xuinute« 
builin^. 
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RICH  ▲  LA  TATHEl^  OB  RICB  WUBfOIQ  A  LA  TATl 

{Extremely  GootL) 

Blanch,  and  then  pound 
carefully  to  the  smoothest 

possible  paste  four  ounces  of 
nne  Jordan  almonds  and  half 
a  dozen  bitter  ones,  moisten- 
ing them  with  a  fc^v  drops  of 
Irater  to  prevent  their  oiling. 
Stir  to  them  slow  decrees  a  quart  of  hoiling  milk,  which  should 
be  new,  wriqg  it  agam  doadj  mm  tbem  through  a  thin  dotb^iriiieh 
will  absorb  it  less  than  a  tammy,  and  set  it  aside  to  cooL  Wash 
thoroughly^  and  afterwards  soak  for  about  ten  minutes  seven  ounces 
of  Carolina  rice,  drain  it  well  from  the  water,  pour  the  almoDd-milk 
upon  it,  bring  it  very  slowly  to  boil,  and  simmer  it  softly  until  it  U 
tolerably  tender,  takin^^  the  precaution  to  stir  it  often  at  first  that  it 
may  not  feather  into  lumps  nor  stick  to  the  pan.  Add  to  it  two 
ounces  of  fresh  butter  and  four  of  pounded  sugar,  and  when  it  is  per- 
fectly tender  and  dry,  proceed  with  it  exactly  as  for  Gabriclk's 
pudding,  but  in  monldiDg  the  rice  press  it  closely  and  evenly  in,  and 
nollow  It  in  the  centre,  leaving  the  edse  an  inch  thick  in  every  part, 
that  it  may  not  break  in  the  oven.  Tke  top  must  besli^Uy  bmshed 
with  butter  before  it  is  baked,  to  prevent  its  becoming  too  dry,  but  a 
morsel  of  white  blotting  paper  will  take  np  any  portion  that  may 
remain  in  it.  AVhcn  it  is  ready  to  serve,  pour  into  it  a  large  jarful 
of  apricot  jam,  and  send  it  immediately  to  table.  If  Avell  made  it  will 
be  delicious.  It  may  be  served  cold  (thoujjh  this  is  less  usual),  and 
decorated  with  small  thin  leaves  of  citron-rind,  cut  with  a  minute 
paste-cutter.  The  same  preparation  may  be  used  al^o  for  Gabriclle*s 
pudding,  and  filled  with  not  preserved  ftoit,  the  lieeaoooped  from  the 
inside  being  miied  with  the  syrup. 

OOOD  TOBX8HIRB  FUODINO. 

To  make  a  very  good  and  li^^ht  Yorkshire  pudding,  take  an  e-quti 
nnmber  of  eir^s  and  of  heaped  tablcspoonslul  of  flour,  with  a  tea- 

rnful  of  salt  to  six  of  these.  Whisk  the  eggs  welly  strain,  and  mix 
1  gradually  with  the  flour,  then  pour  in  by  degrees  as  much  new 
milk  as  will  rednoe  the  batter  to  the  eonaiatme  oiiatiber  thin  oresai. 
The  tiun  which  is  to  receive  the  pndding  mnst  have  been  plaoed  fiir 
tome  time  previously  under  a  joint  that  has  been  put  down  to  roast, 
one  of  beef  is  usualljr  preferred.  Beat  the  batter  briskly  and  lightly 
the  instant  before  it  is  poured  into  the  pan,  watch  it  carefullv  that  it 
may  not  bum,  and  let  the  edges  have  an  equal  share  of  \he  fire. 
When  the  pudding  is  quite  firm  in  every  part,  and  well-coloured  on 
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the  surface,  turn  it  to  brown  the  nnder  side.  This  is  best  accom- 
plished by  first  dividing  it  into  qnarters.  Ju  Yorkshire  it  is  nifide 
much  thinner  than  in  the  south,  roasted  generally  at  an  enormous 
iire«  and  not  turned  at  all:  currants  there  are  sometimes  added 
to  it. 

E^gs,  6 ;  flour,  6  heaped  tablef^poonsful,  or  from  7  to  8  oz. ;  milk| 
Dearly  or  quite  1  pint ;  salt,  1  teaspoonful :  2  hours. 

Oftf Tlua  pudding  thoiild  be  quite  an  inch  thick  when  it  ia 
browned  on  botn  ddesi  bnt  only  hali  the  depth  when  roasted  in  the 
Toiksfaire  mode.  The  cook  must  exercise  her  disexetion  a  little  in 
nixing  the  batter,  as  firom  the  yariation  of  weight  in  flour,  and  in  the 
size  of  eggs,  a  little  more  or  less  of  milk  may  1^  required :  the  whole 
ilioald  be  rather  more  liquid  than  for  a  boiled  pudding. 

COMMOJff  TOBXaHIRR  FUDPIHO. 

Half  a  fKjund  of  flour,  three  eggs  (we  would  reconmiend  afourth}| 
rather  more  than  a  pint  of  milk,  and  a  teai>pooulul  of  salt. 

KORMANDT  PUDDIKQ.  (OOOD.) 

Boil,  untS  T€Ty  soft  and  dry,  eight  ounces  of  rice  in  a  pint  and 
a  half,  or  rather  more,  of  water/  stir  to  it  two  ounces  of  fresn  butter 
and  three  of  sugar,  and  simmer  it  for  a  few  minutes  after  they  are 
added ;  then  pour  it  out,  and  let  it  cool  for  use.  Strip  from  the 
stalks  SLs  many  red  Cttrfants,or  Kentish  cherries,  as  will  HU  a  tart- 
dhh  of  moderate  siae,  and  for  each  pint  of  the  fruit  allow  from  three 
to  four  ounces  of  sugar.  Line  the  bottom  and  side;;  of  a  deep  dish 
with  part  of  the  rice  ;  next,  put  in  a  thick  hirer  nf  frnit  and  sugar; 
Ttien  one  of  rice  and  one  of  fruit  alternately  until  tiie  dish  is  full. 
iSufficknt  ot  the  rice  should  be  reserved  to  form  a  rather  thick  layer 
at  the  t  )p:  smooth  tins  Liiunlly  with  a  knife,  sift  sugar  thickly  on  it, 
or  brush  it  with  ^^(wA  cream,  and  send  the  pudding  to  a  moderate 
oven  for  half  an  liour,  or  longer,  should  it  l  e  large.  Morella  cher- 
jie^  w  I  lit  a  little  udditioual  bu^uj,  niiike  an  e^cclicnt  pudding  of  this 
kind. 

OOHHON  BAKED  RAISIN  PUDDIMQ, 

Beat  well  tocrcthiT  three-(]ii;irttTs  of  a  pound  of  flour,  the  <ame 
qimntity  of  raisins,  six  ounces  ol'  beet-.^ucU  linely  chopped,  a  ^niall 
pinch  of  salt,  some  grated  iiutine;j,  and  three  eggs  whicn  have  been 
thoroughly  whisked,  and  mixed  with  about  a  quarter  of  a  pint  of 
liiilk,  or  less  than  this,  should  the  eggs  be  large.  Four  the  whole 
into  a  buttered  dish,  and  bake  it  au  hour  and  a  quarter.  For  a  large 
podding,  increase  the  quantities  one  half. 

*  A  q  n  fi  n  f  luilk  can  be  substituted  for  this ;  but  viih  the  Iroit,  water  perhaps 
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Flour  and  stoned  raisins,  cnch  j  lb. ;  suet,  G  oz  ;  salt,  small  pinch; 
nutmeg,  i  tewpoooful ;  eggs,  a  ;  mUk,  |  pint :  1|  hour. 

A  lilCIIFJl  BAKKD  RAISIN  PUDDING. 

Mix  and  whhk  wdl,  and  ligbtly  together,  a  pound  of  raisins 
weighed  after  they  are  stoned,  ten  ounces  of  finely  minced  beef-suet, 

thrr< -quarters  of  n  ]>ound  of  flour,  n  little  salt,  half  a  small  nutmeg, 
or  the  grated  riiul  oi'  a  lemon,  four  lar«^e  c^p^s  and  as  nuicli  milk  a? 
may  be  needed  to  Tiiake  the  whole  into  a  rrry  thick  batter:  bake  the 
puddinp^  a  few  iu!iiiUi.s  luiifjer  tliaii  the  preceding  one.  The  addition 
of  sugar  will  be  found  no  iuiproyement  as  it  will  render  it  much  less 
light. 

Sultana  rairins  are  well  adapted  to  theie  puddings,  as  th^  eontaio 
no  pips,  and  ftom  their  delinte  nae  aooncr  beorane  tender  in  the 
i^Viiig  than  the  larger  kinds* 

XHB  POOR  author's  PUDDING. 

Flavour  a  ouart  of  new  milk  by  boiling  in  it  for  a  few  minuted 
half  a  stick  oi  well-bruiscd  dnnamon,  or  the  thin  rind  of  a  small 
lemon ;  add  a  few  grains  of  salt,  and  three  ounees  of  sn^,  and  turn 
the  whole  into  a  deep  basin :  when  it  is  ^uite  cold,  stu-  to  it  three 
veil-beaten  eggs,  and  strain  the  mixture  into  a  pie-dish.  Cover  the 
top  entirely  with  slices  of  bread  free  from  crust,  and  half  an  inch 
tliu-k.  cut  so  as  to  join  neatly,  and  buttered  on  both  sides:  bake  the 
])ud(lniL:  ill  I  moderate  oven  for  about  half  an  hour,  or  in  a  Dutch 
ONcii  in  t'oi'v  tlic  fire. 

Xew  milk,  i  qiiart  ;  cinnamon,  or  lenion-rind;  sugar,  3  Oi.  \  litiie 
salt ;  eggs,  3  ;  buttered  bread  :  baked  ^  hour. 

PUDDING  A  LA  PAT9ANNB. 

(jCheap  and  QoocL) 

Fill  a  deep  tart-dish  with  alternate  layers  of  wcll-sngaied  frnit, 
and  very  thin  slices  of  the  crumb  of  a  light  stale  loaf;  let  the  upper 
layer  be  of  fruit,  and  should  it  be  of  a  dry  kind,  sprinkle  over  it 

about  a  de-'^crtspoonful  of  water,  or  a  little  lemon-juice  :  raoplVrn*^-, 
currants,  uinl  clierries,  will  not  require  this.  SctuI  the  pudding  to  a 
somewhat  brisk  oven  to  be  baked  lor  about  bait  an  hour.  The  pro- 
jwrtiou  of  sugar  used  must  be  regulated,  of  course,  by  the  acidity  of 
the  fruit.  For  a  C[uart  of  ripe  greengages,  split  and  stoned,  five 
ounces  will  be  sufficient 

TRB  CUBATB's  PUDDINO. 

Tliis  is  but  a  variation  of  the  ytnddinfj  n  la  Paysnnne  which  pre- 
^l|^[es  it,  but  as  it  is  bulb  good  and  mc.\peu2>ive  it  may  be  acceptable 
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to  some  of  our  readers.  Wash,  wipe,  and  pare  some  quickly  p^rown 
rhubarb-stalks,  cut  them  into  fhort  leiif^th?,  and  put  a  layer  of  them 
into  a  deep  di&h  with  a  ppooTifuI  or  two  of  Lislmn  sugar;  cover  these 
evenly  with  part  of  a  penny  roll  sliced  thin;  add  another  thick  layer 
of  fniit  and  sugar,  then  one  of  breafl.  then  another  of  the  rhubarb  ; 
cover  tln«  last  with  a  deep  layer  oi  iuie  bread-cmmbs  well  ming^led 
nitb  about  a  tablesj^oonl  ui  of  sugar,  pour  a  little  clarified  butter  over 
them,  and  send  the  pudding  to  a  brisk  oven.  From  thirty  to  forty 
mrnntes  will  bake  it  GwA  boiling  apples  dicedt  iweetened,  and 
llaTOured  widi  notmeg  or  grated  lemon-rmd,  and  covered  with  well 
buttered  dices  of  breaS,  make  an  exceUent  pudding  of  this  kind,  and 
M  do  black  emrants  likewiae,  wilhoat  the  butter. 

A  LIORT  BAKED  BATTBB  PVDDINO* 

"With  three  he  tned  tablespoonsfnl  or  about  six  ounccM  of  tiour  mix 
a  small  saltspoonlul  of  salt,  and  add  very  gradually  to  it  three  fresh 
eir^js  which  have  been  cleared  in  the  usual  way  or  strained,  and 
whisked  to  a  light  froth.  Beat  up  the  batti  r  well,  then  stir  to  it  by 
degrees  a  pint  of  new  milk,  pour  it  into  a  buttered  dish,  set  it  imme- 
diately into  a  rather  brisk  oven,  and  bake  it  three-quarters  of  an  hour. 
If  properly  managed,  it  will  be  extremely  light  and  delicate,  and  the 
sorfaec  wul  be  crisp.  When  good  milk  cannot  be  had  for  it,  another 
egg,  or  the  yolk  of  one  at  least,  shotild  be  added.  Send  preserred  or 
stewed  fhiit  to  table  with  it  The  same  mixture  may  be  baked  in 
buttered  cups  from  twenty  to  thirty  minateSi  tamed  out,  and  flerred 
with  sugar  sifted  thickly  over. 

In  some  counties  an  ounce  or  two  of  very  finely  minced  suet  is 
usuallv  mixed  with  baked  batter  pntlf^iTTj^,  wliirh  nre  enriched,  but 
?  or  ITT  jtroved,  we  think,  by  the  addition ^  but  that  is  entirely  a 
Quitter  of  taste 
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TO  PRESERVE  EOQ8  FRESH  FOR  MANY  WEEKS, 

As  Boon  as  possible  after  the  eggs  are  taken  from  the  nests,  brush 
each  oue  separately  with  a  thin  solution  of  gum  Arabic,  bcin^  care- 
ful to  leave  no  portion  of  the  shell  uncovered  by  it.  The  half  of 
each  egg  must  first  be  done  and  left  to  become  dry,  before  the 
remainder  is  touched,  that  the  gum  may  not  be  rubbed  off  any  part 
by  its  coming  in  contact,  while  wet,  with  the  hand  as  it  is  held  to  be 
varnished,  or  with  the  table  when  it  is  laid  down  to  harden. 

Obs. — Eggs  will  remain  fit  for  use  a  very  long  time  if  carefully 
kept ;  but  attention  should  always  be  given  to  the  cleanliness  of  the 
shells  before  they  are  stored,  as  when  these  are  soiled,  and  then  ex- 
cluded from  the  air,  they  will  sometimes  become  very  offensive. 
Those  which  are  collected  immediately  after  the  harvest  are  tiie  best, 
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iMith  for  eating  and  fi>r  putting  up  in  store :  they  should  be  collected 
in  dxy  mtber  when  they  are  required  to  be  kepc* 

TO  COOK  EGGS  IN  THE  SHELL  WITHOUT  B0IL;>'Q  TUEM. 

(An  admirMi  nceipt,) 

This  mode  of  dressing  cf:'^s  is  not  npw :  it  seems,  indeed,  to  have 
been  kuowu  iu  veui  >  lung  pik>t,  but  not  to  bave  received  the  attention 
which  its  exceUence  deserved.  We  saw  it  mentioned  with  much 
commendation  in  a  moat  naefhl  little  periodical,  called  (be  CoUagt 
€hrdener^  and  had  it  tested  immediately  with  Tarioos  modiflcationa 
and  with  entire  success.  After  many  trials,  we  give  the  following  aa 
the  best  and  most  uniform  in  ita  reaults  of  our  numerous  experiments. 
Firist,  put  some  boiling  wnter  into  a  Inr^^e  basin — a  slop-basin  for 
f'^irriple — and  let  it  remain  tor  a  few  s^^conds,  then  turn  it  oTit,  lay  in 
iiic  t^g  (or  and  roll  it  over,  to  take  the  chill  otl'the  shell,  that 

it  may  not  crack  iVoni  the  sudden  application  of  heat ;  and  pour  in — 
and  upou  the  egg— boding  water  from  a  kettle,  until  it  is  coni- 
pl^y  imamaed ;  put  a  plate  over  it  instantly,  and  let  it  remain, 
upon  the  table,  for  twelve  minntes,  when  it  will  be  found  perfectly 
and  beaiitifUly  eooked«  entirely  free  from  all  flavour  and  appearance 
of  ffvmifisf,  and  yet  so  lightly  and  delicately  dressed  as  to  suit  even 
pcT^ns  who  cannot  take  eggs  at  all  when  boiled  in  the  usual  way. 
It  should  he  turned  when  something  more  than  half  done,  but  the 
plate  should  be  replaced  as  quickly  ns  p><^sible.  Two  eggs  will  re- 
quire scarcely  more  time  than  one  ;  but  some  additional  minutes  must 
be  al]  ^ed  for  any  number  l>eyond  that.  The  process  may  always 
be  qmckciied  by  cban^aiig  the  water  when  it  has  cooled  a  little,  for 
iBore  that  is  last  boiLng :  the  eggs  may,  in  iae(»  be  rendered  quite 
bard  by  the  same  means,  bat  then  no  advantage  Is  obtained  over  the 
oU  method  of  cookiiig  them. 
12  Dunutes. 

Oht. — This  is  one  of  the  receipts  which  we  have  re-produced  here 
from  our  cookery  for  invalids,  on  account  of  ita  adaptation  to  the 
Uste  generally. 

TO  BOIL  £€K>S  IN  TUG  SHELL. 

Even  fhia  very  simple  process  demands  a  eertain  degree  of  care,  for 

if  the  eggs  be  brought  from  a  cdd  larder,  and  suddenly  plung^  into 
bailnig  water  they  will  flnequently  break  immediately,  and  a  large 
poition  will  often  escape  from  the  shells.  In  vrinter  they  should  be 

•  Foi  a  sea-store,  an  old  and  experienced  cook  from  on  board  a  man  of  war, 
<ttne(s  eggs  ta  be  ralibed  frith  MUt  butter,  tad  paolud  in  lavm  with  pleutjr  of 
Van  V^een  flMm.  He  says  that  the  salt  penetrates  the  shell,  and  tenda  to 
prpsfrre  the  ept?8,  which  will  rer^'iiro  no  additional  saltwhan  eaten.  We  give  the 
iiiioniiAtion  to  the  reader  as  we  rccuived  iU 
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held  for  an  instant  over  the  steam  from  the  saucepan  before  they 
are  laid  in,  and  they  should  be  put  gently  into  it.  Three  minutes 
will  boil  them  sufficiently  for  persons  who  like  the  whites  iu  a  par« 
tially  lianid  state.  ilTemmiites,«a»er<iMe^]ftliqrbefine8baodfiiM^ 
will  haraen  the  whites  onlj,  and  leave  the  volks  still  liquid.  Few 
eaters  require  them  more  dressed  than  this  ;  but  eight  or  ten  minutn 
will  render  them  hard.  Eggs  should  always  be  eooked  in  soffideat 
water  to  cover  them  completely. 

To  boil  very  lightly,  3  minutes;  to  render  the  whites  firm,  4]  to  5 
minutes ;  hard  ^ggs,  b  to  10  minutes :  ( 15  minutes  for  salad 
dressing.) 


TO  DRB88  THB  BQQ8  OP  TBS  OUINBA  FOWL  AND  BANTAIL 

The  eggs  of  the  Gninea<-fowl-^ 
which  are  small,  Tery  prettily 
shaped,  and  of  a  pale  or  fhll  fitwn- 

eolour  (for  in  this  they  vary)— are 
much  esteemed  by  epicures,  being 
very  rich  and  excellent  eating.  They 
are  generally  somewhat  higher  in 
price  than  the  common  hens'  egi^s, 
even  in  Norfolk,  Sutfolk,  and  other 
eounties  where  they  most  abound;  and  in  London  thej  aio  usually 
expensiye*  They  may  be  cooked  in  the  shell  wUktmt  laUmg  by  tbs 
method  we  have  already  given :  eight  or  nine  minutes  will  cook  i 
them  so.  About  three  and  a  half  of  gentle  boiling  will  render  the 
whites  firm,  and  ten  will  harden  them  quite  through.  They  are  often 
served  instead  of  plovers*  egi;s,  and  are  sent  to  table  enilKxlded  in 
moss  in  the  same  manner.  They  may  also  be  shelled,  and  used  whole 
to  decorate  a  salad. 

The  eggs  of  the  bantam,  which  are  scarcely  more  than  half  the  I 
size  of  these,  and  of  which  the  shells  are  roucn  thinner,  vrill  require  . 
less  time  to  cook.  They  form  an  elegant  deoonOion  for  a  salM,  if  I 
boiled  hard,  which  they  will  become  in  five  or  six  minutes ;  and  Ibr  s 
mince  of  fowl,  or  veal  and  oysters,  when  poached. 

Two  minutes*  poaching  in  an  enamelled  saucepan*  will  be  suffident 
for  these  delicate  little  cj^gs,  without  positive  boiling.    They  should  \ 
be  carefully  broken  and  put  jrently  into  water  at  boiling  point,  but  ' 
which  has  ceased  to  move,  and  ielt  undisturbed  by  the  side  of  the  fire 
until  the  yolks  arc  just  set  on  the  surface. 

(juinea-fowls'  eggs,  quite  hard,  10  miuutcs.   Tor  eating  (by  new 
method,  8  to  9  minutes),  3  to  4  minutes. 

Bantams*!  hard,  6  minutes ;  soft,  2|  to  8  minutes. 

*  In  any  other  kind,  an  additional  half  minato  may  be  re^oinML 
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TO  DRESS  turkeys'  EGGS. 

Tiirl?cys*  eggs  are  noc,  we  believe,  brought  very  abundantly  into 
tbe  London  market,*  but  their  superiority  to  tho?^e  of  the  common 
fowl  is  well  known  in  the  counties  where  the  birds  are  principally 
reared.  Though  of  lar^e  sise  they  tre  delicate  in  flavour,  and  are 
equally  Taloable  for  the  breakftst-table^cooked  dmply  in  the  shell-— 
or  for  compounding  uiy  of  the  dishes  for  which  hens*  eggs  are  com* 
monly  in  request.  3!hey  make  super-excellent  tauee^  omlets,  cus- 
tards, and  puddings ;  and  are  especially  to  be  recommended  poached, 
or  served  by  any  other  of  the  following  receipts.  Those  of  the 
smallest  size  and  palest  colour,  which  are  the  etrt^s  of  the  young  birds, 
are  the  best  adapteil  lor  serving  bulled  ui  the  sliells:  they  are  some- 
times almost  wliitii.  Those  of  the  full  grown  turkeys  are  thickly 
speckled,  of  a  deep  tawny  hue  or  fawn  colour. 

6  minutes  ivill  render  the  whites  firm;  4  minutes  wiU  poach 
them* 

FORCED  TURKBTfl^  BOGS  (oR  SWAKs'). 

« 

(ila  KxceUent  £nireniets,) 

Boil  gently  for  twenty  minutes  in  plenty  of  water,  that  they  may 
be  entirely  covered  with  it,  fire  or  six  fiesh  turkeys'  eggs,  and  when 
they  are  done  lift  them  into  a  large  pan  of  water  to  coolT  By  chang- 
ing the  water  once  or  twice  they  wiu  become  cold  more  ra])idly,  and 
they  must  not  be  used  until  they  are  perfectly  so. 

KoU  them  in  a  cloth,  pressing  lightly  on  them  to  break  the  shells ; 
clear  them  off,  and  halve  the  eggs  evenly  lengthwise.  Take  out  the 
yolk*^  wit!i  care,  and  pound  them  to  a  smooth  paste  in  a  mortar  with 
an  ounce  and  a  half,  or  two  ounces  at  the  utmost,  of  pure-flavoured 
butter  to  the  half  dozin,  ;i  small  half-tea«^poonful  of  salt,  a  little  finely 
gratiti  nutmeg,  and  some  eayenne,  also  in  fine  powder:  a  little  mace, 
—  uiie  of  the  most  delicate  of  all  seasonings  when  judiciously  used- 
may  be  added  with  good  effect.  Blend  these  ingredients  thoroughly, 
and  then  add  to  them  by  degrees  one  raw  hen's  egg  slightly  whisked, 
and  the  yolk  of  a  second,  or  a  dessertspoonful  or  two  of  sweet  rich 
eraun.  One  common  egg  is  sufficient  for  four  of  the  turkey  egg- 
yolks.  Beat  up  the  mass,  which  will  now  be  of  the  consistence  of  a 
thick  hntter,  well  and  lightly,  and  proceed  to  till  the  whites  with  it, 
ha\  in:::  tir^^t  cut  a  small  slice  from  each  half  to  make  it  stand  evenly 
on  the  dish,  and  hollovM  tl  the  insitle  with  tliL  |>uint  of  a  sharp  knife, 
SO  as  to  render  it  olet^uai  ihickiicaij  Lhiuugiiuut.   h  'di  them  full  and 

♦  Constant  supplies  of  them  are  broaght  from  France  to  the  towDS  npon  tho 
OOist;  wr**^  from  the  thickneAa  of  their  shells  they  retuala  eotoblo  much  longer 
thin  tho  sonunon  eggs  i  the/  are  also  reasonable  ia  piioo. 
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bigb ;  gmooth  the  yolks  gently  with  the  bkde  of  ft  knife,  ftrnmge  the 
eggs  on  a  dish,  and  place  them  in  ft  gentle  oven  for  ft  qiiftrter  of  m 

hour.    Serve  them  directl^r  they  are  taken  from  it 

The  eggs  thu"  firessed  will  anord  an  admirable  dish  for  the  ^^econd 
course,  either  quite  simply  starved,  or  with  good  gravy  highly  Ji*- 
voured  with  frci.h  mushrooius,  imurcd  under  Uiem. 

The  sanie  ingredients  may  he  })ressed  into  very  small  buttered  cups 
and  baked  for  fifteen  minutes,  then  turned  on  to  a  dish  and  sauced 
with  ft  little  JEtpagiwlc,  or  other  rich  brown  gtmry^  or  aenred 
without 

OU, — ^We  would  recommend  that  the  whites  of  swans'  ^gs,  which 
as  we  hftve  said  are  extremely  beftutifhl,  should  be  fiiledwith  the 
above  preparation  in  preference  to  their  own  yolks:  th^  will  of 
eourset  require  longer  baking. 

TO  BOIL  A  SWAP'S  £QG  UASH}, 

Swans'  eggs  are  much  more  delicate  thftn  iVom  their  aiae,  and  froai 
the  tendencv  of  the  birds  to  feed  on  fish  might  be  suppoeed ;  and 
when  boiled  hard  and  shelled,  their  appearance  is  beauHfiil,  the  white 
being  of  remarkable  purity  and  transparency.   Take  as  much  water 

as  will  cover  the  egg  (or  eggs)  well  in  everv  part,  let  it  boil  qnicklj, 
then  take  it  from  the  tire,  and  as  soon  as  tlie  water  cease?  to  move 
put  in  thv  t  fro:,  and  leave  it  by  the  side  of  the  fire — without  aiiowiag 
it  to  boil  lur  twenty  minutes,  and  turn  it  gently  once  or  twice  in 
the  time  ;  then  nut  on  the  cover  of  the  stewpan  and  IkuI  it  gently  for 
a  quarter  of  an  hour ;  take  it  quite  from  the  fire,  and  in  five  minutes 
put  it  into  ft  basin  and  throw  a  clotib,  once  or  twice  folded,  over  it| 
and  let  it  cool  slowly.  It  will  retain  the  heat  for  a  reiy  long  time^ 
and  as  it  should  be  quite  cold  before  it  is  cut,  it  should  be  boiled 
early  if  wanted  to  serve  the  same  day.  Halve  it  evenly  with  n  sharp 
knife  length wi)?e,  take  out  the  3'olk  with  cnrc,  and  prepare  it  for 
table,  either  by  the  receipt  which  Ibilowii,  or  by  that  for  forced  eggs 
Chapter  VL 

swan's  egg,  £N  salade. 

We  found  that  the  yolk  of  the  egg,  when  boiled  as  above,  could 
he  rendered  perfectly  smooth  and  cream-like,  by  mashing  it  on  a 

di^h  *  with  a  broad-bladed  knife,  and  working  it  well  ^vith  the  other 
iii'jredients :  the  whole  ^vas  easily  blended  into  a  mas«*  of  uniform 
colour,  in  which  not  the  smallest  lump  of  butter  or  ejzg  was  pcTcepti- 
ble.  Mix  it  intimately  with  an  ounce  or  two  of  firm  fresh  biitttr. 
a  rather  iiigh  seasoning  of  cayenne,  some  salt,  or  a  teaspooniul  or 
two  of  essence  of  anchovies,  aid  about  as  mnch  of  ehili  Tinegar  or 

*  We  chanced,  \rh*»n  we  ''cc^ivid  our  first  present  of  swnn's  eggs,  to  be  in  f* 
Qoum  where  thuie  was  no  mortm  — &  common  dcucicacjr  in  Kugiiab  cuiuiaxj 
iepartm«&ti. 
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lemon-juice.  To  these  minced  herbs  or  eschalots  can  be  added  at 
pleasure.  Fill  the  whites  with  the  mixture,  and  serve  them  in  a 
Dowl  two-thirds  filled  with  salad,  sauced  as  usual  i  or  tiieui  mciclj 
as  a  deeontion  Shr  a  lobster  or  Germau  salad. 

TO  POACH  BGO8. 

Take  for  this  purpose  a  wide  and  delicately  clean  pan  about  half- 
riiicd  with  the  clearest  spring- water ;  throw  in  a  sniaii  Balt^poont'ul 
(*r>alt,  and  })lare  it  over  a  fire  quite  free  from  smoke.  Break  some 
ricw-laid  o^^gs  into  separate  €11])^  and  do  this  with  care,  that  the  yolks 
may  not  be  injured.  When  the  water  boils,  draw  bacls.  the  pan,  glide 
the  eggs  gentlp^-  into  it,  and  let  them  stand  until  the  whites  appear 
iloio9t  set,  which  will  be  in  about  a  minute;  then^  without  shaking 
tbem,  move  the  pan  over  the  fiTe»  and  just  simmer  them  from  two 
minutes  and  a  half  to  three  minutes.  Lift  them  out  separately  with 
a  slice,  trim  qniekly  off  the  ragged  edges,  and  serve  them  upon 
dressed  Fpinach,  or  upon  minced  veal,  turkev,  or  chicken ;  or  dish 
them  for  an  invalid,  upon  delicately  toasted  tread,  sliced  thick,  and 
freed  from  cni<:t :  it  is  an  iniprovemcut  to  have  the  bread  buttered, 
but  it  is  then  kssvw  holesome. 

Comparative  time  of  poaching  eggs.  Swans'  eggs,  5  to  f>  minutes. 
(In  badn,  10  minutes).  Turkeys'  eg'js,  4  minutes  Hens*  eggs,  3  to 
^  minutes.   Guinea-fowls',  2  to  8  mnutes.  Bantams*,  2  minutes. 

ObB^ — All  eggs  may  be  poached  withaui  boUing  if  kept  just  at  sim- 
mering  point,  but  one  boil  quite  at  last  will  assist  to  detach  them  from 
the  stew|>an,  from  which  they  should  always  he  very  carefully  liSud 
on  what  is  called  a  fish  or  egg-slice.  There  are  pans  made  on  pur- 
pose for  poaching  and  frying  them  in  good  form ;  but  they  do  not, 
we  believe,  answer  particularly  well.  If  broken  into  cups  slightly 
nibbed  with  butter,  and  i>uumercd  in  tbem,  their  roundness  of  sha^ie 
wiii  be  best  preserved* 

POACHED  EGGS  WITH  GRAVY.  (ENTREaMETS.) 

CBitfs  Po€hS$  au  JuM, 

Di^s  the  eggs  as  above,  giving  them  as  good  an  appearance  as 
possible,  lay  them  into  a  very  hot  dish,  and  sauce  them  with  some 
rich,  dear,  boiling  veal  gravy,  or  with  some  EspaemU*  Each  egg, 
for  Tariety,  may  be  dished  upon  a  crouton  of  bread  cut  with  a  fluted 
paBte-eutter«  and  fried  a  pale  brown :  the  sauce  should  then  be  poured 
round,  not  over  them. 

Poaching  Is  the  best  mode  of  dre^mg  a  swanks  ep^,*  as  it  renders  it 
more  than  any  other  delicate  in  flavour:  it  is  usually  served  on  a  bed 
of  spinach.   Only  the  eggs  of  quite  young  swans  are  suited  to  the 

•  'V  •  fear  thai  want  of  space  most  eom^el  ns  to  omit  some  other  receipts  for 
•wans  eggs,  ikhidk  we  Lad  pzepered  Ibr  tms  chapter. 

O  o 
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table:  one  is  sutiicient  for  a  d'mh.  It  inay  be  laid  on  a  srge  mnjt'n 
of  fried  bread,  and  sauced  with  liiglily  Havuurt^  J»rav^',  or  m\h 
tomata-8auc4^  vinii  seasoned  with  eschalots. 

<EUF8  AU  PLAT. 

A  pewter  or  any  otber  metal  plate  or  dub  which  will  bear  the  fire, 
must  be  used  for  these.  Just  melt  a  slice  of  batter  in  it,  then  put  in 

some  very  fresh  eggs  broken  as  for  poaching;  strew  a  little  pepper 
and  8alt  on  the  top  of  eac  h,  and  place  them  over  n  gentle  fire  umii 

the  whites  are  quite  set,  but  keep  them  free  from  colour. 

This  is  a  very  common  mode  of  preparing  eggs  on  the  continent; 
but  there  is  generally  a  slight  rawness  of  the  surface  of  the  yolks 
which  is  in  a  measure  removed  by  ladling  the  boilniL^  batter  o^r 
them  with  a  spoon  as  they  are  cooking,  thouuh  a  >aianiandcr  hdd 
above  them  for  a  minute  would  have  a  better  effect.  Four  h^i 
minutes  will  dress  them. 

Ob3, — ^We  hope  for  an  opportunity  of  insertmg  further  reedfti  lor 
dishes  of  eggs  at  the  end  of  this  Tolume. 

MILK  AND  ORBAM. 

Without  possesung  a  dairy,  it  is  quite  possible  for  fatniljes  to  have 

always  a  sufficient  provision  of  milk  and  cream  for  their  con- 
sum[)tion,  provided  tliere  be  a  clean  cool  larder  or  j)antry  where  it 
can  l)e  kt  pt.  It  should  be  taken  from  persons  who  can  Ik-  de]H.iidwl 
oil  for  siq  pl  \  nig  it  pure,  and  if  it  can  be  obtained  from  a  dairy  utrar 
at  baud  it  will  be  an  advantage,  as  in  the  summer  it  is  less  easy  to 
presenre  it  sweet  when  it  has  been  conveyed  from  a  distance.  It 
should  be  poured  at  once  into  well-scalded  pans  or  basins  ki^  «• 
clusively  for  it,  and  placed  on  a  very  dean  and  airy  shelf,  apart  fima 
all  the  other  contents  of  the  larder.  The  fresh  milk  as  it  coinci:  in 
should  be  set  at  one  end  of  the  shelf,  and  that  for  use  should  be 
taken  from  the  other,  so  that  none  may  become  stale  from  beincr  mi*- 
placed  or  on  erlooked.  The  cream  should  be  removed  with  a  ]>t  r. 
lorated  skimmer  (or  skimming-dish  as  it  is  c;illed  in  dair^'-conT-.i u-) 
wliich  has  been  dipped  into  cold  water  to  prevent  the  cream,  when 
thick,  from  adhering  to  it.  Twelve  hours  in  summer,  and.  t\¥en^*- 
four  in  winter,  will  be  soffident  tbne  ibr  the  milk  to  stand  w 
^^ereamingt*  though  it  may  often  be  kept  longer  with  advant^ 
Between  two  and  three  pints  of  really  good  milk  will  prodnee  thSm 
H  quarter  of  a  pint  of  cream.  In  irosty  weather  the  ]xins  for  it 
should  be  warmed  before  it  is  poured  in.  If  boiled  when  first 
brought  in,  it  will  remain  sweet  much  longer  than  it  othennse 
would  ;  but  It  will  tlien  be  unfit  to  serve  with  tea  ;  though  it  may  be 
heated  afresh  and  sent  to  table  with  coffee ;  and  uj$ed  also  for  pud* 
dings,  aud  ail  other  varieties  of  milk-diet. 
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DBYONSHHUe^  OR  CLOTTED  CBBAM. 

From  the  mode  adopted  in  Devonshire,  and  in  some  other  coun- 
tie«,  of  scalding  the  milk  in  the  following  nnumer,  the  cream  becomes 
xtr\-  rich  and  thick,  and  is  easily  converted  into  excellent  butter.  It 
is  stnuned  into  lame  siuiilow  metal  pans  as  soon  as  it  is  brought  into 
the  dairy  and  left  lor  twelve  hours  at  least  in  summer,  and  thirty-six 
in  cold  weather.  It  ia  then  gently  carried  to  a  hot  plate — heated  by 
a  flie  firom  below — and  btonght  slowly  to  a  quite  acaldii^  heat  bat 
without  being  allowed  to  boil  or  even  to  simmer.  When  it  is 
ready  to  be  removed,  distinct  rings  appear  on  the  surface,  and  small 
bubbles  of  air.  It  must  then  be  earned  carefully  back  to  the  dair^% 
and  mny  be  skimmed  in  twelve  hours  afterwards.  The  cream  should 
l>c  well  drained  from  the  milk— which  will  be  very  poor— as  this 
i>  done  It  may  then  Ik  converted  into  excellent  butter,  merely  by 
I  stating  it  with  the  hand  in  a  shallow  wooden  tub,  which  is,  we  are 
informed,  the  usual  manner  of  making  it  in  small  Devoushure 
dairiei. 

DU  LAIT  A  HABAMB. 

Boil  a  quart  of  new  milk,  and  let  it  cool  sufficiently  to  allow  the 
cream  to  be  taken  off;  then  riuse  an  earthen  jar  well  in  every  part 
with  bnttermilic,  and  while  the  boiled  milk  is  still  rather  warm,  pour 
it  in  and  add  the  cream  gently  on  the  top.  Let  it  remain  twenty- 
four  hours,  turn  it  into  a  deep  dish,  ndx  it  with  pounded  sngar,  and 
it  be  ready  to  serve.  This  preparation  is  much  eaten  abroad 
during  the  summer,  and  is  consider^  very  wholesome.  The  milk, 
by  the  foregoing  proce«!S,  beconuis  a  very  soft  ennb  slightlv,  but  not 

all  nnplcnsantly,  acid  in  flavour.  A  ( on  cr,  or  thick  folded  cloth, 
slum  id  lie  pi  need  on  the  jar  after  the  milk  is  poured  in,  and  it  should 
be  kept  in  a  modeiately  warm  place.  In  very  sultry  weather  less 
time  may  be  allowed  for  the  milk  to  stand. 

Ofrt. — We  give  this  and  the  following  receipt  from  an  nnpabllslied 
work  which  we  have  in  progress,  being  always  desirous  to  make  such 
infionnation  as  we  possess  generally  useful  as  far  as  we  can. 

CURDS  AND  WHET. 

Rennet  is  generally  prepared  for  dairy-use  by  hutclicrs,  and  kept 
in  farmhouses  hunij  in  the  chimney  corners,  wlu  ic  it  will  remain 
jrf>od  a  lung  tiuie.  it  is  the  inner  stomach  of  the  call",  i'rom  which 
the  curd  is  removed,  and  which  is  salted  and  stretched  out  to  dry  ou 
splinters  of  wood,  or  strong  wooden  skewers.  It  diould  be  preserved 
from  dost  and  smoke  (by  s  paper-bag  or  other  means),  and  portions 
of  it  cut  off  as  wanted.  Soak  a  small  bit  in  half  a  tcacupflil  of  warm 
water»  and  let  it  remain  in  it  ibr  an  hour  or  two;  th^  pour  into 
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a  (juart  of  warm  new  milk  a  dessertspoonful  of  the  nnnet-liqnnr. 
and  keep  it  m  a  warm  place  until  the  whey  appears  e^iaratcd  ln>iu 
the  eoidt  and  looks  deer.  The  smaller  the  proportion  of  rennet 
used,  the  more  soft  and  delicate  y/nH  be  the  curd.  We  write  tfaee 
directions  lh>in  recollection,  haTini;  often  had  the  didi  thus  prepned, 
hot  having  no  menK>randam  at  this  moment  of  the  precise  proportkoi 
used.  Less  than  an  inch  square  of  the  rennet  would  be  sufficient, 
think,  for  a  gallon  of  milk,  if  some  hours  were  allowed  for  it  to  turn. 
When  reimct-K'hpff,  wliich  is  a  most  valunble  bevera<xe  in  many  casei 
of  illness,  is  requu  Ld  for  an  invalid  to  drink,  a  bit  of  the  rennet,  aAer 
being  quickly  and  slightly  rinsed,  may  be  stirred  at  once  iuto  the 
warm  milk,  as  the  curd  becoming  hard  is  then  of  no  con^qucnce.  it 
most  he  kept  warm  until  the  whey  appears  and  is  dear.  It  may  Uwa  be 
strained,  and  given  to  the  patient  to  drink,  or  allowed  to  hocome  cnU 
hefore  it  is  taken*  In  feverish  complaints  it  has  often  the  roost  benign 
effect. 

Drvonshirfi  jtinhet  is  merely  n  dish  or  bowl  of  sweetened  curds  and 
whey,  covered  with  the  chick  cream  of  scalded  milk,  for  which  ^ 
page  4<>K 
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CHAPTER  XXUL 

Stiud  ^is\ts,  or  (^tditmts- 


Jdiifottmoootaian,wUhmae§dalr€iatniL 
TO  PRRPARB  calf's  F£EX  8I0G1C 

Tub  feet  are  usually  sent 
in  firom  the  butcher's  ready 
to  be  dxesBed,  bat  w  thev 
aie  8old  ei  a  very  much 
cheaper  rate  when  the  hair 
has  not  been  cleared  from 
them,  and  as  they  may 
then  bo  depended  on  for 
supplying  the  utmost 
amountoi  nutriment  which 
the^  contain,  it  is  often 
dearable  to  baTe  them 
tltogeiher  prepared  by  the 
cook.   In  ibrmer  editions 

af  thtt  wor^  we  directed  that  they  should  be  ^dipped  into  ooU 
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water,  and  sprinkled  with  rain  in  fine  powder ;  then  eayered  with 
boiling  water  and  left  for  a  minute  or  two  nnUmcbed  befim  tbey 
were  scraped  ;**  and  thb  method  we  had  followed  widi  entire  waeoem 
for  a  long  time,  but  vre  afterwards  disooTered  that  the  lerin  was 

not  necessary,  and  that  the  feet  could  be  quite  as  well  prepared  by 
mere  scalding,  or  being  laid  into  water  at  the  point  of  boiling,  and 
kept  in  it  for  a  few  minutes  by  the  side  of  the  tire.  The  hair,  as  we 
have  already  stated  in  the  first  pages  of  Chapter  IX.  (Veal),  must 
be  very  closely  scraped  from  them  with  a  Z;/u;//-edge(l  knit*e:  and 
the  hoofs  iimst  be  removed  by  being  struck  shaipiy  down  agaioaJ 
the  edge  of  a  strong  taUe  or  nnk,  the  l€^*bone  lieiiig  held  tightly 
in  the  nand.  The  feet  mntt  he  afterwardi  washed  delicately  eku 
before  they  are  further  used.  When  this  has  been  done,  divide 
them  at  the  joint,  split  the  claws,  and  take  ftwajr  the  firt  that  is 
between  them.  Should  the  feet  be  large,  put  a  ^flon  of  cold  water 
to  the  fonr,  hut  fmrn  a  pint  to  a  quart  less  if  they  be  of  moderate 
size  or  small.  Boil  them  gently  down  until  the  flesh  h:is  parted 
entirely  from  the  bones,  and  the  liquor  is  reduced  nearly  or  quit..- 
half;  strain,  and  let  it  stand  until  cold;  remove  c\cry  particle  ol'  (m 
from  the  top  before  it  is  used,  aud  be  careiul  not  to  take  di«f 
sediment. 

Calf's  feet  (large),  4 ;  water,  1  gallon :  6  to  7  hoors. 

TO  CLABIFT  CALF'S  FEET  STOCK, 

Break  up  a  quart  of  the  stock,  put  it  into  a  clean  stewpan  with 
the  whites  of  five  lai^e  or  of  six  small  eggs,  two  ounces  of  sugar,  aad 
the  strained  jnice  of  a  small  lemon;  plaee  it  over  a  gentle  fire,  and  do 
not  stir  it  alter  the  senm  begins  to  form ;  when  it  has  boiled  five  or 
six  minutes,  if  the  liquid  part  be  clear,  tnm  it  into  a  jelly-bag,  sad 
pass  it  through  a  second  time  should  it  not  be  perfectly  transparatf 
the  first.  To  consumptive  patients,  and  others  requiring  resforatives, 
but  forbidden  to  take  stimulants,  the  jelly  thus  prepared  is  often  verr 
acceptable,  and  may  hv  taken  with  imnunity,  when  it  would  1>€  bi^'hlv 
injurions  made  wii h  ^vine.  More  white  of  egg  is  required  fx>  ci a nlV 
it  than  when  sngar  and  acid  are  used  in  larger  qnantities,  a>  lx)tii  of 
these  assist  the  process.  For  blanc-mange  omit  the  lemon-juice,  aod 
mix  with  the  daiified  stock  an  equal  proportion  of  cream  (for  aa 
invalid,  new  milk),  with  the  usual  flayouring,  and  weight  of  sugar; 
or  pour  the  boilmg  stock  very  gradually  to  some  finely  {x)unded 
almonds,  and  express  it  from  them  as  directed  for  Quince  Blamai^ 
allowing  from  six  to  eight  ounces  to  the  pint, 

Stock,  1  quart :  whites  of  ^ggs,  6i  sugar,  2  OS.;  juice,  1  smsU 
lemon ;  5  to  8  minutes. 

TO  CLARIFY  1SR70LA8B. 

The  finely-cut  purified  isinglass,  which  is  now  in  general  n^e.  re- 
quixos  no  daxiiyiu^  except  for  clear  jellies :  £6r  all  other  dishes  a 
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sufficient  to  dissoWe,  skim,  and  pass  it  through  a  muslin  strainer. 
When  two  onnces  are  required  for  a  dish,  put  two  and  a  half  into  a 
d^eatelj  clean  pan,  and  pour  on  it  a  pint  of  spring  water  which  has 
heen  gradnaUy  mixed  with  a  teaapooniul  of  beaten  white  of  egg ;  stir 
these  thoroughly  together,  and  let  them  heat  slowly  by  the  ude  of  a 
!rentle  fire,  but  do  not  allow  the  isinglass  to  stick  to  the  pan.  Wlicn 
the  scam  is  well  risen,  which  it  will  be  after  two  <ir  three  minutes* 
•^ininiering,  clear  it  off,  and  continue  the  skiimnini^  until  no  more 
appears  ;  then,  should  the  quantity  of  liquid  he  more  than  is  needed, 
reduce  it  by  quick  boiling  to  the  projier  jKunt,  si  rain  il  through  a 
thin  mnalin,  and  set  it  by  for  use :  it  will  be  perfectly  transparent, 
andnunr  be  mixed  lukewarm  with  the  dear  and  read^  sweetened 
juice  of  Tftrions  fimits,  or  used  with  the  necessary  proportion  of  sy  rup^ 
for  jelllee  flavoured  with  choice  liqueurs.  As  the  clarifying  reduces 
the  strenffth  of  the  isinglass— or  rather  as  a  i)ortion  of  it  is  taken  np 
by  the  Mrnite  of  c^^ — an  additional  qnnrter  to  each  ounce  must  be 
allowed  for  this  :  if  the  scum  be  laid  to  drain  on  the  back  of  a  fine 
sieve  which  has  been  wetted  with  hot  water,  a  little  very  strong  jeiiy 
>nil  drij)  from  it. 

I5ingla:»s,  2^  oz. ;  water,  1  pint;  beaten  white  of  egg,  1  toa- 
spoonfuL 

06ff. — At  many  Italian  warehouses  a  preparation  is  now  sold  under 
the  name  of  isinglass,  which  appears  to  us  to  be  highly  purified 
gelatine  of  some  other  kind.  It  is  converted  without  trouble  into  a 
▼ery  transparent  jelly,  is  free  from  flavour,  and  is  less  expensive  than 

the  genuine  Russian  isingln^«  ;  hut  when  taken  for  any  Icnj^th  of 
time  as  a  restorative,  its  ditierent  nature  becomes  peneptihie  It 
answem  well  for  the  table  occasionally;  but  it  is  not  suited  to 
invalids* 

•PIVACH  €BEEN|  FOR  COLOVRINO  SWEET  DISHES,  00KFECTI0NARY| 

OR  80UPB. 

Found  quite  to  a  pulp,  in  a  marble  or  \\  edge  wood  mortar,  a  hand- 
ful or  two  of  young  freshly -gathered  spinach,  then  throw  it  into  a 
b.iir  ^ieve,  and  press  through  all  the  juice  which  can  be  obtained  from 
it ;  pour  this  into  a  clean  white  jar,  and  place  it  in  a  pan  of  water 
that  18  at  the  noint  of  boiling,  and  which  must  he  allowed  only  to 


poached  or  set:  take  it  then  gently  with  a  spoon,  and  lay  it  upon  the 

Dack  of  a  fine  sieve  to  drain.  If  wanted  for  immediate  use,  merely 
mix  it  in  the  mortar  with  some  hnely-powdered  sugar  :*  but  if  to  be 
kept  as  a  store,  pound  it  with  as  much  as  will  render  the  whole 
tolerably  dry,  boU  it  to  eandy-heit^ht  over  a  very  clear  fire,  pour  it 
aut  in  cakes,  and  keep  them  in  a  tm  ln)x  or  auiijster.  For  this  last 
preparatiou  consult  the  receipt  for  orange-flower  candy. 

•  For  <^oap,  dilate  it  fint  with  a  little  of  the  boilmg  stook,  and  stir  it  to  ths 
rtmsisder* 
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PKUPARED  APPLS  OR  <^UINC£  JUICB. 

Four  into  a  clean  earthen  pan  two  quarts  of  spring  water,  and 
throw  into  it  as  quickly  la  they  cut  be  paredf  quartered,  and 
weighed,  four  pounds  of  nonsoehes,  peaniuuns,  Rinstone  pipfmn,  or 
any  other  good  boiling  apples  of  fine  flavour.  When  all  are  done, 
stew  them  gently  until  they  arc  well  broken,  but  not  reduced  quite 
to  pulp;  turn  them  into  a  jcily-ba^,  or  strain  the  juice  from  tnem 
without  pressure  tlirough  a  clo-^cly- woven  cloth,  wliich  should  k 
gathered  over  the  fruit,  and  tird,  nnd  Ruspendt^d  alK>vc  a  deep  pan 
until  the  juice  cea^'s  to  drop  iiom  it :  this,  if  not  very  clear,  mus^t  be 
rendered  so  before  it  is  used  for  svTiip  or  jelJy,  but  iur  all  other  pur- 
poses once  straining  it  will  be  sufficient.  Quinces  are  prepared  in  the 
same  way,  and  vrith  the  same  pro|)ortion8  of  fruit  and  water,  but  tbey 
must  not  be  too  long  boiled,  or  the  juice  will  beeome  red.  We  faa^ 
found  it  answer  well  to  have  them  sinunered  until  they  are  peiftctly 
tender,  and  then  to  leave  them  with  their  liquor  in  a  bowl  until  the 
following;  day,  when  the  juice  ^nll  be  rich  and  clear.  They  should 
be  thrown  into  t!ie  water  very  quickly  after  they  are  pared  and 
weighed,  as  the  air  will  soon  discolour  them.  The  juice  will  tonua 
jelly  much  more  easily  if  the  cores  and  pips  be  ielt  in  the  firuit 

W atcTi  2  quarts  i  ap^Ie^  ur  quince^i,  4  lbs. 

COCOA-NUT  FLAVOCRED  MILK. 

(For  sweet  dUkes^  gre.) 

Pare  the  dark  outer  rind  from  a  very  fresh  nut,  and  grate  it  on  t 
fine  aud  exceedingly  clean  grater  ,  to  every  three  ounces  pour  a  <jimr; 
of  new  milk,  and  sunnier  them  very  softly  for  three  quarters  of  aa 
hour,  or  more,  that  a  full  flavour  of  the  nut  may  be  imparted  to  die 
milk  without  its  being  much  reduced :  strain  it  through  a  fine  sieve,  cr 
doth,  with  sufficient  pressure  to  leave  the  nut  almost  dry :  it  may 
then  be  used  for  blanc*niange^  custards,  rice,  and  other  po^ogp, 
light  cakes  and  !)rea(l. 

To  each  quart  u>  w  indk,  3  oz.  grated  cocoa-nut :  5  to  1  hour. 

Obs. — The  niiik  of  the  nut  when  perfectly  sweet  and  gocx},  nnv  ue 
added  to  the  other  with  advantage  To  obtain  it,  bore  one  end  ot  the 
shell  with  a  gimlet,  and  catch  the  liquid  in  a  cup ;  aiul  to  c.vtricaic 
the  kernel,  break  the  shell  with  a  hammer :  this  is  better  than  sawing 
it  asunder. 

comp6i£8  of  fruit* 

{Or  Fruit  stewed  in  Syrup.) 

We  would  especiatty  recommend  these  delicate  and  very  agreeable 
^•parations  for  trial  to  such  of  our  readers  as  may  be  unacquaiiiteii 
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'vith  them,  as  well  as  to  tho<;e  who  may  have  a  distaste  to  tlic  com- 
mon sttwed  fruit'"  ut  Knglish  cookery.  If  well  made  they  are 
peculiarly  delicious  and  refre<;hiiif!',  preserving  the  pure  flavour  ol 
the  fniit  of  which  they  are  €oini>oscd;  while  its  acidity  is  much 
softened  the  isinall  qiiautity  of  water  added  to  form  the  syrup  in 
which  it  IS  boiled.  They  art  al^K)  more  economical  than  tarts  or 
paddings,  and  infinitely  more  wholesome.  In  the  second  course 
paltry -crust  can  always  be  senred  with  them,  if  denred,  in  the  form 
of  ready  baked  leaves,  round  cakes,  or  an^  more  fanciful  shapes;  or  a 
border  of  these  may  be  fastened  with  a  bttle  white  of  egg  and  floor 
nmnd  the  edge  of  the  diah  in  which  the  campdte  is  servS;  but  rice, 
or  macaroni  simply  boiled,  or  a  veiy  plain  pudding  is  a  more  usual 
accompaniment. 

Compotes  will  remain  good  for  two  or  three  days  in  a  cool  store- 
HKnn,  or  soniewhat  longer,  if  gently  boiled  up  for  an  instant  a  second 
time;  but  they  coiiuiin  jrenerally  too  small  n  jiroportion  of  sugar  to 
preserve  them  from  muuld  or  fermentation  for  manj/  days.  The 
.«ynip  should  be  enrich rd  with  a  larger  quantity  w  hun  they  are  in- 
tcLidcd  lur  the  desserts  of  formal  dhiners,  as  it  will  increase  the  trans- 
parency of  the  fruit :  the  juice  is  always  beautifully  clear  when  the 
eampotei  are  carefully  prepared,  ^h^  should  be  served  in  glass 
dishes,  or  in  eompHHen^  which  are  of  a  form  adapted  to  them. 

Campdie  of  spring  .^idl.*- (Rhubarb).  Take  a  pound  of  the  stalks 
after  they  are  pared,  and  cut  them  into  short  lengths;  have  ready  a 
quarter  of  a  pmt  of  water  boiled  gently  for  ten  minutes  with  five 
ounces  of  su^r,  or  with  six  should  the  fhiit  be  very  acid ;  put  it  in, 
ind  simmer  it  for  about  ten  minutes.  Some  kinds  will  be  tender  in 
rather  less  time,  fomc  will  require  more. 

Obs{.—  Good  s^ugar  in  lunip^;  should  be  used  for  these  dishes. 
Lisbon  su^ar  will  answer  for  tlicm  very  well  on  ordinar}"  occasional 
but  that  which  is  retined  will  render  them  much  mure  delicate. 

Compote  of  green  curratU^. —  Spring  water,  half-pint;  sugar,  five 
ounces :  Imilod  to^'-ether  ten  minutes.  One  pint  of  green  currants 
£tripptd  from  the  bialks ;  simmered  hve  ndnutes. 

Campote  of  green  goowberries. — This  is  an  excellent  compUs  if 
ma^  with  ime  sugar,  and  Tery  good  with  any  kind.  Break  five 
ouneea  into  small  lum|ps  and  pour  on  them  half  a  pint  of  water ;  bofl 
these  gently  for  ten  mmutes,  and  dear  off  all  the  soum ;  then  add  to 
them  a  pint  of  fresh  gooseberries  fteeil  from  tlie  tops  and  stalks, 
washed,  and  well  drained.  Sinuner  them  gently  from  eight  to  ten 
minutes  and  serve  them  hot  or  cold.  Incresse  the  quantity  for  a 
laive  dish. 

Compote  of  green  apricots. — Wiyx^  the  down  from  a  pound  of  quite 
young  apricot^  and  sti  w  tlicm  vert/  gentiy  for  nearly  twenty  minutes 
in  syrup  made  with  eight  ounces  of  sugar  and  three-(iuarter8  of  a  pint 
of  water,  boiled  together  the  usual  time. 

Contpdte  of  red  airrants. — A  quarter  of  a  pint  nf  ^\ater  and  five 
ounc4^  of  sugar  ;  ten  minutes.    Cue  pint  of  cuixaiits  freed  fnioi  the 
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stalks  to  be  just  simmered  in  the  syrup  from  five  to  seven  niinutes. 
This  receipt  vill  serve  equally  for  rtspberries,  or  for  a  compote  of 
the  two  fruits  mixed  togetner.  Either  of  them  Will  be  fbmid  so  sd- 
minble  accompaniment  to  a  pudding  of  better,  costard,  bread,  or 
groond  rice,  and  also  to  various  other  kinds  of  puddings,  as  wdl 
as  to  whole  rice  plainly  boiled. 

Compote  of  Kentish  or  Flemish  cherries. — Simmer  five  onncc^  of 
sugar  with  half  a  pint  of  water  for  ten  minute^:  throw  into  the  syrup 
a  pound  of  cherries  weighed  alter  they  are  stalked,  and  let  theiD  -tc^y 
gently  for  twenty  minutes  :  it  is  a  ^reat  improvement  to  stoue  the 
Iruit,  but  a  larger  quantity  will  then  be  required  for  a  dish. 
^  CMRp^  cf  McreUa  cAemes.— Boil  together  for  fifteen  minute^ 
rix  ounces  of  sugar  with  half  a  pint  of  water;  add  a  pound  sod  a 

tuarter  of  ripe  Morella  cherries,  and  simmer  them  very  nofUy  from 
ve  to  seven  minutes :  this  is  a  delicious  compote.  A  larger  propor- 
tion of  sugar  will  often  be  required  for  it,  as  the  fruit  is  very  acid  ia 
some  seasons,  and  when  it  is  not  fully  ripe 

Compote  of  (l  uifsnns. — Four  ounces  of  sugar  and  half  a  pint  of 
water  to  he  h  il.  d  for  ten  minutes:  one  pound  of  damsons  to  be 
added,  and  simmered  gently  from  ten  to  twelve  minutes. 

Compote  of  the  green  magnum-bonum  or  A/ogul  plum, — The  green 
Ho^ul  plums  are  olWn  brought  abundantly  into  the  market  when  the 
ihut  is  thinned  from  the  tiees,  and  they  make  admirable  tarts  or 
eompott  s,  posaesnng  the  fine  slight  bitter  flavour  of  the  unripe  apricot, 
to  which  they  arc  quite  equal*  Measure  a  pmt  of  the  plums  without 
their  stalks^  and  wash  them  very  clean ;  then  throw  them  into  a 
syrup  made  with  seven  ounces  of  sugar  in  lumps,  and  half  a  pint  of 
water,  lioiled  toi^ether  for  eight  or  ten  minutes.  (live  the  plums  one 
quick  lioil,  and  then  let  them  stew  quite  softly  for  about  five  minute^ 
or  until  they  are  tender,  which  occasionally  will  be  in  less  time  evtu. 
Take  oil'  the  scum,  and  serve  the  compote  hot  or  cold. 

Compute  of  ikg  magHum-homan^  or  other  large  phtms* — ^Boil  six 
ounces  of  sugar  with  half  a  pint  of  water  the  usual  time;  take  the 
stalks  from  a  pound  of  plums,  and  simmer  them  Teiy  softly  for 
twenty  minutes.  Increase  the  proportion  of  sugar  if  needed,  and 
regulate  the  time  as  may  be  neoessary  for  the  lUlferent  varieties  of 
fruit. 

Compote  of  hnlUicrst. — The  large,  or  sliephcrds'  bnllace,  is  very 
^m  d  stewed,  but  wdl  require  a  considerahle  portion  of  su;,^ir  to 
lender  it  palatable,  unless  it  be  quite  ripe.  Make  a  syrup  w  ith  half 
a  pound  of  sugar,  and  three-quarters  of  a  pint  of  water,  and  boil  in 
it  gently  from  fifteen  to  twenty  minutes,  a  piut  and  a  half  <tf  the 
bnllaoes  freed  from  their  stalks. 

Comp^of  S  f>  ion  crabs.— To  three-quarters  of  a  paat  of  water 
add  six  ounces  of  line  sugar,  boil  them  for  ten  or  twelve  minutes,  ai^ 
skim  them  well.  Add  a  pound  and  a  half  of  Siberian  crabs  without 
tbcir  stidks,  and  keep  them  jii-st  at  fhr  point  of  boiling  for  twenty 
-l^ute^;  they  will  then  become  tender  without  buistiog.  A 
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strips  of  lemon -rmd  and  a  little  of  the  juice  are  soiuetimes  added  tc 
thii  compote. 

Obs. — In  a  dry  warm  summer,  when  fruit  ripens  freely,  and  is  rich 
in  quality,  the  proportion  of  sugar  dixeoted  for  theae  compUet  would 
gieiienlly  be  found  toffident ;  hat  in  a  edd  or  wet  aeaaon  it  would 
certainly,  in  many  instanoes,  require  to  be  increased.  The  present 
i^ht  difference  in  the  cost  of  sugars,  renders  it  a  poor  economy  to 
Xk^  the  raw  for  dishes  of  this  class,  instead  of  that  which  is  well  re- 
fined. To  make  a  cIomt  syrup  it  should  he  broken  into  lumps,  not 
crushed  to  ]K)n(Icr.  Aimott  every  kind  of  fruit  may  be  converted 
into  a  i^ood  lompote. 

COMPOTE  OF  PEACHES. 

Pare  balf  adoien  lipe  peaches,  and  stew  tbem  Tery  softly  from 
e^hteen  to  twenty  minutes,  keeping  them  often  turned  in  a  light 
85'rup,  made  with  five  ounces  of  sugar,  and  half  a  pint  of  water  boiled 
to^^ether  for  ten  minntes.  Dish  t!u-  frnit;  reduce  the  syrup  by  quick 
boiling,  pour  it  over  the  peaches,  and  serve  them  hot  for  a  wcond- 
course  dish,  or  cold  for  dessert.  They  should  \)c  quite  rij)e,  and  will 
be  found  delicious  dressed  thus.  A  little  lemon-juice  may  be  adiled 
to  the  syrup,  and  the  blanched  kernels  of  two  or  three  peach  or 
aprioot  stones. 

Sugar,  5  oz.;  water,  i  pint'  10  minutes.  Peaches,  6:  18  to  20 
minutes. 

Obs. — Nectarines,  without  being  pared,  may  be  dressed  in  the  same 
way,  but  will  require  to  be  stewed  somewbai  longeTi  unless  they  .be 
qule  lipe* 

AMOTUER  RECEIPT  FOR  STEWED  PEACHES. 

Should  the  fruit  be  not  perfectly  ripe,  throw  it  into  boiling  vrster 
•nd  keep  it  just  simmering,  until  the  sidn  can  be  eerily  stripped  off. 
Here  mdy  half  a  pound  of  fine  sugar  boiled  to  a  light  syrup  with 
tibveeHiuarters  of  a  pint  of  water ;  throw  in  the  peaches,  let  them 
itew  soflly  until  quite  tender,  and  turn  them  often  that  they  may  be 
equally  done;  after  they  are  dished,  m\d  a  little  Ktraincd  lemon- juice 
to  the  syrup,  and  reduce  it  by  a  few  minutes'  very  quick  hoihng. 
The  fruit  \h  sometimes  pared,  divided,  and  stoned,  then  gently  stewed 
until  it  is  tender. 

Sugar,  8  oz. ;  >vater,  J  pint ;  10  to  12  minutes.  Peaches,  6  or  7; 
lemon-juice,  I  large  teaspoonfuL 

C0Mp6tE  of  barberries  FOR  DESSERT. 

When  this  fruit  is  tot  ripe  it  requires,  from  its  exoesrive  acidiQr, 
neu'ly  its  weight  of  sugar  to  render  it  palatable;  but  after  hangin;^ 
mam  time  upon  the  tiees  it  beoomes  much  mellowed  in  flavour,  and 
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may  be  sufficiently  sweetened  with  a  smaller  pr.  portion.  According 
to  the  state  of  the  fruit  then,  take  for  eacii  j)ound  (leaving  it  in 
buacheb)  irom  twuivc  to  iixteeu  oiiuces  of  sugar,  and  boii  it  with 
three-quarteiB  of  a  pint  tii  imter  until  il  fmm  a  syrup.  Throw  in 
the  bunches  of  fiuit,  and  thmner  them  for  five  or  elx  mimitee.  It 
their  weight  of  sugar  be  used,  they  will  become  in  that  time  perftetly 
transparent.  As  all  vesaeb  of  tin  affect  the  colour  of  the  baxberries, 
they  should  be  boiled  in  a  copper  elewpuii  or  in  a  German  fftftnt^lH 
one,  which  would  be  far  better. 

Barberries,  1  lb. ;  sugar,  12  to  16  oz. ;  water,  |  pint  fruit  tim* 
mered  in  syrup,  5  to  6  minutes. 

BLACK  CAPS  PAR  EXCELLBKCB* 

(Far  A$  Seeond-etmn^y  or  far  Deueri,) 

Cut  a  dozen  fine  Norfolk  biffins  in  two  u  it  bout  paring  them,  '-coop 
out  the  cores,  and  fill  tliu  cavities  with  thm  strips  of  froih  Icmon-nnd 
and  with  candied  oiaiigt  -|)eel.  Cover  the  bottom  of  a  flat  shallow  tin 
wiUi  a  thick  layer  of  fine  pale  brown  sugar,  press  the  two  halves  of 
each  apple  together,  and  place  them  dosely  in  the  tin ;  pour  half  a 
bottle  of  ratnn  or  of  any  other  sweet  irine  over  them,  and  be  cuefol 
to  moisten  the  tops  of  aJl;  eift  white  sugar  thickly  on  them,  and  set 
the  tin  into  a  veiy  hot  oven  at  first,  that  the  outsides  of  the  apples 
may  catch  or  become  black ;  then  draw  them  to  the  mouth  ol  the 
oven,  and  hake  them  gently  until  they  arc  soft  quite  through.  The 
><orfolk  biffin  answers  for  this  dish  far  better  than  any  other  kind  of 
apple,  but  the  winter  queening,  and  some  few  firm  sorts  beside,  can 
\ye  used  for  it  with  fair  success.  These  for  variety  may  be  cored 
without  being  divided,  and  filled  with  orange  marmalade.  The  black 
caps  served  hot,  as  a  second-course  dish,  are  excellent. 

Jfforfolk  biffins,  12 ;  rindji  fresh  lemons,  I  to  2 ;  esndied  otaage- 
rind,  2  to  3  oz. ;  pale  brown  siupir,  )  lb. ;  rsisin  or  other  winc^  \ 
bottle  ;  little  sifted  suprar  f  to  1  hour,  or  more. 

Obs. — The  apples  dressed  as  nbox  e  reseml)!e  a  rich  confecfum^  and 
will  remain  go^l  for  ten  day>  or  a  to  it  night;  sometimes  much  loDger 
even.  The  receipt  is  an  admirable  one. 

GATEAU  DB  P0MME8. 

Boil  togetlier  for  fifteen  minutes  a  pound  of  well-refined  sugar  and 
half  a  pint  of  water ;  then  add  a  couple  of  pounds  of  nonsuches,  or  of 
any  otner  finely-flavoured  apples  which  can  be  boiled  easily  to  a 
smooth  pulp,  and  the  juice  of  a  couple  of  small,  or  of  one  very  laige 
lemon.  Stew  these  gently  until  the  mixture  is  perfectly  free  from 
lumps,  then  boil  it  quickly,  keeping  it  stirred,  ^vlthout  quittinir  it. 
until  it  forms  a  very  thick  and  dry  marmalade.  A  few  minukTs 
before  it  is  done  add  the  finely  grated  rinds  of  a  couple  of  lemons  i 
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uheu  it  leaves  the  bottom  of  the  preserring-pan  Tisible  and  dry, 
pran  it  ioto  moulds  of  tuteAil  foim  $  and  duier  store  it  for  wijnter 
use,  or  if  wanted  for  table,  serve  it  plain  for  desserti  or  ornament  it 
with  spikes  of  blanched  almonds,  and  poor  a  custard  round  it  for  % 
second -course  dish  (enirmets). 

Sugar.  1  lb.;  water,  ^  pint:  15  minnies.  Nonsuches  or  other 
applesi  2  lbs. ;  joioei  ]  laige  or  2  small  lemous :  2  hours  or  more. 

GATEAU  OF  MIXED  FRDITS.  (gOOD). 

Extract  the  juice  from  some  fresh  red  currants  by  simmering  them 
Tenr  gently  for  a  few  minutes  over  a  slow  fire :  strain  it  through  a 
folded  muuin,  and  to  one  pound  of  it  add  a  pound  and  a  half  of  non« 
ffuches  or  of  freely  gatherad  codlings,  pared,  and  rather  deeply  cored, 
that  the  fibrous  part  of  the  apple  may  he  avoided.  Boil  these  quite 
slowly  until  the  mixture  is  perfectly  smooth,  then,  to  evaporate  part 
of  the  moisture,  let  the  boilin^;  be  quickened.  In  from  twenty-five 
to  thirty  minutes  draw  the  pnn  from  the  fire,  and  tlirow  in  gradually 
a  j>ound  and  a  quarter  of  sugar  in  tine  powder  :  imx  it  well  with  the 
fruit,  find  when  it  is  liis-^olved  continue  the  Ijoilin']!:  rapidly  for  twenty 
nuiiute^  longer,  keeping  the  mixture  constantly  btiried  i  put  it  into  a 
moold*  and  store  it,  when  cold,  for  winter  use,  or  serve  it  for  dessert, 
or  for  the  second  course :  in  the  latter  case  decorate  it  with  spikes  of 
bknched  almonds,  or  pistachio-nuts,  and  heap  solid  whipped  cream 
round  it,  or  pour  a  custard  into  the  dish.  Por  dessert  it  may  be 
garnished  with  dice  of  the  palest  apple-jelly. 

Juice  of  red  currants.  1  lb. ;  nonsuches,  or  codlin^^s  (pared  and 
cored),  1^  lb.;  25  to  30  minutes.    Sugar,  1^  lb.  :  20  minutes. 

Ohs. — A  portion  of  raspberries,  if  still  in  season,  may  be  mixed 
with  the  currants  for  this  gateau^  fshould  the  flavour  be  liked. 

For  other  and  excellent  varieties  of  gateaux  of  fruit,  see  Newton 
solid,  and  damson  solid,  Chapter  XXIV.  Ripe  peaches  and  non- 
suches will  likewise  do  well  for  it  Codlings  answer  perfectly  for  the 
pieceding  recdpt,  and  the  preparation  is  of  fine  colour  and  very 
pleasant  flavour :  it  ought  to  cut  in  clear  firm  slices.  Other  varieties 
of  ihiit  can  be  mingled  in  the  same  manner. 
• 


JSLLIEa 

calf's  fbet  jellt.  (bntbeuets.) 

We  hear  inexperienced  housekeepers  frequently  complain  of  the 

difficulty  of  rendering  this  jelly  perlectly  transparent ;  but  by  mixing 
with  the  other  ingredients,  while  quite  cold,  the  whites,  and  the 
cnished  shells  of  a  sufficient  number  of  eggs,  and  allowing  the  liead 
of  scum  wiiich  gathers  on  the  jelly  to  remain  undisturbed  after  it 
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once  fonns,  they  will  seaieely  fail  to  obtun  it  clear.  It  shoald  bt 
stnined  tluNKigli  •  fbiek  flaniie],  or  tanrer-tkin,  l«g  of  a  oonial 
Ibrm  (placed  befiMre  the  fire,  ■hould 
the  weather  bo  at  all  eold,  or  the 

mixture  will  jelly  before  it  has  run 
through),  and  if  not  perfectly  clear 
it  must  be  strained,  again  and 
again,  until  it  becomes  so ;  though 
\vi.-  generally  find  that  once  suffices. 
iMix  thoroughly  in  a  large  stewpau 
five  half-pints  of  strong  calTs  feet 
stock  (see  page  453),  a  ftiU  pmt  of 
sherry,  half  a  pound  of  sugar 
roughly  powdered,  the  juice  of  twc  Modem  Jeiiy  MooM. 

fine  lemons,  the  rind  of  one  and  a  half  cut  very  thin,  the  whites  and 
shells  of  four  lari^e  eggs,  and  half  an  ounce  of  isinglass  Let  these 
remain  a  lew  niimitcs  oH'the  fire,  that  the  sugar  may  dissolve  more 
easily;  then  let  the  jelly  be  brought  to  boil  gradually,  and  do  not 
stir  it  alter  it  l^egina  to  heat.  ^\  hen  it  has  boiled  gently  for  sixteeu 
minutes,  draw  it  from  the  lire,  and  let  it  stand  a  short  time  before  it 
is  poured  into  a  jelly-bag,  under  which  a  bowl  should  be  placed  to 
receive  it.  When  dear  wad  oool,  put  it  into  moulds  which  nave  htm 
laid  for  some  hours  in  water:  these  should  always  be  of  earthenware 
in  preference  to  metal.  If  to  be  served  in  glasses,  or  roufhed^  die 
jelly  will  be  sufficiently  firm  without  the  isinglass,  of  which,  however, 
we  recommend  a  small  quantity  to  be  thrown  in  always  when  the 
jelly  Ik  gins  to  boil,  as  it  lacilitates  the  clearing. 

Call's  I'eet  stock,  2^  j)ints  ;  sugar,  i  lb. ;  sTierry,  I  pint  ;  juice  of 
lemons,  2  large ;  rind  of  1^  ;  whites  and  shells  of  eg|;s,  4  lar^e,  or  J 
small :  IG  minutes. 

Obi,  1. — After  the  jelly  has  dnmped  through  the  hagi  an  exceed* 
ingly  agreeable  beyerage  roav  be  ootained  by  |X)uring  in  someboUiiig 
watef ;  from  one  to  three  half  pints,  according  to  the  quantity  of  jellj 
which  has  beoi  made.  The  same  plan  shouhi  be  punued  in  maldqg 
orange  or  lemon  jelly  for  an  invalid. 

Obs.  2. — As  it  is  essential  to  the  transjwrency  of  calf's  feet  jelly  of 
all  kinds  that  the  whole  of  the  ingredients  should  be  quite  eoM  when 
they  are  mixed,  and  as  the  ^tock  can  only  Ix;  measured  in  a  lic|iiid 
state,  to  which  it  must  be  reduced  by  heating,  the  better  plan  i^,  lo 
measure  it  when  it  is  first  strained  from  the  feet,  and  to  put  apart  the 
exact  quanti^  required  for  a  receij)t  j  but  when  this  has  not  been 
done,  and  it  is  necessary  to  liquefy  it»  it  must  be  left  until  quite  coU 
again  before  it  is  used.  For  the  manner  of  prqpariaig  and  daiifyog 
it,  see  the  hfginning  of  this  chiq^ 

A2VOTUER  RECEIPT  VOR  CALF^S  VBBT  JBLLT. 

To  four  calf  *s  feet  well  deaBcd  oud  di\  ided,  pour  a  gallon  of  water 
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and  let  tliem  stew  until  it  is  rcducecl  to  rather  less  than  two  quarts  ; 
or  if,  after  the  fli^li  has  quite  ialkn  from  the  buin  the  licjuor  on 
belli;;  strained  of!  ^^lioiild  exceed  that  quantity,  re<hi  c  it  by  rapid 
boiling  iu  a  clean  Uiuovered  pan  over  a  ^  crv  clear  lire.  When  it  is 
|M^rfcctly  firm  and  cold,  take  it  clear  ol  fat  and  sediment,  and  add  to 
It  a  bottle  of  sherry,  which  shonld  he  of  good  quality  (for  poor,  thin 
wines  are  not  well  adapted  to  the  purpose),  three-quarters  of  a  pound 
of  sugar  broken  small,  the  iuicc  or  five  large  or  of  six  moderate-sized 
lemons^  and  the  whites,  with  the  shells  finely  crushed,  of  seven  eggs, 
or  of  more  sh(juld  they  be  very  small.  The  rinds  of  three  lemons, 
parctl  cxcecdinj^'ly  thin,  may  l>c  thrown  into  tlie  j'  lly  ^  fe'w  nn'nutes 
before  it  is  taken  from  the  lire  ;  or  they  may  be  i>ut  into  the  jelly-bag 
previously  to  its  bciii^  poured  through,  when  they  will  inipart  to  it  a 
slight  and  delicate  flavour,  without  deepening  its  colour  much.  If  it 
is  to  be  Uioulded,  something  more  than  half  an  ounce  of  isinglass 
tbould  be  dropped  lightly  in  where  the  liquid  becomes  visible  through 
tl:e  head  of  scum,  when  the  mixture  begnns  to  boil ;  for  if  not  sum- 
eiently  firm,  it  will  break  when  it  is  diuied.  It  may  he  roughed,  or 
serYed  in  glasses  without  this  addition  ;  and  in  a  liquid  state  will  be 
•  found  an  admirable  ingredient  for  Oxford,  or  other  punch. 

Calf's  feet,  4;  water,  1  f^allon  :  to  be  re<!uced  more  tlian  half. 
Sherry,  1  bottle  :  sugar,  J  lb.  ( more  to  ta>tc)  ;  juice  of  5  large  lemous, 
or  of  six  DiCKieratf-sized ;  wiatc-;  niid  shells  of  7  eggs,  or  more  if 
small ;  rinds  oi'  leniuns,  3  (lor  muuiaiiig,  nearly  |  oz.  of  isiDgla&s} : 
1^  to  20  minutes. 

An  excellent  and  wholesome  jelly  for  young  people  may  be 
made  with  good  orange  or  raisin  winey  instead  of  sherry ;  to  either  of 
the«  the  juice  of  three  or  four  oranges,  with  a  small  portion  of  the 
liud,  may  be  added  instead  of  part  of  the  lemons. 

MUl^iiRW  YARJETlKiS  OF  CALv's  FEbT  JELLY* 

In  modem  cookery  a  number  of  excellent  jellies  are  made  with 
the  stock  of  calves'  feet,  variously  flavoured.  Many  of  them  are  com* 
ponnded  entirely  without  wine,  a  small  quantity  A  some  fine  Ooueur 

heln^  used  as  a  substitute ;  and  sometimes  cinnamon,  or  vanilla,  or 
Seville  orange-rind  with  a  slight  portion  of  acid,  takes  place  of  thia 
For  aristocratic  tables,  indeed,  it  is  the  present  fashion  to  serve  tbera 
very  lightly  and  delicateh'  flavoured.  Their  co«t  is  thus  materially 
diuiinisned.  Fresh  strawberries  dropped  into  clear  calFs  feet  jelly 
jnst  before  it  «eto,  impart  a  delicious  fragrance  to  it,  when  they  are  of 
a  choice  kind;  and  other  fruit  is  mingled  with  it  often;  but  none 
has  so  good  an  effect,  though  many  sorts  when  tasteftilly  employed 
give  an  excellent  appearance  to  it.  The  Belgrave  momm^  of  which 
the  description  will  be  found  at  page  470,  is  well  adapted  for  highly 
omameiitiu  jellies;  and  we  recommend  its  adoption  for  this  class  of 
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r-Mir  a  qnirt  of  prepared  apple-jniro  (see  page  4.56),  on  a  pound 
ol  Iresh  apples  pared  and  cored,  and  .-iinnicr  tLcm  until  they  arc  well 
broken  ;  strain  the  juice,  and  let  it  stand  until  cold ;  then  measure, 
and  put  a  pint  and  a  half  of  it  into  a  stev\j)an  with  a  ouart  of  calfs 
feet  stock  (see  nage  453),  nine  oanoes  of  sugar  broKen  smAll,  or 
roughly  pounded,  tne  juice  of  two  fine  lemons,  and  the  thin  rinds  of 
one  and  a  half^  with  the  whites  and  shells  of  cisht  i^gs.  Let  it  boil 
gently  for  ten  minutes,  then  strain  it  throogn  a  flannel-bag,  and 
when  coo!  put  it  into  moulds.  It  will  be  very  clear,  and  firm,  and  of 
pleaf^nnt  ilavour.  Apples  of  good  quality  should  be  used  for  it,  and 
the  <iuaritity  of  suj^r  must  be  regulated  by  tin  time  of  year,  as  the 
fruit  will  have  lost  nnu  li  of  its  acidity  durin-  tiie  latter  part  of  the 
season.  This  receipt,  which  is  the  result  ol"  our  own  experiiuciir,  and 
which  we  have  found  very  successful,  was  first  tried  just  after 
Christmas,  with  pearmains  and  Ripstone  pippins.  A  little  syrup  of 
preserved  ginger,  or  a^  small  glass  of  fine  white  brandy,  would,- 
perhaps,  to  some  tastes,  improve  the  jelly ;  but  we  give  it  aimply  as 
we  have  had  it  proved  ourselves. 

Prepared  npple  juice,  1  quart;  fresh  apples,  1  lb. :  |  to  }  hour. 
Strained  juice,  \\  pint ;  calfs  feet  stock,  1  quart ;  sugar,  9  oz. ;  juice 
of  lenious,  2  ;  rind  of  H ;  whites  and  shells  of  ej^jr',  S  :  10  minutes 

Ohs. — We  would  reeonnnend  the  subs«titution  of  (juinces  for  a]'!';'-^ 
in  this  receipt  as  likely  to  afford  a  very  agreeable  \aiieLy  ui  O-c 
jelly :  or  eqnal  portions  of  the  two  fruits  might  answer  well. 

Unless  the  stock  be  very  stiff,  add  isinglass  to  this|  as  to  the  cslfs 
feet  jelly,  when  it  is  to  be  moulded. 

ORAKOE  calf's  FEET  JELLY. 

(AuOar^M  Receipt) 

To  a  pint  and  a  h;ilf  of  firm  calTs  feet  stock,  put  a  pint  of  strained 
China-omn;;e  juice  mixed  with  that  of  one  or  two  lemons;  add  to 
these  six  ounces  of  sugar,  broken  small,  the  very  thin  rinds  of  three 
oranires  and  one  lemon,  and  tlie  whites  of  six  eggs  with  half  the 
shells  crushed  small.  Stir  these  gently  over  a  clear  fire  until  the 
head  of  scum  begins  to  form,  but  not  at  all  afterwards.  Simmer  the 
jelly  for  ten  minutes  from  the  first  fiUl  boil ;  take  it  from  the  fire,  let 
It  stand  a  little,  then  pour  it  through  a  jelly-bag  until  perlcctlj 
clear.  This  is  an  original,  and  entirely  new  receipt,  which  we  can 
recommend  to  the  reader,  the  jelly  being  very  pale,  beautifully 
transparent,  and  delicate  in  flavour :  it  would,  we  think,  be  peculiarly 
acceptable  to  such  invalids  as  are  forbidden  to  take  wine  in  any 
form. 

The  proportions  both  of  suj^ar  ard  of  1cm on -  juice  mn*;t  ])e  «>mc* 
what  varied  according  to  the  season  in  ^shieh  the  urani^c>  arc  used. 
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Strong  cairs  feet  stock,  1|  pint ;  strained  orange-juice,  mixed  with 
•  iiiudl  portioii  of  lemon -juice,  1  pint ;  sugar,  6  os.  $  finds  of 
oranses,  8;  of  lemon,  1 :  10  minutet. 

OKf. — A  small  pinch  of  isinglass  thrown  into  tlic  jelly  when  it 
begins  to  boil  will  much  aaaiat  to  clear  it.  When  tlie  lOaTOur  of 
Seville  oraogeB  is  liked,  two  or  three  can  be  need  with  the  sweet  ones. 

ORANGE  ISINGLASS  JELLY. 

To  render  this  perfectly  tmnspareiit  the  juice  of  the  fruit  mii«!t  he 
filteretl,  nnd  the  isiiii^Iass  rlanlied  ;  but  it  is  not  usual  to  take  so  much 
trouble  for  it.  Straiu  clear  as  jtossiblc,  first  through  a  sieve  or 
muslin,  then  ihroimh  a  thick  cloth  or  jelly  bag,  one  ^uart  ol  Chiua 
orange-juice,  mixed  wfth  as  mudi  lemon-juice  ss  will  give  it  an  agree* 
able  degree  of  addity^  or  with  a  amdi  proporti<m  of  Seville  orange- 
juice.  Dissolve  two  ounces  and  a  half  of  iringlaw  in  a  pint  of  water, 
skim  it  well,  throw  in  half  a  pound  of  sugar,  and  a  few  strips  of 
the  orange-rind,  pour  in  the  orange-juice,  stir  the  whole  well 
together,  «^kini  it  clenn  without  fl11o^vin^x  it  to  boil,  strain  it  through  a 
doth  or  through  a  muslin,  many  times  fciKKd,  and  when  nearly  cold 
put  it  into  the  moulds.*  This  jelly  is  sometimes  made  without  any 
water,  by  dissolving  the  isinglass  and  sugar  in  the  juice  of  the  fruit. 

Orange-juice,  1  ^uart ;  water,  1  pint  ^  isinglass,  2^  oz.  i  sugar,  |  lb. 

TEBY  ¥im  OJUHOB  ^BUiT. 

(Su9$ex  Place  BecmpL) 

On  two  ounces  and  a  half  ol  the  finest  isinglass,  pour  a  full  but  an 
exact  pint  of  spring  water ;  press  down  the  isiuglaas  and  turn  it  over 
until  tiie  whole  Is  well  moistened ;  then  place  it  over  a  gentle  fire  and 
let  it  dissolve  gradually ;  jpemove  the  scum  alter  it  has  simmered  for 
two  or  three  minntes,  then  pour  it  out,  and  set  it  aside  to  cool.  In 
another  jpint  of  spring  water  boil  a  pound  of  highly  refined  sunrar  for 
five  or  SIX  minutes  ;  turn  thi?  syrup  into  r  howl,  and  when  it  is  only 
just  warm,  throw  into  it  the  very  thinl\  pared  rmds  of  two  fine 
lemons,  of  two  Seville  oranges,  and  of  two  Cliina  oranges,  with  the 
juice  of  five  China,  and  of  two  Seville  oranges,  and  of  tiiree  kmons. 
%Vhen  this  mixture  is  cold,  but  not  beginning  to  thicken,  mix  it  well 
with  the  liquid  isinslass,  and  strain  it  through  a  fine  iawn  neve,  or 
through  a  square  or  muslin  folded  in  four;  pour  it  into  moulds 
which  have  been  laid  in  cold  water,  and  when  wanted  for  the  table, 
loosen  it  from  them  b^  wrapping  about  them,closel^,  a  cloth  which  has 
been  dipped  into  boiling  water,  and  bypassing  a  knife  round  the  edges, 

Nothin;^  can  be  more  refined  and  delicate  in  flavour  than  the 
above;  but  the  appearanre  of  the  jelly  may  he  improved  by  clari- 
fvimr  the  i'^inglass,  and  its  colour  hy  hoilini^^  the  fruit-rinds  in  the 
eyrup  iur  three  or  four  minutes,  and  by  leavmg  them  in  it  until  it  is 

•  Tn  Frftnee,  ortiTi«j*»-jpllT  is  rery  coTntnonly  scn  ed  in  the  lialvcd  rinds  of  thd 
fr'iU,  or  ia  little  baskeui  made  aa  we  sbali  herealter  diriict,  page  iOti. 

RB 
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•tniaed.  The  onngea  and  lemom,  if  good,  irill  yield  from  two- 
tbirds  to  three-quftrten  of  •  pint  of  juioei  tiki  the  quantitj  of  jdly 
will  be  sufficient  to  fill  one  large  hi^  monld,  or  two  sneiler  ooci 

which  contain  about  a  pint  and  a  quarter  caeh* 

When  the  isinglass  is  clarified,  allow  half  an  ounce  more  of  it ;  take 
about  a  teaBpoouful  of  the  white  of  a  fresh  egg,  beat  it  a  littlt:,  aJd 
the  pint  of  cold  water  to  it,  whisk  them  together  for  a  minute  or  two, 
and  then  pour  them  on  the  isinglass;  stir  it  occasionally  as  it  is 
heating,  hut  not  alter  the  head  oi  scum  is  formed :  boil  it  gently  for 
two  or  three  minutes,  skim,  and  ttnia  it*  The  oranges  and  lemons 
should  be  dipped  into  fresh  water  and  wiped  diy  befom  tbcj  are 
pared;  and  snould  a  muslin  strainer  (that  is  to  say,  a  large  square  of 
common  clean  muslin)  be  used  for  the  jelly,  it  should  be  laid  after 
being  washed  in  the  usual  manner  into  plenty  of  hot  watCTt  and  tha 
into  coHdf  and  be  well  rinsed  in*  and  wrung  iirom  each* 

OKA^Ul:^  FILL£D  WITU  JELLY. 

This  is  one  of  the  fanciful 
dishes  which  make  a  pretty 
a})j)earance  on  a  supper  table, 
and  are  acceptable  when  mucti 
vaiicty  is  desired.  Take  sycuc 
very  fine  Qiina  oranges,  and  i 
with  the  point  of  n  snail 
knife  cut  oat  Iran  the  top  of 
each  a  round  about  the  sixe  of 
a  shilling ;  then  with  tbe 
small  end  of  a  tea  or  an  eg^ 
spo()n,  empty  them  critirtlv, 
taking  great  care  not  to  break 
the  rinds.  Throw  these  into 
cold  water,  and  make  jelly  of  the  juice,  which  must  be  well  pressed 
from  the  pulp,  and  strained  as  dear  as  possible.  Cdoar  one  haVf  a  fine 
rose  eolour  with  prepared  cochineal,  and  kaye  the  other  Tery  pale; 
when  it  is  nearly  cold,  drain  and  wipe  the  orange  rinds,  and  fill  then 
with  alternate  stripes  of  the  two  jellies;  when  they  are  perfectly  cold 
cut  them  into  quarters,  and  dispose  them  tastefully  in  a  dish  with  a 
few  light  branches  of  myrtle  betw  een  them.  Calf  s  feet  or  any  other 
variety  of  jelly,  or  diftcrent  hlanc-manges,  may  be  used  at  choice  to  till 
the  riuds  i  the  colours,  however,  should  contrast  as  much  as  posiobk. 

TO  MAKE  ORANGE  BASKETS  FOR  JELLY. 

The  oranges  for  these  should  be  large.  First,  mark  the  handle  of 
the  basket  evenly  across  the  stalk  end  of  the  fruit  with  the  back  of  a 
small  knife,  or  with  a  silver  one,  and  let  it  be  quite  half  an  inch 
wide;  then  trace  a  line  across  from  one  end  of  the  handle  to  the 
Other  exactly  in  the  middle  of  the  orange,  aud  when  the  uihcr  :uat: 


Digitized  by  Google 


CHAP.  XXUI.3   SW££X  PISHES^  OH  ENTBEH^XS. 


467 


is  luarkLd  in  the  same  way,  cut  just  through  the  rind  with  the  point 
of  a  ]K:iikiuie,  being  careful  not  to  pierce  the  Iruit  itbeil ;  next,  witb 
a  tea  or  dessertspoon,  take  of  the  quartered  find  on  either  aide  of  the 
handle ;  paw  a  penknife  under  the  handle  itself;  work  the  pdnt  of  a 
s^poon  gently  between  the  orange  and  the  baeket,  until  they  are 
sepnrated  in  every  part ;  then  take  the  fmit  between  the  thmnb  and 
fingers,  and  prera  it  eeieAiUy  out  through  one  of  the  speees  on  other 

side  of  the  handle. 

Basket?  thus  made  may  be  filled  with  any  of  the  jelhes  of  which 
the  receipts  are  given  here :  but  they  should  be  nearly  cold  belbre 
they  are  poured  in  ;  and  tbe^'  ought  also  to  be  very  clear.  Some  of 
tlic  ba^keiti  may  be  filled  with  ratifiafl,  and  dished  alternately  with 
thooe  which  eontain  the  jolly. 

LEMON  OAXyS  FEET  JELLY. 

Break  up  a  quart  of  strong  calf's  feet  stock,  ^vliich  should  have 
betn  measured  while  in  a  liquid  state;  let  it  be  quite  clear  of  fat  and 
lit'tiinunt,  for  which  a  !?inall  additional  quantity  siiuuld  be  allowed; 
add  to  It  a  not  very  full  half-pint  of  strained  lemon-juice,  and  ten 
ounces  of  sugar,  broken  nnall  (rather  more  or  less  according  to  the 
state  of  the  umt%  the  rind  of  one  lenum  pued  as  thin  as  possible,  or 
of  from  two  to  three  when  a  full  flavour  of  it  is  liked*  and  the  whites 
with  part  of  the  shells  cnuhed  smaiU  of  five  large  or  of  six  small 
eggs.  Proceed  as  for  the  preceding  jellies,  and  when  the  mixture 
l)oiled  five  minutes  throw  in  a  small  pinch  of  isini^Hass;  continue 
the  boiling  for  five  or  six  nnnutes  lonjL^cr,  draw  the  pan  from  the  fire, 
let  it  stand  to  settle ;  then  turn  it  into  the  jelly-bag.  We  have 
found  it  always  perfectly  clear  with  once  passing  through;  but 
should  it  not  bie  so,  pour  it  in  a  second  time. 

Strong  calTs  ibet  stock,  1  quart;  strained  lemon-juioe,  short 
I  pint ;  sugar,  10  os.  (more  or  less  according  to  state  of  flruit) ; 
rind  of  from  1  to  3  large  lemons ;  whites  and  part  of  shells  of  6  large 
or  6  small  eggs :  6  minutes.   Pinch  of  isinglass :  6  minutes  longer. 

Obs. — About  seven  lar^e  lemons  ¥rill  produce  the  half  pmt  of 
jiiirc.  This  qimntiTy  is  fur  one  mould  only.  I'he  jelly  will  he  found 
almost  colourless  unless  much  of  the  rinds*  he  used,  and  as  perfectly 
transfmrent  as  clear  spring  water:  it  is  also  M^ry  afrreeable  in  flavour. 
For  variety,  part  of  the  juice  of  the  fruit  might  be  omitted,  and  its 
place  supplied  by  mamiiRhlno,  or  an^r  other  rich  white  liqueur  of 
appropriate  flayonr;  and  to  render  it  so/er  eatings  some  syrup  of 
pmerred  ginger  would  be  an  excellent  addition. 

CONSTAKTIA  JELLY. 

Infuse  in  a  pint  of  water  for  five  nnnules  the  rijul  of  half  a  Seville 
orange,  jwired  extremely  thin;  add  iiu  ounce  of  isinglass  ;  aiid  when 
thi^  lb  dissolved  throw  in  four  ounces  of  good  sugar  m  imnpa  j  gtif 
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welly  and  siiiiiner  Hhe  irbok  for  a  few  minatea,  then  wax  wHh  h  fimr 
large  wineglasNsAil  of  CoostaiitiaY  and  atnin  Uie  jeily  thmigh  a  fina 
doin  of  dose  texture ;  let  it  settle  and  cool,  then  poor  it  gently  finaa 
any  sediment  there  may  be,  into  a  mould  which  has  been  Uid  for  am 

hour  or  two  into  ■water.  We  had  this  jelly  made  in  the  first  instance 
for  an  invalid  who  was  forbidden  to  take  acids,  and  it  proved  so 
agreeable  in  flavour  that  we  can  recommend  it  for  the  table.  The 
isinglass,  with  an  additional  quarter  of  an  ounce,  minht  be  rrlariigd^ 
and  the  sugar  and  oraiigc-nnd  bulled  with  il  alterwards. 

Water,  1  pint;  rind,  ^  Seville  osange:  6  minates.  ImnglasB^ 
1  oa.;  sugar,  4  oi.:  6  to  7  minutea.  Conatantia,  4  large  mat* 
glaaseafuL 

RHUBARB  niNGLAaS  JBLLT. 

(Authors  Original  Ihceipt  Good,) 

A  jelly  of  beautiful  tint,  and  excellent  flavour,  may  be  made  with 
fresh  young  rhubarb-stems,  either  of  the  giant  or  diinurf  kind*  if  tbey 

be  of  a  hri;iht  pink  colour.  Wash,  nuA  drain  or  wipo  tbem  ; 
without  ])arin«;  them,  taking  them  (juite  free  from  any  coarse  or 
discoloured  parts.  Put  two  pounds  and  a  half,  and  a  quart  of 
water  into  an  enamelled  stewpan,  which  is  more  suitable  to  the 
purpose  than  any  other;  throw  in  two  ounces  of  sugar  m  lumps, 
and  boil  the  rhubarb  yery  gently  for  twenty  minatea,  or  uitfil 
it  is  thoroughly  stewed,  but  not  sufficiently  so  to  thicken  the  juie& 
Strain  it  through  a  muslin  folded  in  four ;  measure  a  pint  and  a  half 
of  it ;  heat  it  sSresh  in  a  clean  pan;  add  an  ounce  and  a  half  of  the 
finest  isinglass,  and  six  ounces  or  more  of  the  best  sugar  in  larg« 
lumps ;  stir  it  often  until  the  isingla^ss  is  entirely  dissolved,  then  let 
it  boil  quickly  for  a  few  minutes  to  thnnv  up  the  «<Mi!n  ;  clear  this 
ofl'  caretiiDy,  and  strain  the  jelly  twice  through  n  niusiia  strainer/ 
folded  as  the  hrst ;  let  it  cuul,  auid  mould  it  as  u&uai. 

flTRAWBBBRT  18INOLA8B  JBLLT. 

A  great  variety  of  equally  elegant  and  excellent  jellies  ior  ilie 
table  may  be  made  with  darified  isinglass,  clear  syrup,  and  the  juia 
of  almost  any  kind  of  fresh  fruit ;  but  as  the  process  of  maldi^  them 
18  nearly  the  same  for  all,  we  shall  limit  our  reodpts  to  one  or  tmv 

whieh  will  serve  to  direct  the  makers  for  the  rest.  Boil  together 
quickly  for  fifteen  minutea  one  pint  ni  water  and  three-quarters  of  t 
pound  of  very  good  sugar ;  measure  a  quart  of  ripe  richly- flavoured 

«trawberries  without  their  stalks  ;  tlic  scarlet  answer  best,  from  the 
colour  which  they  give:  oa  the.^e  pour  the  luulirig  syrup,  and  let 
chem  stand  all  night.  The  next  day  clarify  two  ounces  and  a  half  of 
isinglass  in  a  pint  of  "vvater,  as  directed  at  the  beginning  of  this 

•  These  mn  si  in  strainers  slionld  Vip  Inr"!  ,  as  it  is  nccossar'.- 1-»  fold  Xhf^ra  tn 
general  to  a  (j^uai  Uir  uf  Uieir  origuiai  size,  lu  reudcr  th«m  &iuiicieutijf  ihick  iia 
eitariit0  jniQn  ui:  jellj. 
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chapter ;  drain  the  syrup  from  the  strawberries  very  closely,  add  to 
it  two  or  three  tablespoousful  of  red  currant  juice,  and  the  clear 
juice  of  one  large  or  two  small  lemons  ^  and  when  the  isinglass  is 
nearly  cold  mix  the  whole,  and  put  it  mto  moulds.  The  French, 
who  excel  in  these  firoil-jellieai  always  mix  the  separate  ingredient? 
wheQ  they  are  almost  oohf  ;  and  they  also  phu»  them  over  £e  lor  an 
hour  or  so  after  they  are  monldedt  which  is  a  great  advantage,  as 
tbey  then  require  less  isinglass,  and  are  in  consequence  much  more 
delicate.  When  the  fruit  abounds,  instead  of  throwing  it  into  the 
syrup,  bruise  lightly  from  three  to  four  pints,  throw  two  table- 
spoonsful  of  sugar  over  it,  and  let  the  juice  How  from  it  for  an  hour 
or  two  ;  then  jK)ur  a  little  water  over,  and  use  the  juice  without 
boiling,  which  will  give  a  jelly  of  finer  flavour  than  the  other. 

Water,  1  pint ;  sugar,  f  lb. :  15  minutes.  Strawberries,  1  quart ; 
isinglasss  2^  oz. ;  water,  1  pint  (white  of  egg,  1  to  2  ttaspooiisiul) ; 
jaios^  1  large  or  2  smalilemons. 


No.  1. 


FANCY  JELLI£S« 

"Plptire  No.  1,  TPpre 
sent.H  the  niouid  m  lU 
cntircnc-89.      No.  2, 
•iiows  the  interior  of 
H  (inverted).    A  \%  % 

tliill  nicUii  plate  m  li:rii 

vhea  turued  dowu- 
irifds  ftifnt  tbe  bot* 

tora  of  Uic  mrniM,  -An^ 
M  liich  19  pcrluriited  iii 
s\x  pliiccs  U)  permit 
the  lluted  coluiiiMs  H 
tu  ptiss  througli  It. 
There  is  also  a  lar|fcr 
ai)ertare  in  tbe  niiddie 
to  admit  the  centre 
cyliiitler.  'liif  plato  i« 
fr.fii,  ulul  the  uli"'' 

ita  plHCe  bj  the  part  whicli  folds  over  the  larger  scallop  D  at  either  end«    There  la 
•Yvliiebnblotiicnovld,  aidwfekkis  pccncd  on  a  befim  it  it  dipped  into  waicr. 
ittfidiiiigiMolhacyUadHi. 

Transparent  jelly  is  shown  to  much  ad- 
vantafTC,  and  is  particularly  hrilliant  in 
appearance,  when  moulded  in  shapes  re- 
sembling that  of  the  engraving  here,  which 
are  now  very  commonly  used  for  the 
purposCi 

The  centre  spaces  can  be  filled,  aAer  the 
jelly  is  dished,  with  veiy  light  whipped 
cream,  coloured  and  flavoured  so  as  to  eat 
agxceaUy  with  it,  and  to  please  the  eye  as  well :  this  maj  he 


»  held  in 
ilwa 
to 
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tastefully  garnished  with  presenred,  or  with 
fresh  fruit;  but  one  of  more  recent  invention, 
called  the  Brlirrave  mould  (which  is  to  be  bad 
of  the  originators,  Messrs.  Temple  and  Rey- 
nolds, Princes  Street,  Cavendisli  Square,  and 
also  at  80,  Motcomb  Street,  lielcrave  Square), 
k  of  saperior  oonstniction  for  tne  pur^iose,  as 
it  eontains  %  large  central^  ^linder  and  riz 
smaller  ones,  which  when  withdrawn,  after  the 
)elly<~which  ehouUl  be  poured  round,  but  not 
twto  them — is  set,  leave  vacancies  which  can  be  filled  either  with 
jelly  of  another  colour,  or  with  fniit  of  different  kinds  (which  mu^ 
be  secured  in  its  place  with  just  liquid  jelly  poured  carefully  in  after 
it  is  arranj^ed),  or  with  blanc-mange,  or  any  other  isinirla.s8-creain. 
The  space  occupied  by  the  larger  cylinder  may  be  Iclt  empty,  or 
filled,  before  the  ielly  it  aenred,  with  white  or  with  pale-ttnted 
whipped  cream.  Water,  only  anfficienil^  warm  to  detaeh  the  jelly 
from  them  without  heating  or  melting  it,  must  be  poured  into  the 
cylindm  to  unfue  them :  and  to  loosen  the  whole  so  as  to  ■mmmiM 
it  eaaily,  a  cloth  wrung  out  of  very  hot  water  must  be  wound  roaDd 
it,  or  the  mould  must  be  dipped  quickly  into  some  which  is  nearly  or 
quite  ooiling.  A  dish  should  then  be  laid  on  it,  it  should  \>q  care- 
lully  reversed,  and  the  mould  lilted  from  it  gently.  It  will  some- 
times require  a  slight  sharp  blow  to  detach  it  quite. 

Italian  jelly  is  made  by  half  filling  a  mould  of  convenient  form, 
and  laying  round  upon  it  in  a  chain,  as  soon  aa  it  is  set,  some  hhuie> 
maoffe  mMO  rather  firm,  and  cut  of  equal  thickness  and  siae,  witha 
small  round  cutter;  the  mould  is  then  filled  with  the  remahidsrQf 
the  jelly,  which  must  be  nearly  cold,  but  not  beginning  to  set 
Brandied  morella  cherries,  drained  very  dry,  are  sometimes  dropptd 
into  moulds  of  pale  jelly  ;  and  fruits,  either  fresh  or  preserved,  are 
arranged  in  them  with  exceedingly  good  etlect  when  skilfully 
manaijed ;  but  this  is  best  accomplished  by  having  a  mould  for  the 
pur|K>se,  with  another  of  smaller  size  tixed  in  it  by  means  of  slight 
wires,  which  liook  on  to  the  edge  of  the  enter  one  By  pouiuig 
water  into  this  it  may  easily  be  detached  ftom  the  jelly ;  the  frvSx  n 
then  to  be  placed  in  the<8pace  left  by  it,  and  the  whole  ^ed  op  whh 
more  jelly :  to' give  the  proper  effect,  it  must  be  recollected  that  the 
dish  will  be  reversed  when  sent  to  table. 

QUEEN  MAb's  PUDDING. 

(An  EUgasd  Summer  Dish,) 

Throw  into  a  pint  of  new  milk  the  thin  rind  of  a  small  Icmoo,  aoJ 
SIX  or  eight  bitter  almonds,  blanched  and  bruised ;  or  substitatelbr 
these  haEf  a  pod  of  vanilla  cut  small,  heat  it  slowly  by  the  side  of  the 
fire»  and  keep  it  at  the  point  of  boiling  until  it  is  strongly  flavounsd, 
then  add  a  small  piLch  of  salt,  and  three-^uarten  of  an  ouaee  of  tlie 
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hne-t  isinrrlas**,  or  a  full  ounce  should  the  weather  be  extremely 
wani^  wiicii  this  is  dis.solvud,  straiu  the  milk  through  a  nmsiiu,  und 
put  it  into  a  clean  nucepan,  with  from  four  to  five  ounces  and  a  half 
of  sugar  in  liioii)s,  and  half  a  pint  of  rich  cream ;  give  the  whole  one 
boil,  and  then  atir  it*  briskly  and  by  degrees,  to  the  well-beafcen  yolks 
flf  rix  fresh  egga;  nezt»  thicken  the  mixture  as  a  custard,  over  a 
gentle  tire,  hot  do  nut  hazard  its  curdling ;  when  it  is  of  tolerable 
confnstrnfe,  pour  it  out,  nrul  continue  the  stirring  until  it  is  half  cold, 
then  mix  witli  it  an  ounce  and  a  half  of  candied  citron,  cut  in  small 
s|)ikcs.  a  couple  of  ounces  of  dried  cherries,  and  pour  it  into  a 
mould  ruljh^d  \s  iiii  a  drop  of  oil :  when  turned  out  it  will  have  the 
appeanince  of  a  pudding.  From  two  to  three  ounces  of  prciserved 
ginger,  well  drained  and  sliced,  may  be  auhstitiited  fox  the  cherries, 
and  an  oonce  of  pistachio-nuto,  blanched  and  split,  for  the  citron; 
tbett  will  make  an  elegant  varied  of  the  dish,  and  the  syrup  of  the 
ringer,  poured  round  as  sauce,  will  be  a  ftirther  improvement* 
Currants  steamed  until  tender,  and  candied  orange  or  lemon-rind,  are 
often  used  instead  of  the  cherries,  and  the  well -sweetened  juice  of 
wrawlxrries,  raspl>erries  (white  or  red  ),  apricots,  peaches,  or  syrup  of 
pine-appio,  will  make  an  agrwable  sauce  ;  a  small  quantity  of  this 
last  wul  also  ffive  a  delicious  ilavour  to  the  pudding  itself,  when 
mixed  with  the  other  ingredients.  Cream  may  be  substituted 
entirely  for  the  milk,  when  its  richness  b  considered  desirable. 

Kew  mUk,  1  pint;  rind  1  small  lemon;  Utter  almon<^  6  to  8 
(or,  vanillay  \  pod) ;  salt,  few  grains;  isinglass,  ^  os.  (1  oz.  in  sultiy 
mther) ;  sugar,  4|  oz. ;  cream,  |  pint;  yolks,  6  egg» ;  dried  cherries, 
2  oz. ;  candied  citron,  1 1  oz. ;  (or,  preserved  ginger,  2  to  3  oz ,  and 
tiie  syrup  as  sauce,  and  1  oz.  of  blanched  pi^tachio-nuts ;  or  4  oz. 
currants,  steamed  20  minute*^,  and  2  oz.  caudieti  ui  ange-rind).  For 
kiuce,  8WL(  tL  lied  juice  of  strawberries,  raspberries,  or  plums,  or  piue 
apple  syrup. 

0^.— The  currants  should  be  steamed  in  an  earthen  cullender, 
nlaoed  over  a  saucepan  of  boiling  water,  and  covered  with  the  lid. 
It  will  be  a  f^reat  improvement  to  pUuje  the  pudding  over  ice  Ibr  an 
bonr  before  it  is  served* 

NESBBLRODB  CBXAH, 

Shell  and  blanch  (see  pap:e  .*^4-2)  twcnty-f</ur  fine  Spanish  chcst- 
nub,  and  put  theui  with  threc-^uartcid  ol  a  pint  of  water  into  a 
small  and  delicately  clean  saucepan.  When  they  have  simmered 
from  six  to  eight  minutes,  add  to  them  two  ounces  of  fine  suKar, 
and  let  them  stew  very  gently  until  they  are  perfectly  tender ;  then 
diain  them  from  the  water,  pound  them,  while  »till  warm,  to  a 
•Qiooth  pa»te,  and  press  thcni  through  the  back  of  a  line  sieve. 
^Vhile  this  is  being  done,  dissolve  half  an  ounrc  of  isinglass  in  two  or 
tbree  8j>oon?fiil  ot  water,  and  put  to  it  ns  mucli  cream  as  will,  with 
tbttsmaii  quantity  of  water  u^ed,  make  iiaU  a  pint,  two  ounces  of 
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about  the  third  of  a  pod  of  YtmUs*  eat  mil,  snd  ndl 

bruised,  aad  a  ttrip  or  two  of  fresh  Iciuon-rind,  pmd  extremdj  thia. 
Give  these  a  minute*8  boil,  and  then  keep  them  quite  hot  bv  the 
side  of  the.  fire,  until  n  stron«r  flavour  of  the  vanilla  obtained 
Now,  mix  ;^'r;i(lu;illv  with  the  chestnTits  half  a  pint  of  rich,  unbii!et3 
crciin,  sti  ;iia  the  otlKT  half  pint  through  a  fine  muslin,  and  work  the 
"whole  \vt  tl  t^Kjether  until  it  becomes  veri/  tiiick  ;  then  stir  to  it  a 
couple  of  Miiiices  of  dried  cherries,  cut  into  quarters^  ajid  two  of 
candied  citron,  divided  into  yery  small  dice.  Press  the  mLxture  into 
»  mould  which  has  been  nibbed  with  •  particle  of  the  purat  slid- 
oUt  and  in  a  few  hours  it  will  be  ready  for  table.  The  cream  shoild 
be  snfficiently  stiff,  when  the  fruit  is  added,  to  prerent  its  ankingti 
the  bottom,  and  both  kinds  should  be  dry  when  they  are  used 

Che^tnuts  large,  24;  water,  f  pint;  sugar,  ^  oz. ;  isinglass,  |  oa; 
water,  3  to  4  tablt»spoonsful ;  cream,  nearly  \  pint ;  vanilla,  ^  of  pod; 
lemon-rind,  |  of  1  Inrge :  infuse  20  ininntes  or  more.  Unbsikd 
Oreain,  \  pint  ;  dric  I  cherries,  2  oz. ;  candied  citron.  2  oz. 

()l,s. — W  hen  vanilla  cannot  easily  he  ohtained,  a  iittlc  noyan  rn^v 
be  i^ubdtitutcd  for  it,  but  a  Juii  weight  of  isinglass  must  then  lie 
used. 

CRiMB  ▲  UL  COMTESSBy  OR  THE  COUNTESS's  CREAM. 

Prepare  as  Rbove,  boil  and  ponod,  eighteen  fine  aonnd  chcstems; 
mix  with  them  gradually,  alter  they  have  been  pre  seed  thrsagh  a 
line  siere,  half  a  pint  of  rich  sweet  cream;  dissolve  in  half  n  psslsf 

new  milk  a  half-ounce  of  isinglass,  then  add  to  them  ftom  six  ts 
eight  bitter  almonds,  blanched  and  bruised,  with  two-thirds  of  thr 

rind  of  a  small  lemon,  cnt  extremely  thin,  and  two  ounces  and  a 
half  of  snn^r ;  let  these  simmer  gently  for  five  minutes,  and  thtu 
remain  hy  the  side  of  the  fire  for  awhile.  When  thr  nnlk  i«  «»tr(>oggiy 
flavoured,  strain  it  through  muslin,  pre^s  the  whult*  it  throuph,  | 
and  stir  it  hy  tlearrees  to  the  chestnuts  and  cream;  l)e<it  the  niix^re  > 
smooth,  aiul  v»  hcii  it  begini^  to  thicken,  put  it  into  a  mould  ruU<cdi 
with  oil,  or  into  one  which  has  been  mpped  in  water  and  shskci 
nearly  free  of  the  moisture.  If  set  into  a  cool  place,  it  will  be  radv 
for  table  in  six  or  eight  boors.  It  has  a  pretty  appearsnee  vhei 


sjnkes,  their  bright  green  odour  rendering  them  Tety  omameatsl  t9 

dishes  of  this  kind:  as  they  are,  however,  much  more  expensive  thia 
almonds,  thc  v  rnn  be  used  more  sparingly,  or  intermmgled  utfk 
spikes  of  the  tirni  outer  rind  of  candied  citron. 

Chestnuts,  18;  water,  full  I  pint;  sugar,  1  oz. :  15  to  '2'}  minuic^. 
or  more.  Cream,  \  pint;  ne^v  m  Ik,  ^  pint;  isinglaits,  \  oa.;  huter 
aimuuds,  6  to  5 ;  Icmuu-rind,  twu-ihirds  of  1 ;  sugar,  2^  o«.* 

*  The  prop oHioM  both  of  this  sod  ol  ths  pwwitfing  ctosia  ssast  bo  iammA 

for  a  oMoliL 
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Obs. — This  is  a  very  delicate  kind  of  sweet  dish,  which  we  ean 
particalarij  reeominend  to  our  naden;  !l  may  be  rendered  mora 
re^urehi  by  a  flavouring  of  marasehiiu^  but  must  then  have  a  little 
addition  of  isinglass.  The  pgqparation,  withoat  tliit  last  ingredieiity 
mil  be  found  ezeellent  iced. 

AN  SXOBLLBMT  TRIFUk 

Take  equal  parts  of  wine  and  brandy,  about  a  wineglassful  of  each, 
or  two-thirds  of  good  sherry  or  Madeira,  and  one  of  spirit,  and 
loak  in  the  ndxtuie  four  sponge-biaeuite,  and  half  a  pound  of  maca- 
loons  and  ratifies ;  ooTer  the  bottom  of  the  trifle-dish  with  part  of 
these,  and  pour  upon  them  a  full  pint  of  ikh  boiled  custard  made 
with  three-quarters  of  a  pint,  or  rather  more,  of  milk  and  cream 
taken  in  equal  portions,  and  six  eggs ;  and  sweetened,  flavoured 
and  thickened  by  the  recei])t  ut"  page  481  ;  lay  the  remainder  of  the 
soaked  cakes  upon  it,  and  pile  over  tiie  whole,  to  the  depth  of  two  or 
three  inches,  the  whipped  syllabub  of  page  476,  previously  well 
draineii ;  then  sweeten  aud  ilavoLir  slightly  with  wine  only,  less  than 
half  a  pint  of  thin  cream  (or  of  eieam  and  milk  miaed) ;  wash  and 
wipe  the  whisky  and  whip  it  to  the  lightest  possible  froth :  take  it  off 
with  a  skimmer  and  heap  it  gentler  over  the  trifle. 

Macaroons  and  ratifias,  \  lb. ;  wine  and  brandy  mixed,  i  pint ;  rich 
boiled  custard,  1  pint;  whipped  Rvllabub  (see  page  476) ;  light 
froth  t^  cover  the  whole,  short  ^  pint  of  cream  and  milk  mixed; 
sugar,  dessertspooniui  i  wine,  ^  glassfuL 

aWIfiS  CBEJM,  OR  XRIFLB. 

{Very  Good.) 

FlsTonr  pleasantly  with  lemon  rind  and  cinnamon,  a  pint  of  rich 
cre?!m,  after  having  taken  from  it  as  much  a?»  will  m\x  smoothly  to 
a  thin  batter  four  teaitpoonsful  of  the  finest  flour;  sweeten  it  with 
six  ounces  of  well-refined  sugar  in  lumps;  place  it  over  a  clear  fire 
in  a  delicately  clean  saucepan,  and  wiicn  it  boils  stir  in  the  flour,  and 
simmer  it  for  four  or  five  minutes,  stirring  it  gently  without  ceasing ; 
then  poor  it  out,  and  when  it  is  quite  cold  mix  with  it  by  degrees 
the  strained  juice  of  two  moderate-sued  and  yerv  fresh  lemons. 
Tske  a  quarter  of  a  pound  of  macaroons,  cover  the  bottom  of  a 
glass  dish  with  a  portion  of  them,  pour  in  a  part  of  the  cream,  lay 
the  remainder  of  the  macaroons  upon  it,  add  the  rest  of  the  cream, 
and  oruanieiit  it  with  amdied  citron  sliced  thin.  It  should  be  made 
the  day  belbre  it  is  wanted  for  table.  The  requisite  flavour  may  be 
given  to  this  dish  by  iulusing  in  the  cream  (he  very  thin  rind  of  a 
iemoD,  and  jmrt  oi  a  stick  of  cinnamon  slightly  bruised,  and  then 
straining  it  before  the  flour  is  added ;  or,  these  and  the  sugar  may  be 
boHed  together  with  two  or  three  spoonsful  of  watery  to  a  strongly 
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ilaTonred  syrup,  which,  after  having  been  passed  through  a  muslin 
strainer,  may  be  stirred  into  the  cream.  Some  cooks  Uni  tiic 
cinnamon  and  the  grated  rind  of  a  lemon  with  all  the  other  in- 
fpredieiitt,  but  the  cream  has  then  to  be  pressed  through  a  sieve  ate 
It  is  made,  a  proceas  which  it  it  always  desirable  to  avoid.  It  n»y  be 
flavoured  with  vanilla  and  marMchiwi,  w  with  oraoge-bloiiomsl 
pleasure ;  bnt  is  exceUaU  made  as  above. 

Rich  cream,  1  pint;  sugar,  6  oz. ;  rind,  1  lemon;  cimmaBBi 
1  drachm;  f^)ur,  4  teaspoonniil ;  joioe,  2  lemons;  macaroons, 4 oa.; 
candied  citron,  I  to  2  oa. 


TIPSY  CAKE,  OR  BRANDY  TRIFLE. 


The  old-faaluoned  mode  of  preparing  this  diah  was  to  soak  a 
light  sponge  or  Savoy  cake  in  as  much  good  French  brandy  ss  it 
could  absorb ;  then,  to  stick  it  fhll  of  blanched  •iwwMi^ff  cut  irts 
whole-length  spikes,  and  to  pour  a  rich  cold  boiled  cnataid 
It  is  more  usual  now  to  pour  white  wine  over  the  cakOi  or  a 
of  wine  and  brandy;  with  this  the  juice  of  half  a  lemon  ■ 
mixed. 


PILLED  WITH  WHIPPED  CREAM  AND  FRBBH  fiTRAWm 

•  »  mould  of  any  sort  that  wiU  serve  to  form  the  ba5ket  os. 
just  dip  the  edge  of  some  macaroons  into  melted  barley  su^r,  tod 
fasten  them  together  Avith  it ;  take  it  out  of  the  moidi  keen  it  in  a 
dry  place  until  wanted,  then  fill  it  high  with  whimd  •CnLwbm? 
cream  %vhich  has  been  drained  on  a  sieve  from  the  preoedinr  dar, 
an(l  stick  very  fine  ripe  strawberries  ovcT  it  It  shooid  not  be  fflU 
until  uiit  before  it  is  served.  m  dc  am 
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TBBT  GOOD  LBMOIT  CREAMS  MADB  WITHOUT  CRBAH. 

Pour  over  the  very  thin  rinds  of  two  modemtc-sizcd  but  perfectly 
M)iifi(i  fresh  lemons  aad  six  ounces  of  sugar,  half  a  pint  of  sprinj^ 
water,  and  let  them  remain  for  six  hours;  then  add  the  ^trained 
juice  of  the  lemons,  and  five  fresh  eggs  well  l>eHtcn  nnd  also  strained; 
takt  out  the  lemon-rind,  and  stir  thu  mixture  without  ceasinf^  over  a 
gcQtle  fire  until  it  has  boUed  soillj  from  six  to  eight  minutes :  it  will 
not  curdle  as  it  would  did  milk  supply  the  place  of  the  water  and 
leimm-jiiiee.  The  creams  are>  we  think,  more  delicate,  though  not 
quite  so  thick,  when  the  yolks  only  of  six  em  are  used  for  them. 
Thejr  will  keep  well  for  nearly  a  week  in  really  cold  weather. 

Rmda  of  lemons,  2 ;  sugar,  6  oz.  (or  8  when  a  very  sweet  dish  is 
preferred)  ;  eold  water,  \  \n\\i :  6  houn.  Juioe  of  iemons»  2;  eggs^ 
i:  to  be  boiled  softly  G  to  8  minutes. 

O/m-. — Lemon  creams  may,  on  occasion,  be  more  expvditiously  pre- 
pireil,  by  ra^pinjr  the  rind  of  the  fruit  upon  the  sugar  whicli  is>  u>ed 
tor  them ;  or.  hy  paring  it  thin,  and  boiling  it  for  a  tew  minutes  with 
the  lemou-juice,  sugar,  and  walci,  bel'ore  they  are  atnied  to  the 

raUIT  CBBAMS,  AliD  ITALLAH  CBEAMS* 

These  tn  ytry  quickly  and  easQy  made,  by  mixing  wiih  |;ood 
ocam  a  sufficient  proportion  of  the  sweetened  juice  of  nesh  frmt,  or 
of  well-made  fruit  jelly  or  jam,  to  flsYoor  it:  a  few  drops  of  prepared 
cochineal  may  he  added  to  deepen  the  colour  when  it  is  required  for 
any  particalar  purpose.  A  quarter  of  a  pint  of  strawberry  or  of 
raspberrj'  jelly  will  fully  flavour  a  pint  of  crcMm  :  n  ver}*  little  lemon- 
juice  improves  alnm^t  all  compositions  of  this  kind.  When  jam  is 
ii^'d  it  must  first  he  gradually  mixed  with  the  cream,  and  thca 
worked  through  a  hieve,  to  take  out  the  seed  or  skin  ot  the  Iruit. 
All  fresh  juice,  for  this  purpose,  must  of  course,  be  cold;  that  of 
fitrawlx:rries  is  best  obtained  by  crushing  the  fruit  and  strewing 
sugar  OTcr  it.  Peaches,  pine-apple,  apricots,  or  nectarines,  may  be 
sammered  for  a  few  minutes  in  a  little  syrup,  and  this,  drained  well 
Iron  them,  wiU  senre  extremely  well  to  mix  with  the  cream  when  it 
has  beeome  thoroughly  cold :  tne  lemon-juice  should  be  added  to  all 
of  these.  When  the  ingredients  arc  well  hlended,  lightly  whisk  or 
mill  them  to  a  froth  ;  take  this  off  with  a  skimmer  as  it  rises,  and  lay 
ft  upon  a  fine  sieve  rever^efl,  to  drain,  or  if  it  is  to  be  senred  in 
glas^e^.  till  them  with  it  at  once. 

italiun  creams  are  either  fruit-flavoured  only,  or  mixed  with  wine 
like  syllabubs,  then  whisked  to  a  stiti'  froth  and  put  into  a  perforated 
moiilcl,  into  which  a  musiia  is  tirst  laid;  or  into  a  small  liair-eieve 
(which  must  also  first  be  lined  with  the  muslin),  and  left  to  drain 
until  the  following  day,  when  the  cream  must  he  Tcry  gently  turned 
tot,  and  dtsbsd,  and  garnished,  as  fimcy  may  direct 
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TERT  BUP£BIOR  WHIPPED  8YLLABLBS. 


Weigh  seven  ounces  of  fine  sagar  and  rasp  on  it  the  rinds  of  two 
fresh  sound  lemons  of  good  size,  then  pound  or  roll  it  to  powder,  and 
pat  it  into  s  bowl  with  the  ttnined  jnloe  of  the  kmom,  two  krge 
glanes  of  sherry,  and  two  of  bnmdy ;  when  the  nignr  is  dissolifd 
add  a  pint  of  very  fresh  cream,  and  whisk  or  mill  the  mixture  well ; 
take  off  the  iiroth  as  it  rises,  and  pnt  it  into  glasses.  These  syllabubs 
will  remain  good  for  several  days,  and  should  always  be  made  if 
possible,  four-and-twcnty  hours  before  they  are  wanted  for  table. 
The  lull  flavour  of  the'  kiium-rind  is  obtained  with  less  trouble  than 
in  rasping,  by  parin^^  it  very  thin  indeed,  and  infusing  it  for  some 
hours  in  the  juice  of  the  fruit. 

Sugar,  7  oz. ;  rind  and  juice  of  lemons,  2 ;  sherry,  2  large  wine- 
glassMfol  $  brandy,  2  wincglassesfti! ;  cream,  1  pint. 

OAs.— These  proportions  are  snfHcient  for  two  doanis  or  moie  cf 
qrlUbube :  they  are  often  made  with  almost  equal  quantitieB  of  wine 
and  cream,  but  are  considered  less  wholesome  without  a  portkm  of 
brandy 


BLANCMANGES. 


OOOD  CX>lUf0N  BLAMC-MANOBy  OR  BLANO-MAKOXR. 

{Author's  Receipt,) 

Infuse  for  an  hour  in  a  pint  and 
a  half  of  new  milk  the  very  thin 
rind  of  one  small,  or  of  half  a 
large  lemon  and  four  or  five 
bitter  almonds,  blanched  and 
bruised,*  then  add  two  ounces 
of  sugar,  or  rather  more  for  per- 
sons who  like  the  blanc-mange 
very  sweet,  and  an  ounce  and  a 
half  of  isinglass.  Boil  them  genUy         Binm^ge  or  Cdce  Mould. 

over  a  clear  fire,  stirring  them  often  until  this  last  is  diiaolved;  take 

off  the  scum,  stir  in  half  a  pint,  or  rather  more,  of  rich  cream,  and 

strain  the  blanc-mange  into  a  bowl ;  it  should  be  moved  gently  with  a 
ppoon  until  nearly  cold  to  prevent  tlie  cream  from  settliiiLC  on  the 
surface.  Ikiore  it  is  mouldied*  mix  with  it  by  degrees  a  wmcglaaslui 
of  brandy. 

New  milk,  11  pint ;  rind  of  lemon,  \  large  or  whole  small ;  bitter 
almonds,  8 ;  innise  1  hour.  Sugar,  2  to  9  os. ;  isingkss,  11  oi»:  10 
mintttes.  Cream,  \  pint ;  bfindy,  1  wincglassfuL 

*  TlxeM  should  always  bs  very  tpwrlnglif  oMd. 
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SW££T  DISH£S* 


A  pint  of  good  cream  with  a  pint  of  new  milk,  sweetened  and 
flavoured  as  above  (or  iu  any  other  manner  which  good  taste  miiy 
dictate),  with  a  little  additioual  sugar,  and  the  same  proportion  of 
isiaglass,  will  make  very  good  bUuic*  mange.  Two  ounoea  of  Jordui 
aloionds  may  be  pounded  and  mixed  with  it,  but  they  are  not  needed 
with  the  cream. 

JAVUASQE,  OR  JAUKB  MANOEBy  SOMBTIMEB  CALLED  DUTCH 

FLUMMERY* 

Pour  on  the  rcry  thin  rind  of  a  large  lemon  and  half  a  pound  of 
«nrjar  broken  small,  a  pint  of  water,  and  keep  them  stirred  over  a 
gentle  fire  until  they  have  simmered  for  three  or  lour  miinites,  tlien 
leave  the  <:nucepan  by  the  side  of  the  stove  that  the  syrup  may  taste 
well  ui  the  lemon.  In  ten  or  fiitLtu  nuiiutes  afterwards  adEd  two 
ounces  of  isinglass,  and  stir  the  mixture  oliea  until  this  is  dissolved, 
then  throw  in  the  ttrained  juice  of  four  sound  moderate-sized  lemons, 
and  a  pint  of  aherry ;  mix  the  whole  briskly  with  the  beaten  yolks  of 
eight  fresh  e|;g8,  and  pass  it  through  a  delicately  dean  hair-sieye: 
next  thicken  it  in  a  iar  or  ing  placed  in  a  pan  of  boiling  water,  turn 
It  into  a  bowl,  and  when  it  has  become  cool  and  been  allowed  to  settle 
for  a  minute  or  two,  poor  it  into  moulds  which  have  been  laid  in 
water.  Sotitc  jx^r'^on^  add  a  small  glass  of  brandy  to  ity  and  deduct 
so  much  from  tiie  quantity  oi"  water. 

Rind  of  1  lemon  :  sn<^ar,  s  oz. ;  wnter,  1  pint :  3  or  4  minutes. 
I>iniila?s,  2  oz. ;  juice,  4  lemons;  yuika  of  eggs,  6j  wine,  1  pint; 
brandy  {jut  pleasure j,  i  wincglasi^fuL 

* 

EXTREMELY  GOOD  SXBAWBEIUIY  BLAKC-MANGE,  OR  BAYARIAH 

CREAM, 

Crush  slightly  with  a  silver  or  wooden  spoon,  a  quart,  measured 
without  their  stalks,  of  fresh  and  richly-flavoured  strawberries; 
jtiew  OTcr  them  eu^bt  ounces  of  pounded  sugar,  and  let  them  stand 
Icor  three  or  four  hours;  then  turn  them  on  to  a  fine  hair-sieve 
reversed,  and  rub  them  through  it.  Melt  o\  er  a  gentle  lire  two 
ounces  of  the  best  isinglass  in  a  pint  of  new  milk,  and  sweeten  it  with 
lour  minces  of  sugar ;  strain  it  through  a  muslin,  and  mix  it  with  a 
pint  and  a  quarter  of  sweet  thick  cream;  keep  tlu'<e  stirred  until 
they  are  nearlv  or  quite  cold,  then  yxnir  them  gradually  to  the 
strawberries,  wfii^^king  them  briskly  together;  and  last  of  all  throw 
n,  by  small  pui  tions,  the  strained  juice  of  a  fine  sound  lemon 
Muuid  the  blnnc-iii;m<je,  and  set  it  in  a  very  cool  place  for  twelve 
uuurt^  or  mure  beluxe  u  served. 
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f^trawb€^^ics  stalked,  1  quart ;  sugar,  8  oz. ;  isinslas*  2  oz. ;  new 
nuik,  1  pmt ;  sugar,  4  oz.;  cream,  1^  pint;  juice,  1  lemon. 

Oht, — ^We  have  retained  here  tl^  old-Aduoned  name  of  blane- 
mange  (or  hime^manger)  beeanae  it  is  more  fiuniltar  to  many  Eoglisb 
leaders  than  any  of  recent  mtrodnction ;  hat  moulded  etrawbeiTr- 
cream  would  be  more  appropriate ;  as  nothing  can  properly  be  called 
bkmc  manger  which  is  not  white.  By  mingling  the  cream,  after  it 
has  been  wliisked,  or  whipped,  to  the  other  irt'^'redient?,  the  prepnra- 
tion  !)L conies  what  is  called  un  Froinagt  Jiaoeurois^  or  jiavanaa 
cream,  sometimes  simply,  me  BavaroiM. 

qUINCB  BLAlfC-MAMOB. 

Tills,  if  carefully  made,  and  with  ripe  quinces,  is  one  of  the  mtKt 
richly- flavoured  preparations  of  fruit  that  we  have  ever  tasted  ;  and 
the  receipt,  we  may  venture  to  say,  will  be  altogether  new  to  the 
reader.  Disjjolve  in  a  pint  of  ])rcj,>ared  juice  of  quinct^  c  paire 
4aG),  an  ouuce  of  the  best  isinglass ;  next,  add  teu  ounces  ut  MtgAf, 
roughly  pounded,  and  stir  these  together  gently  over  a  dear  fire, 
from  twenty  to  thirty  minntes,  or  nntil  the  jnice  jdlies  in  &Uiiig 
fVom  Ihe  spoon.  Kemove  the  scum  carefuUyy  and  pour  the  boiliiig 
jelly  ffradually  to  half  a  pint  of  thick  eream,  stirring  them  YjiAMf 
together  as  they  are  mixed  :  they  must  be  stirred  until  very  nearly 
eoid,  and  then  poured  into  a  mould  which  has  been  rubbed  in  every 
part  with  the  smallest  possible  quantity  of  very  pTirc  salad  oil,  or  if 
more  convenient,  into  one  that  has  been  <]i{){)i  <l  into  cold  water. 

06*.— This  blancman^er  which  we  had  made  originally  on  the 
thought  of  the  moment  lor  a  friend,  proved  so  veir  rich  iu  flaTour, 
that  we  inserted  the  eiact  receipt  for  it,  as  we  had  had  it  nude  od 
our  first  trial ;  bnt  it  might  be  sunplified  by  merely  boiling  the  juioc^ 
sugar,  and  isinglasB,  together  for  a  few  minutes,  and  then  mudng  thoa 
with  .the  cream.  An  ounce  and  a  half  of  binglass  and  three-quarteis 
of  a  pint  of  cream  mip:ht  then  be  Tised  for  it.  The  juice  of  other 
fruit  may  be  substituted  for  that  of  the  quinces. 

Juice  of  quince<;,  1  pint ;  isinglass,  1  oz. :  6  to  10  minutes.  Sugir, 
10  oz. :  20  to  ao  luiuutes.    Cream,  |  pint. 

When  cream  is  not  procurable,  which  will  sometimea  ha]ipeD  in 

the  depth  of  winter,  almonds,  if  plentifhlly  used,  will  afford  a  xtrj 
good  substitute,  though  the  finer  bianc-mange  is  made  from  the  fore- 
going^ receipt.  On  four  ounces  of  nhnonds,  blanched  and  beaten  to 
the  smoothest  paste,  htkI  moistened  in  the  pounding  with  a  few  drops 
of  water,  to  prevetit  their  oiling,  pour  a  pint  of  lK)iling  ([uiii  -juice; 
Stir  them  together,  aud  turn  them  into  a  stroug  cloth,  ol  which  let  the 
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ends  be  held  and  twisted  ili  lie  rent  ways  by  two  persons,  to  express 
the  cream  from  the  almonds ;  put  the  juice  again  on  the  iire,  with 
half  m  iKumd  of  sugar,  and  wbea  it  boUa,  throw  in  nearly  an  ounce  of 
fine  lam^aM;  aiminer  the  whole  for  five  minutea,  take  off  the  scum, 
ilir  the  uane-mange  until  it  is  nearly  cold,  then  mould  it  for  table. 
Liereaie  the  quantity  both  of  this  and  of  the  preceding  blane^manget 
when  a  large  dish  of  either  is  required. 

Quince*juice,  1  pint ;  Jordan  almond)  4oa. ;  sugar,  4  lb. :  isinglass, 
nearly  I  oa, :  6  nunutcs. 

JLPRICOT  BLANC-MANGBy  OR  CRfisfB  PARISIBBMB. 

DiflsolTe  gently  an  ounce  of  fine  isinglas!!  in  a  pint  of  new  milk  or 

of  thin  cream,  and  strain  it  through  a  folded  muslin;  put  it  into  a 
clean  saucepan,  witli  three  ounces  of  sugar,  broken  into  small  lumps, 
aiid  \vlicu  it  boils,  stir  to  it  half  a  pint  of  rich  cream;  add  it,  at  first 
by  spoonsful  only,  to  eight  ounces  of  the  finest  ajiricot  jam,  mix  them 
Tery  smoothly,  and  stir  the  wiiule  until  it  is  ncai  iy  cold  that  the  jam 
may  not  suik  to  the  boMom  ci  the  mould :  a  tablespoonf  ul  of  lemou- 
jniee  will  iuiproye  the  fiaronr.  ^ 

When  cream  is  scarce^  use  milk  instead,  with  an  additional  quarter 
of  an  ounce  of  isinglass,  and  enrich  it  by  pouring  it  boiling  on  the 
tsme  proportion  of  almonds  as  for  the  second  quince  blanc-niange  (see 
page  478).  Cream  can  in  all  cases  be  substituted  entirely  Ibr  the 
mi  ik,  when  a  very  rich  preparation  is  desired.  Peach  jam  ^vlll  answer 
admirably  for  this  receipt;  but  none  of  any  kind  should  be  used  for 
it  which  has  not  been  passed  through  a  sieve  when  made. 

Isinglass,  1  oz. ;  new  milk,  1  pint ;  cream,  i  pint :  sugar,  3  oz. 
ttpfrieot  jam,  i  lb ;  lenum-jnice^  1  tablespoonftiL    Or,  peach  jam,  i 
16.;  cream,  pinU 


CURRANT  BLAHOICAMQB. 

Tn  three-quarters  of  a  pint  of  clear  curmnt-jiiice,  drawn  from  the 
if ukt  as  iur  jelly,  and  strained,  dissolve  an  ounce  ;iiid  a  half  of  isin- 
glass ;  add  mue  ounces  of  sugar  broken  small,  give  the  whole  a  bod, 
strain  it,  and  stir  it  by  slow  degrees  to  three-quarters  of  a  pint  of 
tliid^  eold  cream ;  when  it  is  less  than  milk-warm  pour  it  into  the 
monl^Tr  The  proportions  of  juice  and  cream  can  be  varied  to  the 
taste»  and  a  portion  of  raspbenies  or  strawberries  added  to  the  cur- 
rants. Black  currants  would,  we  think,  make  an  agreeable  variety  of 
this  blanc-man^e  for  persons  who  like  their  peculuir  fiavourf  but  we 
have  not  tried  them. 

Clear  juice  of  red  currant,  I  pint ;  isinglass,  I4  os. ;  sugar,  9  ox  i 
cream,  i  pint. 


Digitized  by  Google 


480  MODERN  COOKERY.  FcHAT.  xxm. 


LEMON  8PONQE|  OR  MOULDED  LEMON  CREAM. 


Inftise  in  half  a  pint  of  cream  the  very  tluii  rind  of  one 
or  of  one  and  a  half  of  smaller  nxe ;  or,  instead  of  this,  rasp  the  fnnt 
with  the  sugar  which  is  to  be  used  for  the  preparation.  Add  three- 
quarters  of  an  ounce  of  fine  isingla«?«,  and  when  this  is  dissolved 
throw  in  seven  ounces  of  sugar  in  t^rnall  lunipjs.  Do  not  boil  the 
mixture,  to  reduce  it,  but  let  it  be  kept  near  the  jwint  of  sininiering, 
until  the  sugar  and  isinglass  are  entirely  dijist)lved,  and  a  full  flavour 
of  the  lemou-rind  has  been  obtained ;  then  stir  in  another  liali'-piDt 
of  cream,  and  strain  the  miztnre  inngiediately  into  a  deep  bowl  or  pan. 
When  it  is  quite  oold,  add  to  it  very  gradualljr  the  stnined  jnioe  of 
one  lemon  and  a  half,  whisking  the  preparation  well  all  the  time; 
and  when  it  begins  to  set,  whien  may  be  Known  by  its  becoming  yery 
thick,  whisk  it  lightly  to  a  sponge,  pour  it  into  an  oiled  mould,  and, 
to  prevent  its  breaking  when  it  is  dished,  just  dip  the  mould  into  hot, 
but  not  boiling  water ;  loosen  the  edges  carefully,  and  turn  out  the 
cream  :  to  save  time  and  trouble  the  whisking  may  be  omitted,  and  a 
plain  lemon-cream  take  place  of  the  spouse. 

Cream,  1  pint ;  rind  A  lemons  2  middling-sized,  or  11  large  \  i^iu- 
glass,  {  OS. ;  su^,  7  os. ;  jnioe  of  1)  lemon. 

Obi. — For  tms,  as  for  afi  other  dishes  of  the  kind,  a  little  more  or 
less  itf  isinglaiw  may  be  required  according  to  the  state  of  the  weathei^ 
a  laiger  proportion  being  needed  in  snmmer  than  in  winter. 

AN  APPLE  B£DG£«H0O^  OB  SUiDOISB. 

This  dish  is  formed  of  apples,  pared,  cored  without  being  divided, 
and  stewed  tolerably  tender  m  a  fight  sjTup.  Xhese  are  placed  in  a 
dish,  after  being  well  drained,  and  filled  with  apricot,  or  any  other 


ranged  in  two  or  mofo 

layers,  so  as  to  giTe,  when 
the  whole  is  complete,  the 
fonn  shown  in  the  engrav- 
ing. The  number  require<J 
must  dejK^nd  on  the  size  of 
the  dish.  IVom  three  to 
five  poonds  more  muat  be 
stewed  down  into  a  smooth  and  dry  marmalade,  and  with  tins  all  the 
spaees  between  them  are  to  be  filled  np,  and  the  whole  aie  to  be 
covered  with  it ;  an  icing  of  two  ^ggs,  benten  to  a  Tery  solid  fioCl^ 
and  mixed  with  two  heaped  tcaspoonsful  of  sugar,  must  then  be  spread 
evcnlv  over  the  suedoise,  tine  sugar  sifted  on  this,  and  spikes  of 
])\ancned  almonds,  cut  lengthwise,  stuck  over  the  entire  surface :  the 
dish  is  then  to  l>e  placed  in  a  moderate  oven  until  tlic  almonds  are 
browned,  but  not  too  deeply,  and  the  appkii  are  hot  through    Jt  is 
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not  ca^  to  give  the  required  form  with  less  than  fifteen  apples  :  ci^ht 
ot  these  may  first  be  simmered  in  a  syrup  made  with  ]i:ilt  11  ]iint  of 
water  and  six  ounces  of  sugar,  and  the  remainder  may  be  thrown  ni 
tiler  thne  are  lifted  ont*  Ceie  maet  be  tekoi  to  ktep  tbem  fine. 
Tbe  mMmaladc  ihould  bo  eweeti  and  pteaeeotly  flayoaxed  ^th 

TXRT  OOOD  OLD-V^aiONBD  BOIUBD  CUSTARD. 

Throw  into  a  pint  and  a  half  of  new  milk,  the  very  thin  rind  of  a 
frt^h  lemon,  and  let  it  inluse  for  half  an  hour,  then  simmer  them 
together  for  a  few  minutes,  and  add  four  ounces  and  a  half  of  white 
iogur.  Beat  thoroughly  tbe  yolke  of  fourteen  fresh  e<^p,  mix  with 
thou  another  half-pint  of  new  milk,  atir  the  boiling  muk  quickly  to 
tbem,  take  out  the  lemon-peel,  and  turn  the  etiatard  into  a  deep  jug ; 
«et  this  over  the  fire  in  a  pan  of  boiling  water,  and  keep  the  custard 
birred  gently,  but  wirlioiit  ceasing',  until  it  begins  to  thicken  ;  then 
Kiove  the  9]ionn  rntlu  r  more  quu  k]y,  making  it  always  touch  the 
bottom  ol  the  jug,  until  the  mixture  is  broiiu^ht  to  the  jx)int  of  })oiU 
ing,  when  it  must  be  iri'^f  uitly  taken  from  the  fire,  or  it  will  eurdie 
inaniumeut.  I'our  it  into  a  bowl,  and  keep  it  stirred  until  nearly 
cold,  then  add  to  it  by  degrees  a  win(^laBnbl  of  good  bruidyf  and 
two  oonees  of  blanched  almonds,  cnt  mto  spikes ;  or  omit  these,  at 
pleasure.  A  few  bitter  ones,  bruised,  ean  be  boiled  in  the  milk  in 
iiea  of  lemon •])eel,  when  their  flavonr  is  pre^rred. 

New  milk,  1  quart ;  rind  of  1  lemon ;  sugar,  4|  os. ;  yolks  of  eggs, 
14;  salt,  less  than  ^  saltspoonful. 

BICH  BOILED  CUSTARD. 

Take  a  small  cupful  from  a  quart  of  fresh  cmm,  and  shnmer  the 
lonsinder  for  a  few  minntee  with  four  ounces  of  sugar  and  the  rind 
of  a  lonon,  or  give  it  an^  other  flaTour  that  may  be  preferred.  Beat 
tnd  strain  the  yolks  of  eight  egga,  mix  them  witn  the  cupful  of  cream, 
ud  stir  the  rest  boiliug  to  them :  thicken  the  costard  like  the  pre- 
ceding one. 

Cream,  1  quart ,  sugar,  4  oz. ;  yolka  of  eggs,  8* 

TUB  QDSEN's  CUBTARO. 

On  the  beaten  and  strained  yolks  of  twelve  new-laid  eggs  pour  a 
^t  and  a  half  of  bmling  cream  which  has  been  sweetened,  with  three 
eimeei  of  sugar;  add  the  smallest  ])inch  of  ealt,  and  thicken  the 
cti^tard  as  usuaL  "When  mrly  eold,  flavour  it  with  a  glass  and  a 
balf  of  noyau,  maraschino,  or  cuirasseau,  and  add  the  aliixd  almonds 
'or  not,  at  pleasure. 

I  Yolks  of  eggf ,  1  '2  ;  cream,  H  pint ;  sugar,  3  oa. ;  little  salt ;  noyaii» 
annschiDO,  or  cuirasseau,  1  j  wineglaisslul. 

1 1 
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CURRANT  CUSTARD. 

Bon  in  ft  ]nnt  of  dear  enrrant-jiiloe  tai  ounces  of  sugar  for  three 
minntea,  take  off  the  sennit  and  pour  the  boiling  juioe  on  eight  well- 
beaten  eggs ;  thicken  the  custard  in  a  jug  set  into  a  pan  of  water« 

pour  it  out,  stir  it  till  nearly  cold,  then  add  to  it  carefully,  and  bv 
degree:,  }nlf  a  pint  ol  rich  cream,  and  last  of  all  two  table-spoonsful 
of  strained  lenioa-juice.  When  the  currants  ore  vexy  ripe  omit  one 
ounce  of  the  sugar. 

White  currants  and  strawherries,  cherries,  red  or  white  raspberrits 
or  a  mixture  of  any  of  these  fruits,  may  he  used  Ibr  these  enManb 
mth  good  effect ;  thej  are  excellent 

Cnrrant-jniee,  I  pint;  sngar,  10  oz.:  8  minntea.  £gga>  8;  cnami 
I  pint ;  lenum-juioe»  2  tablespoonafbl. 

aUINCB  OR  AWFLR  CUBTARM. 

Add  to  a  pnt  of  apple-juice  psenaxed  as  for  jelly,  a  tafalespoonfiil 
of  strained  lemon-juice,  and  from  four  to  six  ounces  of  angar  accord- 
ing to  the  acidity  of  the  fruit ;  stir  these  boiling,  quickly,  and  in  smill 

portions,  to  ei^^lit  woll-hcnten  eggs,  an<l  thicken  the  custard  in  a  jn» 
])];iced  in  a  ]);ui  of  hoilin^i;  water,  in  the  usual  manner.  A  larj^r  prt.>- 
portiun  of  lemou-juice  and  a  hii;h  flavouring  of  a  rind  can  be  pvca 
■when  approved.  For  quince  cui^tards,  which  if  well  made  are  exal- 
lent,  ubaerve  the  same  directions  as  fur  the  apple,  but  omit  the  iuiu/a- 

Juice.  As  we  have  before  ohaeryedt  all  enstaras  are  much  finer  wbn  | 
made  with  the  yolks  only  of  the  egva,  of  whieh  the  nnmber  mnM  be  | 
increased  nearly  half^  when  this isoone. 

Frepared  apple-juice  (see  page  456),  1  {nnt;  lemon-joke»  1  tdik- 
spoonful ;  sugar,  4  to  6  oz.  $  eggS|  8.  Quinoe  custardsi  nme  pva|xv^ 

tions,  but  no  lemon -juice. 

Ohff. — In  making  lemon-creams  the  ajiple-juice  mny  be  substi- 
tuted very  advanta|^ousiy  for  water^  without  varying  the  receii^  ia  ; 
other  respects.  ; 

TUB  duke's  custard. 

Drain  well  from  their  Juice,  and  then  roll  in  dry  ii^cd  suirar.  w 
many  fine  brandied  Morella  cherries  as  will  cover  thiekly  the  bottom 

of  the  dish  in  which  thU  i«?  to  be  sent  to  table;  arrange  them  in  it, 
and  pour  over  them  frciin  ji  pint  to  a  pint  rind  a  half  of  rich  coli 
boiled  custard;  garnish  the  edge  "with  macaroons  or  ^a]  ks  biscuiiN  i 
or  pile  upon  the  custard  some  solid  rose-coloured  whipped  otaait  1 
higlily  llavoured  with  brandy.  I 

iBrandied  Morelln  cherries,  J  to  whole  pint ;  boiled  custard,  from 
1  to  H  phit ;  thick  cream,  i  pmt  or  more;  brandy,  1  to  2  glauscufiil i 
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sa^ar,  2  to  3  oz. ;  juice  of  4  large  lemon ;  prepared  cochineal,  or 
ctrmine,  20  to  40  drops. 

CHOCOIATB  CITBTARM. 

Di««olve  gently  "by  t"he  sific  of  the  fire  an  ounce  and  n  half  of  tlie 
H^t  chocolate  in  rathe  r  move  than  a  wineglassl'ul  of  water,  and  then 
boil  it  until  it  is  pertectly  siuooth ;  mix  with  it  a  pint  of  milk  well 
t^:tvoiircd  with  lemon  peel  or  vanilla,  adii  two  ounces  of  fine  suj3:ar, 
and  when  the  whole  buiis,  alir  ii  tu  live  well -beaten  eggs  which  have 
been  ttnined.  Fat  the  custaxd  into  a  jar  or  jug,  set  it  into  a  pan  of 
boifinj?  water,  and  stir  it  without  ceasing  until  it  ia  thick.  Do  not 
pat  it  into  glasses  or  a  dish  nntil  it  is  nearly  or  quite  cold.  These, 
as  well  as  all  other  custards,  are  infinitely  finer  when  made  with  the 
yolks  only  of  the  eggs,  of  which  the  numher  must  then  be  increased. 
Two  ounces  of  chocolate,  a  pint  of  milk,  half  a  pint  of  cream,  two 
or  three  ounce??  of  suL^  ir,  and  eight  yolkfl  of  eggs,  will  make  very 
superior  cii-tards  of  this  kind. 

Kaejxjd  choLolatc.  1;  oz.  ;  water,  1  large  wineglassful  :  5  to  8 
minutes.  JNcw  milk,  1  pint;  i;^gs,  5;  sugar,  2  oz.  Or:  chocolate, 
2  OS.;  water,  i  pint ;  new  milk,  1  pint:  sugar,  2^  to  3  ox.;  creamy  ^ 
pint ;  yolks  of  eg^  8. 

Ob*. — Either  or  these  may  be  moulded  by  dissolving  from  half  to 
three  quarters  of  an  ounce  of  isinglass  in  the  milk*  The  proportion 
ef  chocolate  can  be  incTMsed  to  the  taste. 

COMMON  BAKED  CUSTARD, 

Mix  a  quart  of  new  miik  with  cii^dit  weii  beaten  eggs,  strain  the 
mii^ture  through  a  fine  sieve,  and  sweeten  it  with  from  five  to  eight 
ounces  of  sugar,  according  to  the  taste  ;  add  a  small  pinch  of  salt,  and 
[K)ur  the  custard  into  a  deep  dish  with  or  without  a  liuiag  or  riiu  of 
j)a»te,  grate  nutmeg  or  lemon  rind  oyer  the  top,  and  hue  it  in  a 
very  slow  o^en  fh>m  twenty  to  thurty  minutes,  or  longer,  should  it 
Dot  be  firm  in  the  centre.  A  custard,  if  well  made,  and  properly 
baked,  will  be  quite  smooth  when  cut,  without  the  honey-combed 
ippeannce  which  a  hot  oven  gives ;  and  there  will  be  no  whey  in  the 
iish 

New  milk,  1  quart ;  8  ;  snjrar,  5  to  8  oz.  ;  salt,  ^  saltspoon- 

'iil ;  nutm<^  or  iemou-grate ;  baked,  slow  oven,  tiO  to  4U  minutes,  or 
lioni, 

A  FINER  BAKED  CUSTARD. 

Boil  together  gently,  for  five  miiuites,  a  pint  and  a  hrtlf  of  new 
iiilk,  a  few  grains  of  salt,  the  very  thin  rind  of  a  lemon,  and  six 
junccp  of  loaf  sugar;  stir  these  boiling,  but  very  prradnally,  to  the 
sell- beaten  yolks  of  ten  fresh  eggs,  uud  the  whitca  oi  ioui  j  auam  iht 
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mixture,  and  add  to  it  half  a  pint  of  good  cream ;  let  it  cool,  and  then 
flavour  it  with  a  few  spooonid  of  bnmdy,  or  a  little  ntifia ;  fiaUi 
and  hake  it  by  the  directions  given  for  the  common  cnstanl  above ;  or 
pour  it  into  small  well-battmd  aapfl»  and  bake  it  veiy  dowlj  tarn 
ten  to  twelve  minntea. 


To  a  quart  of  new  milk  allow  the  yolks  of  twelve  fre^h  eggs,  bnt 
to  equal  pai  t.s  of  milk  and  cream  of  ten  only-  From  six  to  eisrht 
ounces  of  sugar  will  sweeten  the  custard  sufiicicutly  ior  gcncrU 
taate,  but  more  can  be  added  at  will;  boil  thtB  for  a  few  minutei 

gentlv  in  the  milk  with  a  grain  or  two  of  aalt,  and  stir  the  miztnie 
riskly  to  the  eggs,  as  soon  as  it  is  taken  from  the  Are.  Butter  a 
round  deep  dish^  pour  in  the  custard,  and  place  it  in  a  pan  of  water 
at  the  point  of  boiling,  taking  care  that  it  shall  not  reach  to  within 
an  inch  of  the  ed^a' :  let  it  just  simmer,  and  no  more,  from  an  hour 
to  an  hour  and  a  half:  when  quite  firm  in  the  middle,  it  will 
be  done.  A  very  few  live  embers  sliould  be  kept  on  the  lid  of 
the  stewpan  to  prevent  the  steam  falling  from  it  into  the  cu>tard. 
When  none  is  at  hand  of  a  form  to  allow  of  this,  it  is  better  tu  u*t  * 
charcoal  fire,  and  to  lay  an  oven-leaf,  or  tin,  over  the  pan,  and  tiie 
embers  in  the  centre.  The  small  French  furnace,  shown  in  Chapter 
XXJII.,  is  exceedingly  convenient  for  preparations  of  this  kind ;  and 
there  is  always  more  or  less  of  difficulty  in  keeping  a  coal  fine  entirely 
free  from  smoke  for  any  length  of  tune.  Serve  the  custard  cold, 
with  chopped  macaroons,  or  rntafia?,  laid  thickly  round  the  cd^e  v« 


very  su|)enur  to  that  derived  from  the  distilled  water.  liait  a  pod  of 
vanilla,  cut  in  short  lengths,  and  well  bruised,  may  be  used  instod 
of  either ;  but  the  milk  should  then  stand  some  time  by  the  fire 
before  or  ithcr  it  boils,  and  it  must  be  strained  through  a  mnsha 
before  it  is  added  to  the  eggs,  aa  the  small  seed  of  the  vanilla  woold 
probably  pass  through  a  sieve. 

The  French  make  their  custards,  which  they  call  crcmes^  also  in 
small  china  cups,  for  each  of  which  they  allow  one  egff-yolk,  sod 
then  add  sufficient  milk  or  cream  to  nenrly  till  them  :  they  s\vet-»tii 
iind  give  them  a  delicate  flavour ;  and  simmer  them  in  a  pan  oi  wai^r 
until  they  ai  e  set. 

New  milk,  1  quart ;  yolks  of  eggs,  12 ;  sugar,  6  to  8  oi»  Or :  new 
milk,  1  pint;  cream,  1  pint;  yolks  of  eggs,  10;  flavouring  of  oni^ge* 
flowers  or  vanilla :  simmered  in  water-bath»  IU»H  hour. 


Pound  to  a  perfectly  smooth  paste  tv^o  onnces  of  Jordan 
ondd  and  bix  bitter  ones ;  ixux  witii  thcm^  by  slow  degree^  the 
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jolkt  of  six,  and  the  whites  of  three  eggs.  Dissolve  in  half  a  pint  of 
rich  cream,  four  ounces  of  fresh  butter,  and  two  of  fine  su^i  ;  pour 
x]\e<c  hot  to  the  e^c;^-,  stirring  thcin  briskly  toi^ethcr,  and  when  the 
jyixture  lias  become  coo!,  flnvuur  it  with  half  a  glass  of  brandy,  of 
cui:  .--eau.  or  of  oranuc-tiowcr  water ;  or,  in  lien  of  cither,  with  a 
iuiiic  lemon- brandy .  liutter  Bome  cups  thickly,  aad  strew  into  tbeui 
a  &w  slices  of  caodied  citron,  or  orange-rind';  pour  in  the  mixture, 
and  bake  the  pufb  twen^  minutes,  in  a  slow  oven. 

Jordan  almonds,  2  ox. ;  bitter  almonds,  6 ;  eim  vhttes,  S— yolks, 
6 ;  cream,  |  pint ;  butter,  4  ox. ;  sugar,  2  oz. ;  brandy,  cuirasseau,  or 
orange-flower  water,  ^  wtn^laasfiu  (or  litUe  lemon-brandy)  :  20 
minntiea,  slow  oven. 

A  MERINOCB  OF  RBUBARB|  OB  OBBEN  QOOSEBERBIBS. 

Wei|$h  a  pound  of  delicate  young  rhnbtrb-stems  after  they  haye 
been  carefully  pared  and  cut  into  short  lengths ;  mix  eight  ounces  of 
pounded  sugar  with  them,  and  stew  them  gently  until  tlicy  form  a 
smooth  pulp;  then  quicken  the  boiling,  and  stir  them  often  until  they 
are  reduced  to  a  tolerably  dry  marniala<le.  Wlien  the  fruit  has 
reached  this  ])oint  turn  it  from  the  pan  and  let  it  stand  until  it  is 
(jiiite  cold.  Separate  the  wliitcs  of  four  I'resh  eggs  carefully  from  the 
\olk?s  and  whisK  them  to  a  froth  sufficiently  Eolid  to  remain  standing 
In  points  when  it  is  droijped  Irum  the  whisk  or  fork.  Common  cooks 
sometimes  fiiul  entirely  in  very  light  preparations  from  not  properly 
understanding  this  extremeb  l  :  v  process,  which  ]uires  nothing 
beyond  plenty  of  space  in  the  bowl  or  basin  used,  and  regular  but 
not  violent  whisking  until  the  e;ri:s  wliitcn,  and  gradtially  assume  the 
nppearance  of  snow.  No  drop  ot'  licpiid  mu'-'t  remain  it  the.  bcjttom  of 
the  b;i>iu.  and  the  ma**?  must  be  lirm  enougli  to  stami  u}>,  as  has  been 
saiil,  in  iK>ints.  When  in  this  state,  minj^le  with  it  lour  hea{)al  table- 
-'pHioMsiiil  of  dry  sifted  sugar,  stir  these  gently  together,  and  when 
they  are  quite  mixed,  lay  them  lightly  over  the  rhubarb  in  a  rather 
clc«p  tait-dish.  Place  the  meringue  in  a  moderate  oven  and  bake  it 
for  about  half  an  hour,  but  ascertain,  before  it  is  served,  that  the 
centre  is  ^uitc  firm.  The  crust  formed  by  the  white  of  egg  and 
^agar,  which  is  in  fact  the  meringue^  should  be  of  a  light  equal 
brown,  and  crisp  quite  through.  If  j)laced  in  an  exceedingly  slow 
oven,  the  underpart  of  it  will  remain  half  lifjuid,  and  give  an  unin- 
viting' a}'pcaraiue  to  the  fruit  when  it  is  ser\eil.  Unless  the  rli'.iitarb 
shcmid  be  very  acid,  six  ourues  of  suprnr  will  be  sutiicient  t  1  ceten 
it  for  many  tastes.  It  is  a  great  inipruv  cur  iit  to  this  dish  to  diminish 
proportion  of  fruit,  and  to  pour  some  thick  boiled  custard  upon  it 
before  tne  meringtiie  is  laid  on. 

06#. — ^Wben  gooseberries  are  substituted  for  spring-iruit,  a  pint 
and  a  half  will  be  sufficient  for  this  prepariition,  or  even  a  smaller 
proportion  when  <nily  one  of  quite  mooerate  aiae  is  required.  In  the 
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early  part  of  their  season  they  will  be  more  acid  even  than  the 
rhubarb,  and  rather  more  sugar  must  be  allowed  for  them. 

ORBAMBD  BPRIMO  FRUIT,  OR  RHUBARB  TBIFUb 

Boil  dowTi  the  rhubarb  with  seven  ounces  of  sugar,  after  bsfil^ 
prepared  it  as  above,  and  when  it  is  perfectly  cold,  but  not  long  before 
It  is  sent  to  table,  pour  over  it  about  half  a  pint  of  rich  boiled 
custard  also  quite  cold,  then  heap  on  this  some  well  drained,  lu: 
sliglitly-sweetened  whipped  cream,  which  should  be  good  and  ver? 
fresh  when  it  is  whisked,  but  not  heaoify  tkick^  or  it  wiU  be  less  eaal j 
converted  into  a  mow-froth.  The  rhubarb  will  be  Teiy  niee  if  Mrred 
¥di^  tiie  whipped  cream  only  on  it 

MBRIIfOUB  OF  PBAR8,  OR  OTHER  FRUIT. 

Fill  a  deep  tart-dish  nearly  to  the  brim  witli  stewed  pears;,  and  let 
them  be  something  more  than  half  covered  with  their  juice.  "VYhisk 
to  a  solid  froth  the  wlntes  of  five  eggs;  stir  to  them  five  tables]x>onsfui 
of  dry  siilcd  sugar,  and  lay  them  lightly  and  equally  over  the  fruit : 
put  the  mernigwe  immediately  into  a  modentfc  oven,  and  bake  it  Mt 
an  hour.  Cherries,  bullaces,  and  damsons,  with  Tarioua  other  kisdi 
of  plums,  first  either  stewed  as  for  compdtes  (see  page  4^7),  or  baked 
with  sugar,  as  for  winter  use,  answer  as  well  aa  pears  for  this  dut; 
which  may,  likewise,  be  made  of  apples,  peaches,  apricots,  or  c(Hnxm<ii 
plums  boiled  down  quite  to  a  manna  lade,  with  sufficient  sugar  Xc 
sweeten  them  moderatelv  :  the  skins  and  stones  of  these*  last  should  U 
removed,  but  a  few  of  the  blanched  kernels  may  be  added  to  the 
fruit. 

Dish  filled  with  stewed  pears  or  other  fruit;  whites  of  eggs,  5\ 
pounded  sugar,  5  tablespoonsfbl :  baked,  ^  hour. 

Att  APPLB  OHARLOTTBi  OR  CHARLOTTE  DE  POSCXEB. 

Butter  a  plain  mould  (a  ronsd 

or  square  cake-tin  will  an^er  the 
purpose  quite  well),  and  line  it 
entirely  with  thin  slices  of  the 
cm  nil)  of  a  stale  loaf,  cut  so  a?  to 
fit  into  it  with  great  exactnesfs  aittl 
dipped  into  cfauified  butter.  When 
this  is  done,  fill  the  mould  to  the 
brim  with  apple  mannalade;  cover 
the  top  with  slices  of  bread  dipped  m  butter,  and  on  these  place  a 
dish,  a  large  plate,  or  the  co\  er  of  a  French  stewpan  with  a  weight 
upon  it.  Send  the  Charlotte  to  a  bri^k  oven  for  three  quarters  of  an 
hour  should  it  be  small,  ana  for  an  hour  if  large.  Turn  it  out  with 
j^reat  care,  and  serve  it  hot.   11^  baked  in  a  slack  oven  it  will  not  isM 
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a  proper  degree  of  colour,  and  it  will  be  liable  to  break  in  the 
dishin'^.  Tbe  strips  of  bread  must  of  course  join  very  pcriVctly,  for 
if  any  spaces  were  left  between  them  the  syrup  of  the  fruit  would 
t>cape  and  destroy  the  good  appearance  of  the  dish  :  should  there  not 
have  been  suthcient  marmalade  pre  wed  to  fill  the  mould  entirely,  a 
jar  of  quinee  or  apricot  jam,  or  oi  preaerred  cherries  eveot  may  be 
idded  to  it  with  advantage.  The  butter  should  be  well  drained  from 
the  Charlotte  before  it  is  taken  firom  the  mould ;  and  ti^;ar  may  be 
sifted  thickly  over  it  before  it  is  served,  or  it  may  be  covered  with 
any  kind  of  clear  red  jelly. 

A  mmc  clVf^nnt.  ami  we  think  an  lasirr  mode  of  forming  the  rnist, 
is  to  line  the  mould  with  small  routHi-  of  ]»rrad  stamped  out  with  a 
plain  cake  or  paste  cutter,  then  di[i]>cd  in  butter,  and  placed  with  tlie 
edges  sufficiently  one  over  the  other  to  hold  the  fruit  securely  :  the 
strips  of  br^  are  sometimes  arranged  in  the  same  way* 

I  to  1  hour,  quick  oven. 

MARMAIiADB  FOB  TDE  CHARLOTTB* 

Weigh  three  pounds  of  p^ood  boiling  apples,  after  they  have  been 
pared,  cored,  and  quartered  ;  put  them  mto  a  Ftewpnn  with  six 
ounces  of  fresh  butter,  three  (|u:irtLTs  of  a  pound  nf  sinrar  beaten  to 
powder,  three  quarters  of  a  teajspouuiul  of  pounded  uniiamon,  and 
the  strained  juice  of  a  lemon ;  let  these  slew  over  a  gentle  fire,  until 
they  form  a  perfectly  ranooth  and  drT/  marmalade;  Seep  them  often 
sttncd  that  tney  may  not  burn,  and  let  them  cool  before  they  are 
pot  into  the  crost  This  quantity  is  for  a  moderate-sized  Charlotte* 

A  CHARLOTTB  A  LA  PARISIBNNB, 

Tliis  dish  is  sometimes  called  in  En^^Vmrl  a  Vienna  cake;  and  it 
i«!  known  here  also,  we  believe,  as  a  (_Ti]lriiux  de  Bordeaux.  Cut 
horizontally  into  half-inch  slices  a  Savoy  or  sponge  cuke,  and  cover 
each  slice  with  a  different  kind  of  preserve;  replace  thein  in  their 
ongiml  torn,  and  spread  eoually  over  the  ei^e  an  icing  made  with 
the  whites  of  three  e^gs,  and  four  ounces  of  the  finest  pounded  sugar ; 
eift  more  sugar  over  it  in  every  part,  and  put  it  into  a  very  gentle 
oven  to  dry.  The  eggs  should  be  M'hisked  to  snow  before  they  are 
used*  One  kind  of  preserve,  instead  of  several,  can  be  used  for  tliis 
di«h ;  and  a  rice  or  a  pound  cake  may  supply  the  place  of  the 
Savoy  or  sponge  biscuit. 

A  GERTRUDE  A  LA  CRBME, 

6Koe  a  plain  pound  or  rice  cake  as  for  the  CharhUe  d  la  PariHetme^ 
and  take  a  round  out  of  the  centre  of  each  slice  with  a  tin-cutter 
belbre  the  preserve  is  laid  on;  replace  the  whole  in  its  origmal  form,  ice 
the  ontaide  with  a  green  or  rose  coloured  idng  at  plefunirei  aud  dry 
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it  in  a  gentle  oven ;  or  decorate  it  instead  with  leaves  of  almond 
paste,  fastening  tlicm  to  it  with  white  of  egg.  Just  before  it  is  seul 
to  table,  fill  it  with  well-drained  whipped  cream,  flavour^  as  for  a 
trifle  or  in  any  other  way  to  the  taste. 


POMMES  AU  BEURRE. 


(Buttered  appUs.  ExeeBad.) 

Pare  six  or  eight  fine  apples  of  a  firm  but  ^ood  boiling  kind,  and 
core  without  piercing  them  through,  or  dividing  them ;  fill  the 
cavities  with  fresh  butter,  put  a  quarter  of  a  pound  more,  cut  small, 
into  a  atewpan  juat  km  enonffh  lo  contain  the  apples  In  a  aiii^ 
layer,  place  them  eloe^  top;e£er  on  it,  and  stew  tliem  as  softly  as 
paeeiNe^  taming  them  occasionally  until  they  are  almost  snflkien^ 
tender  to  serve ;  then  strew  upon  them  as  much  siflcd  sua:ar  as  wiu 
sweeten  the  dish  highly,  and  a  teaspoonful  of  pounded  cinnamon,* 
shake  these  well  in  and  upon  the  fruit,  and  stew  it  for  a  few  minutes 
longer.  Lift  it  out,  arrange  it  in  a  hot  dish,  put  into  each  apple  as 
much  warm  apricot  jam  as  it  will  contain,  and  lay  «  small  quaiititv 
on  the  lop;  pour  the  syrup  from  the  pan  round,  but  not  uu  the 
fruit,  and  serve  it  immediately. 

Apples,  6  to  8;  fresh  batter,  4  oz.,  just  sumnered  till  tender. 
Sugar,  6  to  8  os.;  cinnamon,  1  teaspoonfiil :  5  minutes.  Aprieol 
jam  as  needed. 

Obs. — Particular  care  most  be  taken  to  keep  the  applet  entire: 

they  should  rather  steam  in  a  gentle  heat  than  boil.   It  is  impossible 

to  s]x*cify  the  precise  time  which  will  render  them  sufficiently  tender, 
as  this  must  dejx?nd  greatly  on  the  time  of  year  and  the  sort  of  fruit, 
Ifthestewpan  were  placed  in  a  very  slow  oven,  the  more  regular 
heat  of  it  would  perhaps  be  better  iu  its  etl'cct  than  the  stewing. 


SuioOISE  OF  P£ACU£S» 


Bure  and  ^ride  four  finc^  ripe  peaches,  and  let  them  Jmei 
from  fire  to  eight  minutes  in  a  syrap  made  with  the  third  of  a  pim 

of  water  and  three  oances 

of  very  white  sugar,  boiled 
together  for  fifteen  minutes; 

  _         lift  tlicin  out  caretuliy  into 

'^^^^^^        '^^S^S^   a  deep  dish,  and  pour  about 

half  the  syrup  over  tiiem, 
and  into  the  remaining  half 
throw  a  couple  of  poimds 
more  of  qoite  ripe  peaches* 
and  boil  them  to  a  perfectly  smooth  diy  pulp  or  maraalade,  with 
as  much  additional  sugar  in  fine  powder,  as  iot  nature  of  the  froit 
may  require.  Lift  the  other  peaches  from  the  syrup,  and  ledooe  it 


BoldolM  of  Peaches, 
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hj  Terr  quick  boOing,  more  than  lialf.  Spread  •  dctp  layer  of  the 
imrmaladc  in  a  dish,  arrange  the  peaches  symmetrically  round  it, 
and  fill  all  the  spaces  between  them  with  the  marmalade;  place  the 

half  of  a  blanched  peach-kernel  in  each,  pour  the  reduced  syrup 
equally  over  the  surface,  and  form  a  border  round  the  dish  with 
Italian  macaroons,  or,  in  lieu  of  these,  with  candied  citron,  sliced 
very  thin,  and  cut  into  leaves  with  a  small  paste-cutter.  A  little 
lenioii-juicc  brings  out  the  flavour  of  all  preparations  of  peaches, 
and  may  be  added  with  good  effect  to  this.  When  the  fruit  is  scarce, 
the  marmalade  (which  ought  to  be  very  white)  may  be  made  in 
part,  or  entirely,  with  nonsuches.  The  better  to  preserve  their  form, 
the  peaches  are  sometimes  merely  wiped,  and  then  boiled  tolerably 
tender  in  the  syrup  before  they  are  paired  or  split.  Half  a  pint  of 
water,  and  from  five  to  six  ounces  of  sugar  must  then  be  allowed  {or 
them.  If  any  of  tho^o  used  for  the  marmalade  should  not  he  quite 
ri}K?,  it  will  be  better  to  pass  it  through  a  sieve,  when  partially  done, 
to  prevent  its  being  lumpy. 

Larg^e  ripe  peaches,  pared  and  halved,  4 :  simmered  in  syrup,  5  to 
8  iiiiiiutcs.  Marmalade :  peaches  ^or  nonsuches)  2  lbs. ;  sugar,  J  to 
I  lb. :  I  to  1  hour,  or  more.  Stnuned  lemon-juice,  1  tablespooxiiuL 
Citron,  or  macarooos,  aa  needed. 

Peaches,  if  boiled  whole  in  syrup^  15  to  18  minutes. 

06.$.— The  number  of  peaches  can,  at  pleasure,  be  increased  to  six, 
and  three  or  four  of  the  halTes  can  be  piled  above  the  others  in  the 
centre  of  the  dish. 

Aaock  Dock  (oa  sweet  bice,  a  la  portuoaise.) 

Wash  thoroughly,  then  drain,  and  wipe  diy  in  a  toft  cloth,  half  a 
pound  of  the  best  Carolina  rice.  Four  to  it  three  pints  of  new  milk, 
and  when  it  has  gently  stewed  for  half  an  hour,  add  eight  ounces  of 
sugar  broken  into  smul  lumps,  let  it  boil  until  it  is  dry  and  tender, 

and  when  it  is  nearly  so,  stir  to  it  two  ounces  of  blanched  almonds, 
choj)ped*  or  pounded.  Turn  the  rice  when  done  into  shallow  dishes 
or  boup  phites,  and  shake  it  until  the  surface  is  sniootli;  then  sii't 
over  it  rather  thickly  tli rough  a  muslin,  some  freshly-powdered 
cinnamon,  which  will  give  it  the  appearance  of  a  baked  pudding. 
Serve  it  cold.  It  will  remain  ^ood  for  several  days.  This  is  quite 
the  best  sweet  pre[)aration  of  nee  that  we  have  ever  eaten,  and  it  is 
a  veiy  fayourite  dish  in  Portugal,  whence  the  receipt  was  derived. 
One  or  two  bitter  almonds,  pounded  with  the  swtct  ones,  might  a 
little  improve  its  flavour,  and  a  few  spoonsful  of  rich  cream  could 
occasionally  be  substituted  for  a  small  portion  of  the  milk,  but  it 
should  not  be  added  until  the  })re})araTinn  is  three  parts  done. 

llice,  8  oz. ;  milk,  3  pints:  30  jninutes.  Sugar,  S  oz.  :  1  hour  OT 
more.    Pounded  almonds,  2  oz,  :  cinnamon,  1  tca?po(»nful. 

Oi/js — -Liie  rice  nmst  be  I'lLqucntly  btirrcd  bulling,  pai"- 

•  The  PurtugQ6se  use  them  not  very  ^cl^-  chuppeU* 
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ticnlarl^  after  it  begins  to  thicken ;  and  it  will  be  better  not  to  add 
the  entire  quantity  of  milk  at  first,  aa  ftom  a  quarter  to  half  a  pint 
less  will  Bometiraes  prove  suificient.  ^Die  grain  ahould  be  thoronghljr 
tender,  but  dry  and  unbroken. 

COCOA-NUT  DOCB. 

This  is  merely  fine  fresh  lightly  grated  cocoa-nut  stewed  until 
tender  in  s>TUj>,  made  with  one  pound  of  sunrar  to  half  a  pint  of 
water  (or  more  to  the  taste)  and  lia\uLiieti  with  onm^u-nower 
water. 

BCTTERED  CHERRIES.     (CERISES  AU  BEURRE.) 

Cut  four  ounces  of  the  erumb  of  a  stale  loaf  into  dice,  and  ftj 
them  a  light  brown  in  an  ounce  and  a  half  of  fresh  butter;  tab 

them  up,  pour  the  butter  from  the  pan,  and  put  ia  another  ounce 

and  a  hall ;  to  this  add  a  pound  of  Kentish  cherries  without  their 
stalks,  and  wli en  they  arc  quite  warmrd  through,  strew  in  amongst 
them  four  ounces  of  sugar,  and  keep  the  whole  well  turned  over  a 
modemte  fire ;  ]>our  in  graduall}'  naif  a  pint  of  Lot  water,  and  in 
fifteen  minutes  the  cherries  will  be  tender  Lay  the  fried  bread 
into  a  hot  dish,  pour  the  cherries  on  it,  and  serve  them  directly. 

Bread,  4  os.;  butter,  1|  ok.  Cherries,  1  lb.;  butter,  H  oa.:  10 
minutes.   Sugar,  4  oz. ;  water, }  pint :  IS  minutes. 

Obs. — Black-heart  cherries  may  be  used  for  this  dish  instead  of 
Kentish  ones :  it  is  an  improvement  to  stone  the  fruit.  We  think  our 
readers  generally  would  prefer  to  the  above  Alorella  clierric^  stewed 
from  five  to  seven  minutes,  in  syrup  (made  by  l)oiling  ti\  c  ounces  of 
su^ar  in  half  pint  of  water,  for  a  quarter  of  an  hour),  and  youreii 
hot  on  the  fried  bread.  Two  pounds  of  the  fruit,  when  it  is  btoncd, 
Wiii  be  re<jLaired  for  a  fuli-sizcd  dish. 

BWEET  MACARONI* 

Drop  gently  into  a  pint  and  a  half  of  new  milk,  when  it  is  boiling 
fast,  four  ounces  of  finepipe  macaroni,  add  a  grain  or  two  of  salt,  and 
some  tliin  strips  of  lemon  or  orange  rind :  cinnamon  can  be  sub- 
stituted for  these  when  preferred.  Simmer  the  macaroni  by  a  gentle 
lire  until  it  is  tolerably  tender,  then  add  from  two  to  three  ounces 
of  snp:ar  broken  small,  and  boil  it  till  the  pipes  are  sof^,  and 
swolleu  to  tbeir  full  si/e ;  drain,  and  arrange  it  in  a  hot  dish  ;  Ftir 
the  milk  quickly  to  the  well-beaten  yolks  of  three  larirc,  or  of 
I'uur  small  eggs,  shake  them  round  bristly  over  the  lire  until  tliey 
thicken,  pour  them  over  the  macaroni  and  serve  it  immediately ;  or 
instead  of  the  eggs,  heat  and  sweeten  some  very  rich  cream,  poor  it 
on  the  !rasned  macaroni;  and  dust  finely  •powdered  cinnamon  over 
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through  «  mttsliii,  or  strew  It  tUckly  mih  entBhed  macaroons.  For 
varit'tv,  cover  it  with  the  German  sauce  of  page  40d»  tuiUed  to  a 
light  froth. 

New  milk,  1  ]  pint ;  pipe  mncaroni,  4  oz. ;  strips  of  lemon-rind  OT 
dnnamon  ^  sugar,  2  to  3  oz. ;  |  to  I  hour,  or  more. 

BERMUDA  WITCHES. 

Slice  equally  eome  rice,  pound,  or  Savoy  cake,  not  more  than  the 
rixth  of  an  incn  thick ;  take  off  the  hrown  edges,  and  spread  one  half 
of  it  with  Guaya  jelly,  or,  if  more  conyenient,  with  fine  strawherry, 
raspberry,  or  currant  jelly  of  the  best  quality  (see  Norman  receipt, 
47S) ;  on  this  strew  thickly  some  fresh  cocoa-nut  crated  small  and 
lightly:  press  over  it  the  remainder  of  t])e  rake,  nnd  trim  the  whole 
into  good  form  ;  dlN  iilu  the  slices  if  larm  ,  jhIl'  them  slopiiigiy  in  tlie 
centre  ol  a  dish  liyum  a  vcr^'  white  napkm  ioided  flat,  and  giunish  or 
intersperse  them  with  small  sprigs  of  myrtle.  For  very  young 
people  a  Frenca  roll  or  two,  and  good  currant  jelly,  red  or  \shite, 
will  supply  a  wholesome  and  inexpensiye  dish. 

KESSELRODE  PUDDIKG. 

We  give  ^Monsieur  Car^me's  own  receipt  for  this  &yourite  and 
fashionable  dish,  not  havin^?  ourselves  had  a  good  op{W)rtunity  of 
proving  it ;  but  as  it  onginated  with  him  he  is  the  best  authority 
for  it.  It  may  be  varied  in  many  ways,  which  the  taste  or  ingenuity 
of  the  reader  will  easily  suggest.  Boil  forty  tine  sound  Spanish 
chestnuts  quite  tender  in  plenty  of  water,  take  oft"  the  husks,  and 
l)ouiid  the  chestnuts  perfectly  with  a  few  spoonsful  of  syrup ;  rub 
them  through  a  fine  sieye^  and  mix  them  in  a  hamn  with  a  pint  of 
syrup  made  with  a  pound  of  sugar  clarified,  and  faighly*flavoured 
with  a  pod  of  vanilla,  a  pint  of  rich  cream,  and  the  yolks  of  tweWe 
eggs ;  thicken  the  mixture  like  a  boiled  custard ;  when  it  is  cold  put 
it  mtoa  freezing  pot,  addinir  a  glass  of  maraschino,  and  mnke  it  set  as 
an  iced  cream  ;  theri  add  an  ounce  of  preserved  citron  cut  in  dice,  two 
ounces  ol  currants,  and  as  many  line  raisins  stoned  and  divided  (all 
of  which  should  be  soaked  from  tbe  day  before  in  some  maraschino 
with  a  little  sugar);  the  whole  thus  mingled,  add  a  plateful  of 
whipped  cream,  and  the  whites  of  three  eggs  prepared  as  for  Italian 
menngue.  When  the  pudding  is  perfectly  frozen,  mould  it  in  a 
pewter  mould  of  the  form  of  a  pine-apple,  and  place  it  again  in  the 
Ice  till  wanted  to  senre.  Preserved  cherries  may  he  suhSituted  for 
the  raisins  and  currants. 

Chestnuts,  40 ;  synip,  1  pint  some  spoonsful ;  vanilla,  1  pod ; 
cream,  1  pint;  yolk  of  eggs,  12;  maraschino,  1  glassful ;  citron,  1  oz. ; 
currants,  2  oz  :  raisins,  2  02. |  whipped  creaoi,  1  plateful;  whites  of 
f^gs  beaten  to  snow,  3. 

Obt  —  A«  Monsieur  Careme  directs  the  eggs  for  Ins  li^ian  me- 
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ringaes  to  be  prepared  as  foUowa,  he  ptobablj  intends  that  tbc^ 
should  be  mixed  with  the  syrup  before  they  are  added  to  the  pudding 
Boil  together  Imlf  a  pound  or  the  finest  sugar,  and  half  a  pint  of 
water,  until  they  begin  to  be  very  thick;  then,  nith  a  wooden  spoon, 
work  the  fuj^r  ag:ainst  the  side  of  the  pan  till  it  whitens;  leave  it  to 
cool  a  little,  work  it  a^ain,  and  then  with  a  whisk  minjrle  with  it  the 
eg^s  whi{)ped  to  a  very  firm  froth,  which  ought  to  produce  aprepft* 
ration  very  white,  smooth,  and  brilliant. 

STBWED  FIGS,     (jk  V£RV  KIC£  COMi^UIE.) 

Put  Into  an  enamelled  or  a  copper  stewnan,  four  onnoes  of  refined 
sugar,  the  very  thin  rind  of  a  Iai|^  and  iresh  lemou,  and  a  pint  of 
cold  water.  When  the  sugar  is  disMilved,  add  a  pound  of  fine  Turkey 
figs,  and  place  the  stewpan  on  a  trivet  above  a  moderate  fire,  or  apon 

n  stove,  where  they  can  heat  and  swell  slowly,  and  be  very  gently 
fitewed.  When  they  ti^v.  quite  tender,  add  to  them  two  gla5^c*-ful  of 
port  wine,  and  the  strained  juice  of  the  lonion ;  arran;:e  tin.  in  in  a 
gla<s  dish,  and  serve  them  cold.  From  two  hours  to  two  and  a  half 
of  the  gentlest  st^iwing  will  generally  he  sufficient  to  i  ciidcr  the  li-^ 
lit  for  table.  Orange-juice  and  rind  can  be  used  for  them  at  pleasure, 
instead  of  the  lemon ;  two  or  three  bitter  almonds  may  l)e  boiled  m 
the  syrup  to  give  it  flavour,  and  any  wine  can  be  need  for  it  whica 
may  be  preferred,  but  port  is  best. 

i  his  compdtn  may  be  served  in  the  second  course  hot,  in  a  rice* 
border ;  or  cold  for  dessert. 
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OBMERAL  RRMAftKS  OM  THX  U«  ikMD  TALUB  OP  PBB8BRVBD 

FRUIT* 

Simple  well-made  preserves — especially  those  of  our  early  summer 
fruits — are  most  valuable  domestic  stores,  aa  they  will  retain  through 
the  entire  year  or  longer,*  their  peculiarly  grateful  and  agreeable 
flftTonr,  urn  supply  many  wholesome  and  refiethiiig  varieties  of  diet 
through  the  winter  months  and  spring.  They  are,  indeed,  as  con- 
ducive to  health— when  not  doyingly  sweet  or  taken  in  excess— as 
good  T^Eelables  are ;  and  th^  are  inexpensiTe  luxuries  (if  ss  hunuw 
they  must  be  regarded),  now  sugar  is  so  very  reasonable  in  price. 
By  many  families  they  arc  considered  too  mucn  as  mere  superfluities 
of  the  table,  and  when  served  only — as  they  so  often  are— combined 
with  rich  pastry-crust  or  cream,  or  converted  into  ices  and  other 
costly  preparations,  may  justly  be  viewed  solely  in  that  light.  To 

^  We  hare  bad  them  excelhnt  at  the  end  of  tbree  or  four  years,  but  they  were 
tnade  from  the  produce  of  a  home  garden^  as  fn  sMy  gntheretl,  ami  cai-efully 
selected  ae  it  coald  be.  Some  clear  apricot-manualade,  soue  strawbenr-jeUy, 
and  soma  ntpbeny-jelly,  were  amongst  those  whieh  retained  their  ftdlflarrour 
and  tnaspsrency  to  the  last  They  were  n^erely  covered  with  two  liters  of  thio 
iviitiiig  paper  prsiieddoseljcii  them,  after  being  saturated  with  spintsoffrhia. 
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be  eaten  in  perfection  they  should  be  sufficiently  boiled  down  to 
remain  free  from  mould  or  fermentation,  and  yet  not  so  much 
Tedvoed  ti  to  be  dnr  or  hud ;  they  should  not  afterwaids  be  sab* 
jected  to  the  heat  or  the  oven,^  bnt  served  whh  some  plein  piiddiii§» 

or  light  dish  of  bread,  rice,  ribbon-mscsroni,  soijgee,  semouiina,  Ac. 
When  intended  for  tartlets  or  cresnu,  or  fruit-sauces,  for  which  see 
Chapter  XX.,  they  should  be  somewhat  less  boikd,  and  be  made 
with  a  larger  proportion  of  supjar. 

Fruit  steamed  in  bottles  is  now  vended  and  consumed  in  very 
large  quantities  in  this  country,  but  it  is  not  wholesome,  as  it  pro* 
duces  oilen — probably  from  the  amount  of  lixed  air  which  it  contains 
— Tiolent  derangement  of  the  system.  When  the  bottles  are  filled 
with  water  it  is  bss  apt  to  disagree  with  the  eaters,  bat  it  is  never  so 
reallT  wholesome  as  preserves  which  are  made  with  sugar,  lliai 
which  is  baked  keens  remarkably  well,  and  appeazi  to  be  aomewhal 
less  olyectionable  than  that  which  is  steamed. 

The  rich  confectionary  preparations  called  rvet  preserves  (fruits 
preserved  in  synip),  which  arc  principally  adapted  to  formal  desserts, 
scarcely  repay  the  cost  and  trouble  of  maki!!*^  them  in  private 
families,  unless  they  be  often  required  for  table.  Tliey  arc  in 
general  lusciously  sweet,  as  they  will  only  remain  good  with  a  large 
proportion  of  sugar ;  and  if  thm  be  no  &Toiixmble  plaee  of  stonge 
for  them  they  soon  spdL  When  drained  and  well  dried,  they  may 
much  more  easily  be  kept  uninjured.  The  general  directions  for 
them,  which  we  append,  and  the  receipts  for  dried  goosel)crries, 
chernes,  and  apricots  which  we  have  inserted  here  ^vill  be  sufficicat 
for  the  guidance  of  the  reader  who  may  wish  to  attempt  them* 


fbummM  MdtmmtqMi,  or  Portable  French  Tnmice,  with  ftewpaa  and  Tnret 


No.  1.  ForteblB  VnaA  lynaiM^-A  Dspth  •!  whidi  the  grating  u  placed.— 8.  Stevpu^ 
Trivet. 


*  For  the  manner  of  serving  iht:m  in  pastry  without  thifl,  see  "  amall  rU- 
4$  and  tartlets,**  Chap.  XVIII. 
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The  small  portable  French  store,  or  furnace,  sho^vn  in  the  preceding 
page,  with  the  trivet  and  stewpan  adapted  to  it,  is  exceedingly  con- 
Tenienl  Ibr  all  preparatioiDa  which  require  either  moie  than  naual  atlen- 
tioiiy  orafireentireljfreeiromamoke;  aa  it  can  be  placed  on  a  table  ia 
a  dear  lig^t,  and  the  heat  can  be  regulated  at  pleasure.  It  has  been 
naed  for  many  of  the  preserves  of  which  the  receipts  are  given  in  this 
chapter,  as  well  as  for  various  dishes  contained  in  the  body  of  the 
work.    There  should  al>vays  be  a  free  current  of  air  in  the  room  in 
which  it  stands  when  lighted,  as  charcoal  or  braise  (that  is  to  say,  the 
live  embers  of  large  wcll-burned  wood^  drawn  from  an  oveu  and 
shut  immediately  into  a  closely- 
stopped  iron  or  copper  vessel  to 
extinguish  them)  is  the  only  fuel 
suited  to  it.    To  kindle  eitner  of 
these,  two  or  three  bits  must  be 
lighted  in  »  oommon  fire,  and  laid 
on  the  top  of  that  in  the  furnace, 
which  shouUl  be  evenly  placed  be- 
tween the  grating  and  the  brim,  and 
then  blown  gently  with  the  bellows 
until  the  whole  i?  alight :  the  door 
of  the  furnace  must  in  the  mean 
while  be  open,  and  remain  so,  unless 
the  beat  should  at  any  time  be  too 
licrce  for  the  preserves,  when  it  must 
be  cJosed  to  m  few  minutes^  to 
moderate  it  To  eztingaiih  the  fire 
altogether,  ibe  cover  must  be  pressed 
closely  on,  and  the  door  be  quite 
fibat :  the  embers  which  remain  will 
«^rve  to  rekindle  it  easily,  but  before 
it  is  again  lighted  the  grating  must 


Ckced  Fiimace  and  Cov«er. 


Gimting. 


away.  It  should  be  set  by  iu  a  place 
which  is  not  damp.    In  a  connuon 


1 

I 

"  1 

1 

-J 

Twnt, 


leas  unwholesome  than  charcoal 

The  enamelled  stewpans  wliich  haTe  now  come  into  ^neral  nse, 
are,  from  the  peenliar  nioe^  of  the  composition  with  which  they  are 
lined,  better  adapted  than  any  others  to  pickling  and  preserving,  as 
they  may  be  used  without  danger  for  acids ;  and  red  fruits  when 
boiled  in  them  retain  the  brightness  of  their  colour  as  well  as  if 
copper  or  bell-metal  were  used  for  them.  The  form  of  the  old- 
fUshioned  preserving -pan,  made  usually  of  one  or  the  other  of  these, 
i-^  shown  nere;  but  it  has  not,  we  should  say,  even  the  advantage 
jf  being  of  convenient  shape ;  for  the  handles  quickly  be- 
5Q111C  heated,  and  the  pan,  m  consequence,  cannot  always  be 
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inatantaneondy  raiwd  from  tlie  ore  irhea  fhe  eontenti  thmteo  to 

erer^boil  or  to  burn. 

It  is  desirable  to  have  three  or  four  wooden  spoon*'  or  spattila^ 
oue  fiue  bair-sieve,  at  the  least,  one  or  two  large  squares  of  cr>iiim&n 

muslin,  and  one  strainer  or  more  of  closer 
texture,  kept  exclusively  for  prepara 
tious  oi'  fruit ;  for  if  used  for  other  pui 
poses,  there  is  the  haaird,  without  great 
care,  of  their  letaiiiing  some  atrong  or 
ooarae  fUToor,  which  they  would  im- 
part to  the  preserves.  A  sieve,  for 
example,  used  habitoallj  Ibr  soup  or 
Copper  Prwerving  Pan.  gravy,  should  never,  Oil  any  account,  be 
brought  into  use  for  any  kind  of  confectionary',  nor  in  making 
sweet  dishes,  nor  for  straining  eggs  or  milk  for  puddings,  cakes, 
or  bread.  Damp  is  the  great  enemy,  not  only  of  preserves  and 
pickles,  but  of  number  less  other  household  stores;  vet,  in  m^nj 
aituations,  it  is  extremely  diffiealt  to  eidnde  it  To  keep  them 
in  a  ^^dry  cool  plaee^  (worda  which  occur  ao  frequently  hoUi  in 
this  book,  and  in  most  others  on  the  same  subject),  ia  more  easily 
directed  than  done.  They  remain,  we  find,  more  entirely  five 
from  any  danger  of  moulding,  when  covered  >vith  a  brandied  paper 
onl}',  and  plnccd  on  the  shelves  of  a  tolerably  dry  store-room,  or  in  a 
thitionecr  (in  wliich  we  have  had  tliem  keep  unchanged  for  year*). 
When  the  slightest  fermentation  is  jKrccptible  in  syrup,  it  should 
inmiediately  be  boiled  for  some  minutes,  and  well  skinmied  ;  the  fniit 
taken  from  it  should  then  be  thrown  in,  and  well  scalded  also,  and 
the  whole,  when  done,  ahonld  he  tamed  into  a  Tery  dean  dry  jar: 
this  kind  of  nreaenre  shonld  alwaya  be  coyered  with  one  or  two  annib' 
or  with  parchment  and  thick  paper  when  it  ia  not  aeeoied  from  the 
air  with  corka. 

A  FEW  GENERAL  RULES  AND  DIRECTI0N8  FOR  FRE8BRTING. 

1.  Let  ever}'thing  used  for  the  purpose  be  delicately  dean  and 

dry ;  bottles  especially  so. 

2.  Never  place  a  preserving  pan  Jlat  upon  the  fire^  as  this  will 
render  the  pre>erve  liable  to  burn  to^  as  it  is  called  ;  that  is  to  say,  to 
adhere  closely  to  the  metal,  and  then  to  bum ;  it  should  reat  always 
on  a  tfiret  (that  riiown  with  the  French  frurnaoe  ia  tcit  eonrenient^ 
even  for  a  common  grate),  or  on  the  lowered  bar  of  a  btehen  range 
when  there  is  no  regular  preser\'ing  store  in  a  house. 

3.  After  the  su^ar  is  added  to  them,  stir  the  preserves  gently  at 
first,  and  more  quickly  towards  the  end,  without  quitting  them  until 
they  are  done :  this  precaution  will  always  prevent  the  chance  of 
their  being  spoiled. 

4.  All  preserves  should  he  perfectly  cleared  from  the  scum  as  it  rises. 

5.  i  ruit  wliich  is  to  be  preserved  in  syrup  must  first  be  blanched 
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or  boiled  gently,  nntil  it  is  raffidently  softened  to  absorb  the  sugar ; 
and  a  thin  syrup  must  be  poured  on  it  at  first,  or  it  wili  shrivel 
instead  of  remainino;  plump,  and  becoming  clear.  Thus,  if  its  weight 
3f  sugar  is  to  be  allowed,  and  boiled  to  a  syrup  with  a  pint  of  water 
to  the  pound,  only  half  tbc  weight  must  be  taken  at  first,  and  this 
must  not  Vu;  boiled  with  the  water  more  than  fifteen  or  twenty 
mimitcs  at  the  commencement  of  the  process ;  a  part  of  tlie  rt-main- 
in^  suLrar  must  be  added  every  time  tlie  syrup  is  reboiled,  unless  it 
fchouUi  be  otherwise  directed  in  the  receipt. 

G.  To  preserve  both  the  true  flavour  and  the  colour  of  fruit  in 
jams  and  jellies,  boil  them  rapidly  imtil  thej  are  well  reduced,  hefare 
the  sugar  is  added,  and  quickly  afterwards,  but  do  not  allow  them  to 
become  so  much  thickened  that  the  sugar  will  not  dissolve  in  them 
easily,  and  throw  up  its  scum.  In  some  seasons,  the  juice  is  so  much 
richer  than  in  others,  that  this  effect  takes  phicc  ahnost  before  one  is 
aware  of  it;  hut  the  drop  which  adheres  to  the  skimmer  when  it  is 
held  up,  will  show  the  state  it  has  reached. 

7.  Never  use  tin,  iron,  or  pewter  s]H)ons,  or  skimmers,  for  pre- 
serves, a8  they  will  convert  the  colour  of  red  fruit  into  a  uiugy 
purple,  and  impart,  besides,  a  very  unpleasant  flaTOur. 

8.  When  cheap  jams  or  jellies  are  required,  make  them  at  once 
with  Lisbon  sugar,  but  use  that  which  is  weU  refined  always,  for 
preserves  in  general ;  it  is  a  false  economy,  as  we  have  elsewhere 
observed,  to  purchase  an  inferior  kind,  as  tnere  is  great  waste  from  it 
;n  the  quantity  of  scum  which  it  throws  up.  The  beH  has  been  used 
for  all  the  receipts  given  here. 

9.  Let  fruit  for  preserving  l)c  prathcred  always  in  perfectly  dry 
weather,  and  be  free  both  from  the  liioruing  and  evening  dew,  and  as 
much  so  as  possible  from  dust.  When  bottled,  it  must  be  steamed  or 
baked  daring  the  da^r  on  which  it  is  gathered,  or  there  will  be  a  fcetX 
loss  firom  the  bursting  of  the  bottles ;  and  for  jams  and  jellies  it 
caonot  be  too  soon  boiled  down  alter  it  is  taken  from  the  trees. 


TO  EXTRACT  THB  JUICE  OP  PLUUS  FOR  JBLLT* 

Take  the  stalks  from  the  fruit,  and  throw  aside  all  that  is  not 
perfectly  sound :  put  it  into  Tery  dean,  large  stone  jars,  and  give 
part  of  the  harder  kinds,  such  as  bullaoes  and  damson,  a  gash  with  a 
knife  as  they  are  thrown  in ;  do  this  especially  in  filling  the  npper 

part  of  the  j  ir-.  Tie  one  or  two  folds  of  thick  paper  over  them,  and 
set  them  for  the  night  into  an  oven  from  whicli  the  bread  has  been 
drawn  four  or  five  hours ;  or  cover  them  witii  bladder,  instead  of 
paper,  place  them  in  pans,  or  in  a  copper*  with  water  which  will  reach 
to  quite  two-thirds  of  their  height,  and  boil  them  gently  from  two  to 
liirce  hours,  or  until  the  fruiL  is  quite  soft,  and  ha8  yielded  all  the 
juice  it  will  afford :  this  last  it  the  safer  and  better  mode  for  jellies  of 
delicate  colour^ 

♦  The  fruit  steams  perfectly  in  this,  if  the  cover  be  placed  ovr^r  it. 
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TO  WBIOH  THB  JVICB  OF  FIlinT. 

Fut  a  basin  into  one  scale,  and  its  weight  into  the  oth^ ;  add  to 

thi*-  h-^t  the  weight  which  is  required  of  trie  juice,  and  ponr  h\*n  the 
hflsin  as  much  as  will  balance  tlic  scales.  It  is  ahvavs  iKtter  to  \^^^  ij;h 
than  to  vwa.sure  the  juice  for  preservlDg,  as  it  can  generally  be  ikuoe 
with  mure  exactuesa. 

RHPBABB  JAM* 

Tlic  stalks  of  the  rhubarb  (or  spring-fruit,  as  it  is  called)  should 
be  taken  tor  this  preserve,  which  is  a  very  good  and  useful  one,  whilt: 
they  are  IKsh  and  young.  Wii)e  thcni  very  clean,  jKire  them 
quickly,  weigh,  and  cut  them  into  half-inch  lengths;  to  every  f*^«uiui 
jiiid  au  equal  weight  of  good  sugar  in  fiue  powder;  mix  llitm  wcii 
together,  let  them  remain  for  ten  minutea  or  a  quarter  of  in  bonr  to 
draw  out  the  juice  a  little,  then  turn  them  into  a  preaerring  pan,  let 
them  heat  rather  slowly,  but  as  soon  as  the  stalks  are  tender  boil  the 
preserve  rapidly,  stirring  it  well  for  about  half  an  hour.  will  be 
of  excellent  flavour,  and  will  serv  e  admirably  for  tarts. 

A  somewhat  clier^per  mode  of  making  the  jam  is  to  stew  it  until 
tender  m  its  own  juices,  and  then  to  boil  it  rapidly  until  it  is  tolerably 
dry,  to  add  to  it  only  half  its  weight  of  sugar,  and  to  give  it  from 
twenty  to  thirty  mumtes  boiling. 

Spring  fruit  ^rhubarb),  4  lbs. ;  sugar,  4  lbs. ;  heated  slowly,  mA 
when  tenderi  boued  quickly,  ao  minutci. 

GREEN  GOOSEBERRY  JKLLT. 

Wash  some  fkcshly  gathered  gooseberries  veiy  olean;  after  havinf 
taken  off  the  tops  and  stalks,  then  to  each  pound  pour  threeH)ttartcn 

of  a  pint  of  '•{•ring  water,  and  simmer  them  until  they  are  well 
hrokeii;  turn  the  wliole  into  a  jelly-bag  or  cloth,  and  let  all  the 
juice  drain  through ;  wei^h  and  boii  it  rapidly  for  fifteen  minutes, 
liraw  it  from  the  fire,  and  stir  in  it  until  entirely  dissolved,  an  egu&l 
weight  of  good  sugar  reduced  to  powder  ;  Luil  the  jelly  from  fifteen 
to  twenty  minutes  longer,  or  until  it  jellies  strongly  on  the  spoon  or 
skimmer ;  clear  it  perfectly  from  scum,  and  pour  it  into  small  jars 
moulds  or  glasses.  It  ought  to  be  very  pale  and  transparent*  The 
sugar  may  be  added  to  the  juice  at  first,  and  the  preserve  boiled  from 
twenty-five  to  thirty-live  minutes,  but  the  colour  will  not  then  be  so 
good.  When  the  fruit  abounds,  the  juice  may  be  drawn  from  it  with 
very  little  water,  as  directed  for  apples,  jmge  ^23,  when  it  will 
require  much  less  boilinir. 

Gooseberries,  6  lbs. ;  water,  4  pints:  20  to  30  minutes.  .Tiiice 
boiled  quickly,  15  minutes;  to  each  pound,  1  poumi  augar:  iJ  tc 
20  minutes 
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GREEN    GOOSEBERRY  JAM* 

(Firm  and  qfgood  colour,') 

Cut  tlic  stfilk^  and  tops  from  the  fruit,  wciirh  and  bruise  it  slightly, 
l»oil  it  ior  SIX  or  seven  minute**,  keeping  it  well  tunud  during  the 
tiinp,  then  to  every  three  pounds  of  goc^berries  add  two  and  a  half 
ui  Migar  beaten  to  powder,  and  boil  the  preserve  t^uickly  for  three- 

Soaiten  of  an  hour.  It  must  be  conntaiitlj  stirred^  and  careMlj 
leared  from  mm.  This  makes  a  fine,  firm,  and  refreshing  preserre 
if  the  fruit  be  rubbed  through  a  sieve  before  the  sugar  is  added.  If 
well  reduced  afterwards,  it  may  be  converted  into  a  gateau^  or 
gooeeberry-solid,  with  three  pounds  of  sugar,  or  even  a  smaller  pro- 
portion. The  precedinir  jam  will  oiten  turn  in  perfect  form  from  the 
moulds  or  jars  which  contain  it;  and  if  Irccd  Irom  the  seeds,  would 
be  verj'  excellent :  it  is  extremely  good  even  made  as  above.  For 
all  preserves,  the  reduction,  or  boiling  down  to  a  certain  consistence, 
should  take  place  principally  before  the  sugar  is  mingled  with  them ; 
^nd  this  has  the  best  eifect  when  sdded  to  the  fhuit  and  dissolved  in 
it  degrees. 

Green  gooseberrieSi  6  lbs.:  6  to  7  minutes.  Sugar,  l(  lbs.;  f 
hour. 

XO  DRY  GREEN  Q008EBERRIES. 

Take  the  finest  ^reen  go* )sl berries,  fully  p;rown,  and  freshly 
gathered  ;  cut  oti  the  bud:^,  spilt  them  across  the  tops  half  way  down, 
and  with  the  small  end  a  tea  or  of  an  egg  spoon,  scoop  out  thd 
seeds.  Boil  together  for  fifteen  nunutes  a  pound  and  a  half  of  the 
finest  sugar,  and  a  pint  of  water;  skim  this  syrup  thoroughly  and 
throw  into  it  a  jpound  of  the  seeded  gooseberries ;  sunmer  them  from 
five  to  seven  mmutes,  when  they  ought  to  be  clear.and  tender;  when 
they  are  so,  lift  them  out,  and  throw  as  many  more  into  the  syrup  ; 
drain  them  a  little  when  done,  spread  them  singly  on  dishes,  and  dry 
tlieru  vtrtf  gradually  in  a  quite  cool  stove  or  oven,  or  in  a  sunny 
\%  nidow.  They  will  kccj)  well  in  the  syrup,  and  may  be  potted,  in 
It,  and  dried  ^v  hen  wanted  for  use. 

Green  gooseberries  without  seeds,  2  lbs. ;  water,  1  pint ;  sugar,  \\ 
2b, :  boimy  1^  mmutes.  (gooseberries  simmered,  6  to  7  minutes. 

GREEN  G006BBBRRIE8  FOR  TART8. 

Fill  very  clean,  dry,  wide-necked  bottles  with  gooseberries  gathered 
the  same  day,  and  before  thev  have  attained  their  full  growth. 
Cork  them  lightly,  wrap  a  little  ha}'  round  each  of  them,  and  set 
theui  up  to  their  ntcks  m  a  coppcT  of  cold  water  w  iiich  should  be 
brought  very  gradually  to  boil.    Let  the  fruit  be  gently  simmered 
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ttntil  It  appean  thnuikeii  and  perfectly  acalded;  then  taice  oattk 
bottles,  and  ynth  the  cootenta  of  one  or  two  fill  up  the  renmadtt^wi 
use  great  care  not  to  break  the  fruit  in  doing  thia.  When  til 
ready  pour  scolding  water  into  the  bottles  and  cover  the  goo^UinB 
entirely  with  it,  or  they  vill  become  mouldy  at  the  top.  Cork 
bf»ttles  m'll  immediately,  and  cover  the  necks  with  melted  r«D: 
keep  thcin  in  a  cool  place  ;  and  uhen  the  gooseberries  sre  "iisJ 
pour  otV  the  irrenter  part  of  the  water,  and  add  ^ngar  as  i'or  ikr  iresi 
fruit,  of  they  will  have  the  flavour  and  a^jjKarancc  ;  aii«it!>!^ 

will  be  luunti  laore  wholesome  prepared  in  this  nianccr  lii^a  ^ 
8iiuply  baked  or  &teauicd  iii  liiC  bottles. 

BBD  Q006£B£RRT  JAM0 

The  small  ron^h  red  gooseberry,  when  fully  ripe,  la  tbe  beitir 
this  preserve,  which  may,  however,  be  made'  of  the  laifcr  hak 

When  the  tops  and  stalks  have  been  taken  carefiiUj  fram  die  £n^- 
weigh,  and  boil  it  quickly  for  three-quarters  of  an  hour,  keeps^it 
well  stirred ;  then  for  sbc  pounds  of  the  gooseberries,  add  two  anc  > 
half  of  irnod  roughly-powdered  sugar ;  boil  these  together  bnski^. 
from  twent\  to  twcnty-tive  nanutes  and  stir  the  jam  well  tiaBLiM 
bottom  of  the  pan,  as  it  is  lialde  to  burn  if  thi«  be  nrglectt^ 

Small  red  guuscberries,  Gibs.:  |  hour.  X'ouuded  sujg^ar,  2|IU.- 
20  to  2J  minutes. 

■ 

VSBY  FINB  OOOSSBBaRY  JAX. 

Seed  the  fruit,  which  for  this  jam  may  be  of  the  l&rj^^er  kied 
rou*]^h  red  gooseberry  :  those  which  are  smooth  skinned  are  p^r^enl^ 
of  lar  iuleriur  iiavour.  Add  the  pulp  which  has  be<^n  Mriiopoi  :rv» 
the  prepared  fruit  to  some  whole  gooseberries,  ajid  stir  them  otc^ 
moderate  fire  for  some  minutes  to  extract  the  jnice ;  strain  mud  nu^ 
this ;  pour  two  poonds  of  it  to  four  of  the  seeded  gooaebente  M 
them  rather  gently  for  twenty-five  minntes,  add  fourteen  ooaeei « 
ood  pounded  sugar  to  each  pound  of  fruit  and  juice,  and  wheniw 
issolved  boil  the  preserve  from  twelve  to  fiiUen  minotea  longer,  sad 
skim  it  well  during  the  time. 

Seeded  gooseberries,  4  Ihs. ;  juice  of  gooseberries,  2  Ih?.  .*  ^ 
minutes.  Sntrar,  5|  Ibsi.  (or  14  oz.  to  cadi  pound  of  Iruit  and  jaiue): 
12  to  15  uunutcs. 

JBILT  OF  RIPB  QOOSBBBSRIBa. 

(ExceUenL) 

Take  the  tops  and  stalks  from  a  gallon  or  more  of  any  kind  of  vtB* 
»ivoured  ripe  red  gooseberries  and  keep  them  stined  gent^  overs 
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clear  fire  until  they  have  ricldcrl  all  tlicir  juice,  whicli  should  thcii  T>e 
poured  oft'  without  prc^-in::  the  fruit,  and  passed  tirst  through  a  fine 
Fieve,  and  afterwards  throu^'h  a  double  muslin-strainer,  or  a  jclly- 
bag.  Xcxt  weigh  it,  and  to  every  three  pounds  add  one  of  white 
currant  juice,  vrhich  has  previously  been  prepared  in  the  same  way ; 
boil  these  c|iiiddy  for  a  quarter  of  an  hour,  then  draw  them  from  the 
fire  and  stir  to  Uiem  half  their  weight  of  good  sugar ;  vrhcn  this  is 
dissoWed,  boil  the  jelly  for  six  minutes  longer*  skim  it  thoroughly, 
and  pour  it  into  jars  or  moulds.  If  a  very  large  quantity  he  made, 
a  few  minutes  of  additional  boiling  must  be  given  to  it  be/ore  the 
su^r  is  added. 

Juice  of  red  gooseberries,  3  lbs. ;  juice  of  white  currantSi  1  lb. : 
15  minutes.    Sugar,  2  lbs. :  6  minutes. 

Obg. — The  same  proportion  of  red  currant  juice,  mixed  with  that 
of  the  goosisbeiries,  makes  an  exceedingly  nice  jelly* 


Bon  rapidly  for  ten  minntes  four  pounds  of  the  jnice  of  red 
gooseberries,  prepared  as  in  the  nreceding  receipt ;  take  it  fW>m  the 
fire,  and  stir  in  it  until  dissolyea  three  pounds  of  sugar  beaten  to 
powder ;  boil  it  again  for  five  minutes,  keeping  it  constantly  stirred 
and  thoroughly  skimmed. 

Til! re  of  red  gooseberries,  4  lbs.:  10  minutes.  Sugar,  3  lbs. ;  6 
miuutes. 


been  taken  for  jelly,  without  naving  been  drained  very  closely  from 
them ;  weigh  and  then  boil  the  pulp  for  upwards  of  an  hour  and  a 

Quarter,  or  until  it  forms  a  dry  paste  in  tne  pan ;  stir  to  it,  off  the 
re,  six  ounces  of  good  pounded  sugar  for  each  pound  of  the  fmit, 

and  when  this  is  nearly  dissolved  boil  the  prt-crx  e  from  twenty  to 
twenty-live  minutes,  kee])ing  it  stirred  without  cessation,  as  it  will  be 
liable  to  burn  should  this  be  nccrlected.  Put  it  into  moulds,  or 
sliallow  pans,  and  turn  it  it  out  when  wanted  for  tal)le. 

Pulp  of  goosebeixita,  4  ibs. :  1^  to  il  hour,  bugar,  I  J  lb. ;  20  to 
%5  minutes. 


Cut  the  tops,  but  not  the  atalks,  from  some  ripe  gooseberries  of 
the  laraest  nze,  either  red  or  green  ones,  and  after  having  taken  out 
the  seeds  as  directed  for  unripe  gooseberries,  boil  the  ihiit  until  clear 
and  tender,  in  s^mp  made  with  a  pound  of  sugar  to  the  pint  of 
water,  boiled  until  rather  thick* 


UNMIXED  GOOSEBERRY  JELLY. 


GOOSEBERRY  PASTE. 


toiies  from  which  the  jnice  has 


TO  DRY  RIPE  GOOSEBERRIES  WITH  SUGAR. 
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Staled  gooseberries,  2  Iba. ;  sugar,  H  lb. :  -water,  1  pint:  boiled  to 
syrup.  Gooseberries,  sinanered  8  to  12  iinnutcs,  or  more. 
*  Oof.«-- Large  ripe  ^ooaeberries  l^etd  from  the  blossoms,  and  pot 
into  cold  syrap  in  which  cherries  or  any  other  fruit  has  been  boiled 
lor  drying,  then  heated  yeiy  gradually,  and  kepi  at  the  pobt  ef 
boiling  for  a  Ibw  minutes  before  they  are  set  by  for  m  couple  of  days, 
answer  extremely  well  as  a  dry  preserve.  On  the  third  day  the 
«?ynip  should  be  drained  from  them,  ??imr!iercd,  skimmed,  and  poured 
oil  tli«in  the  instant  it  is  taken  from  tlic  fire:  in  Ibrty-ei'j-bt  hour? 
after,  tiiey  may  l>e  drained  from  it  auil  laid  singly  upon  plates  or 
dishes,  and  placed  in  a  gentle  stove. 

JAM  OF  KENTISU  OR  FLE3IISII  CUi::iail£S. 

This  is  a  very  agreeable  preserre  when  it  is  made  as  wt  shall 

direct ;  but  if  long  boiled  with  a  l^ijge  proportion  of  sogar,  as  it 
frequently  is,  botli  the  bright  colour  mi  the  pleasant  &vonr  of  the 

cherries  will  Ik  destroyed. 

Stone,  and  then  weigh  the  fniit;  beat  it  rather  slowly  that  the 
juice  n)ay  be  well  drawn  out  belbre  it  begins  to  boil,  and  ptt-^v  the 
cherries  until  they  are  tolera])ly  tender,  then  Ijoil  them  quirk ly. 
keeping  them  well  turned  and  stirred  frum  tlie  bottom  of  the  piiii,  fur 
three-quarters  of  an  hour  or  somewhat  longer  should  there  still 
remain  a  large  quantity  of  juice.  Draw  the  pan  from  the  fire,  and 
stir  in  graduuly  naif  a  pound  of  suor  for  each  pound  of  cheniei. 
An  ounce  or  two  more  may  occasionally  be  required  when  the  fruit  is 
more  than  usually  acid,  and  also  when  a  quite  sweet  preserve  is  liked. 
When  the' sugar  i-?  dissolved  continue  tne  boilin^x  rnpifHv  for  al>out 
twenty  minutes  longer  ;  clear  oU'  all  the  scum  :us  it  appear-,  and  keep 
the  jam  stirred  well  and  constantly,  but  nut  quickly,  to  prevent  its 
adhering  to  the  bottom  of  the  preserving-pan. 

Stoned  Kentish  or  Flemish  cherries,  6  lbs. :  without  sugar,  1  hour 
or  rather  more,  Su^r  roughly  powdered,  3  lbs.:  (or  3i  lbs.) 
About  20  minutes  quick  boiling. 

03^.— Heat  the  fruit  and  boil  it  gently  until  it  is  quite  tender, 
turning  it  oflen,  and  pressing  it  down  into  the  juice ;  Uien  quicken 
the  boiling  to  evaporate  the  juice  before  the  sugar  is  added.  Cherries 
which  are  bruisea  will  not  make  good  preserve:  they  always  remain 
tough 

TO  DRY  CHERRIES  WITH  SUGAR. 

(ul  quidk  and  easif  mMod.} 

Stone  some  fine,  sound,  Kentish  or  Flemish  cherries ;  put 
them  into  a  preserving  pan,  with  six  ounces  of  sugar  reductd  to 
powder,  to  eaeii  pound  of  the  fruit ;  set  them  over  a  moderate  tire, 
^id  simmer  them  gently  for  nearly  or  quite  twenty  minutes;  kt 
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them  remain  in  the  S3'riip  until  they  are  a  little  coolcfl,  then  turn 
them  into  a  sieve,  and  bclbro  they  are  cold  lay  them  sin;;ly  on  dishes, 
and  dry  them  very  gradually,  a*?  directed  for  other  truits.  \Vhcii 
the  cherries  arc  quite  rijK:  the  stones  may  generally  he  drawn  out  with 
the  stalks^  by  pressing  the  Iruit  gently  at  the  stiiiie  tinic;  but  when 
thle  method  Ms,  thev  must  be  extneted  with  ft  new  quill,  cut  round 
Mt  the  end:  those  oi  the  eery  short-stalked,  tumip-shaped  cherry, 
which  abounds,  and  is  remarkably  fine  in  numj  parts  of  x^onnandy, 
and  which  we  have  occa^nally  met  with  here^  though  it  U  not,  we 
believe,  Tery  abundant  in  our  markets,  are  easily  removed  with  a 
larj^  pin,  on  the  ]K)iat  of  which  tlie  stone  niny  he  caught  at  the  stalk 
end,  iu^t  op|¥>sitc'  the  seam  ot  the  iruit,  auid  drawii  out  at  the  top, 
leaving  the  ciicrry  appareutiy  entire. 

DRIED  CHEBBISS* 

{Superior  Beceipt.) 

To  each  pound  of  cherries  weighed  after  they  arc  stoned,  add  eight 
ounces  of  good  suMr,  and  boil  them  very  softly  for  ten  minutes: 
]  our  them  into  a  large  bowl  or  pan,  and  leave  them  for  two  days  in 
the  syrup ;  then  simmer  them  again  for  ten  minutes,  and  set  them 
by  in  it  ft)r  two  or  three  days;  drain  them  slightly,  and  dry  them 
very  slowly,  as  directed  in  the  previous  receipts.  Keep  them  in  jars 
or  tin  canisters,  when  done,  xhese  cherries  are  generally  preferred 
to  such  as  m  dried  with  a  larger  proportion  of  sugar ;  but  when  the 
taste  is  in  favour  of  the  latter,  from  twelve  to  sixteen  ounces  can  he 
allowed  to  the  pound  of  fruit,  which  may  then  he  potted  in  the 
nrrup  and  dried  at  any  time;  though  we  think  the  flavour  of  the 
cherries  is  better  preserved  when  tms  is  done  within  a  fortnight  of 
their  being  boiled. 

Cherries,  stoned,  8  lbs. ;  sugar,  4  li)s. :  10  minutes.  Left  two  or 
three  days.  Bulled  again,  10  minuted j  left  two  days;  drained  and 
dried. 

CBBBRIBB  DRIED  WITHOUT  SUGAR. 

Tlicse  arc  often  more  pleasant  and  refreshing  to  invalid?  and  tra- 
vellers thaTi  a  sweetened  confection  of  the  frnit,  their  tlavonr  and 
agreH?ahle  acidity  being  weli  preserved  when  tliey  are  simply  spread 
ou  dishes  or  hamjKr-lids,  and  slowly  dried.*  Throw  ii^idc  liie 
bndaed  and  d^yed  fhut,  and  arrange  the  remainder  nugly,  aud 
with  the  stalks  'uppermost  on  the  dishes.  The  Kentish  cherries  are 
best  for  the  purpo8e»  but  morel  las  also  answer  for  it  excellently. 
The  former  are  sometimes  stoned,  and  simmered  until  quite  tender  m 
their  own  juice,  before  they  are  dried ;  but  this  is  scarcely  an  im- 
provement on  the  more  usual  method  of  leaving  them  entire. 

•  The  dishes  on  which  they  are  laid  ahoaU  be  changed  dailv* 
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TO  DRY  MORELLA  CHERRIES. 

Take  off  the  sUUulmt  do  not  stone  the  frnit;  weigh  mnd  add  to 

it  an  equal  Quantity  of  the  best  sugar  reduced  quite  to  powder,  ftiew 
it  over  the  cherries  and  let  them  stand  for  half  an  honr ;  then  turn 

them  f?cntly  into  a  preservin'^-pan.  and  simmer  them  softly  from  five 
to  seven  minutes.  Drain  them  from  the  syrup,  and  dry  them  like 
the  i^entish  cherries.   Ihey  make  a  very  Jine  confection. 


COMMON  CUEHRY  CUEfiSB. 


Stone  the  fruit,  or  if  this  trouhle  he  objected  to^  bmise  and  boil 
it  without,  until  it  is  sufficiently  tender  to  press  through  a  sieve, 

which  it  will  be  in  from  twenty  to  thirty  minutes.  Weigh  the  pulp 
in  this  case,  and  boil  it  quickly  to  a  dry  paste,  then  stir  to  it  six 
ounces  of  sugar  for  the  pound  of  fruit,  and  when  this  is  dissolved, 
place  the  pan  at^nin  over,  but  not  upon,  a  brisk  fire,  and  stir  the 

S reserve  without  cea>ing,  until  it  is  so  dry  as  not  to  adlicre  to  the 
nger  when  touched ;  then  press  it  immediately  into  small  moulds  or 
pans,  and  turn  it  from  them  when  wanted  for  table.  When  the 
cherries  have  been  stoned,  a  good  common  preserve  may  be  made 
of  them  without  passing  them  through  a  sieve,  with  the  addition  ol 
five  ounces  of  sugar  to  the  pound  of  fruiti  which  must  be  boiled  tot 
dry  both  before  and  after  it  is  added. 

Kentish  or  Flemish  cherries  without  stoninff:  20  to  30  minutes. 
Passed  through  a  sieve.  To  each  pound  of  pulp  (first  boiled  drfL 
G  oz.  su^^ar.  To  each  pound  of  cherries  stoned  and  boiled  to  a  diy 
paste,  &  oz.  sugar. 


CHERRY  PASTE.  (fRENCU.) 

Stone  the  cherries:  boil  them  gently  in  their  own  juice  for 
thirty  minutes ;  press  the  whole  through  a  sieve ;  reduce  it  to  a  verr 
dry  paste ;  then  take  it  from  the  fire,  and  weigh  it ;  boil  an  emud 
proportion  of  sui^ar  to  the  candying  point;  mix  the  fruit  witil  it* 

and  stir  the  paste,  without  intermission,  over  a  moderate  fire,  until 
it  is  again  so  dry  as  to  form  a  ball  round  the  spoon,  and  to  quit  the 
preserving-pan  entirely;  press  it  quickly  into  small  mnnj^cjt^ 
when  it  is  cold,  paper,  and  store  it  like  other  preserves. 


STRAWBERRY  JAM. 


Strip  the  Stalks  from  some  fine  scarlet  strawberries,  weigh,  and 

boil  tl  lem  for  thirty-five  minutes,  keeping  them  veiy  eonstantlr 
stirred ;  throw  in  eight  ounces  of  good  sugar,  beaten  small,  to  the 
und  of  fruit ;  mix  them  well  otf  the  lire^  then  boil  the 
quickly  for  twenty-five  minutes. 
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Straw  1)0  rric<5,  6  lbs.:  35  minute!^.    Sugar,  3  lbs. :  2,}  minutes 
(Jbs, — We  do  not  tliiuk  it  needful  to  give  directions  with  each 
Mpante  receipt  for  skimming  the  preserve  with  care,  and  keeping  it 
eonstantly  stirred,  but  neither  should  in  any  case  be  n^leeted. 


STRAWBEB&Y-JELLY. 

A  very  Superior  Preserve,    {New  iieceipl,^ 

The  original  directions  for  this  delicious  jelly,  published  in  the 
earlier  editions  of  this  work,  were  the  result  of  p^ectly  successful 
trials  made  in  the  smnmer  of  their  insertion;  but,  after  much 
■dditional  experience^  we  find  that  the  receipt  may  be  better  adapted 
to  our  Tarymg  seasons,  which  so  much  atfect  the  quality  of  our 
fruit,  and  rendered  more  certain  in  its  results  by  some  alterations ; 
we  therefore  pivc  it  anew,  rccommendinir  it  ?tron«;ly  for  trial, 
esjK'ciiilly  to  such  of  our  i  Lack  as  can  command  from  their  nwn 
gtirdeuis  ample  •^upplie^i  of  strawberries  in  their  best  and  freshest 
state.  Like  all  li  iiit  intended  for  preserving,  they  should  be  gat h<  red 
iudry  weather,  after  the  morning  jcw  has  quite  passed  oH'  tbem,  and 
be  used  the  sune  day.  Strip  away  the  stalks,  and  put  the  straw- 
berries into  an  enamelled  stewpan  if  at  hand,  and  place  it  very  high 
over  a  elear  fire,  that  the  juice  may  be  drawn  firom  them  gently ; 
torn  them  orer  with  a  sUver  m  wooden  spoon  ih>ni  time  to  time, 
and  when  the  juice  has  flowed  from  them  abundantly,  let  them 
Bmmer  until  tliey  shrink,  but  be  sure  to  take  them  trom  the  fire 
before  tlie  jince  becomes  thick  or  pulpy  from  over-boiling.  Thirty 
minutts.  or  -uiiietimes  even  longer,  over  a  very  slow  tire,  will  not  be 
too  nmcii  to  txtract  it  from  them.  Turn  them  into  a  new,  well- 
scalded,  but  dry  sieve  over  a  clean  pan,  and  let  them  remain  until 
the  juice  ceases  to  drop  from  them;  stnun  it  then  through  a  muslin 
siruner,  weigh  it  in  a  oasin,  of  whkh  the  weight  must  first  be  taken, 
and  boil  it  quickly  in  a  clean  preserving-pan  from  fifteen  to  twenty 
minutes,  and  stir  it  oflen  during  the  time:  then  take  it  from  the 
fire,  and  throw  in  by  degrees,  for  every  pound  of  juice,  fourteen 
ounces  of  the  best  sugar  co;tr«ely  pounded,  stirrinf^  each  portion  until 
it  is  dissolved,  riare  tin  pan  again  over  the  fire,  and  boil  the  jelly 
—still  quickly— tor  about  a  quarter  of  an  hour.  Occasionally  it 
may  need  a  rather  longer  time  than  this,  and  sometimes  less:  the 
exact  decree  can  only  be  ascertained  by  a  little  experience,  in  con- 
sequence of  the  juiee  of  some  varieties  of  the  fruit  being  so  much 
thmner  than  that  of  others.  The  preserve  should  jelly  strongly  on 
the  skimmer,  and  fall  in  a  mass  from  it  before  it  is  poured  out ;  but 
if  boiled  beyond  this  point  it  will  be  spoiled.  If  made  with  richly- 
flavoured  strawberries,  and  carefully  man->ged,  it  will  be  very 
brilliant  in  colour,  and  in  flavour  really  equal  if  not  superior  to 
goava  jelly ;  while  it  will  reUia  all  the  delicious  odour  of  the  iruiU 
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No  wlrimmfT  or  other  ntamal  of  tin  should  be  uaed  in  making  it ;  and 
an  enamelled  presenring-pan  is  preferable  to  anj  other  fir  all  red 
fhiit.  It  becomes  very  firm  often  af^r  it  is  stored,  when  it  nppean 
scarcely  set  in  the  first  instance;  it  iS|  however,  desiimhle  that  it 

should  jelly  at  once. 

Fruit  kept  hot  to  draw  out  tlic  jnice,  -J  hour  or  lonprcr.  Roiled 
quickly  without  sii^ar,  15  to  20  mmutes.  To  each  pouiKi  14  oz.  of 
8U|{ar ;  12  to  15  minutes. 

to  PBSSBBTB  BTBAWBBHBIBS  OB  BAaFBBRRIBBy  FOB  0BBAJC8 

OB  IC£8^  WITHOUT  BOILIKO. 

Let  the  frmt  be  gathered  in  the  middle  of  a  warm  day,  in  verr 
dry  weather ;  strip  it  from  the  stalks  directly,  weigh  it,  hmiae  it 
slightly^  turn  it  into  a  bowl  or  deep  pan,  and  mix  with  it  an  equal 
weight  of  tine  dry  sifted  sugar,  and  put  immediately  into  small,  w  ide- 
necked  bottles;  cork  these  tirnily  without  delay,  and  tie  bidder  over 
the  tops.  Keep  theiii  in  a  cool  place,  or  the  Iruit  will  ferment,  'lire 
mixture  should  be  stirred  softly,  and  only  just  sufficiently  U>  blcuii 
the  sugar  and  the  firuit.  The  bottles  must  be  perfectly  diy,  and  the 
bladders,  after  having  been  cleaned  in  the  usual  way,  and  allowed  to 
become  nearly  so»  should  be  moistened  with  a  little  spirit  on  tlie  aide 
which  is  to  be  next  to  the  cork.  Unless  these  precautiona  be 
observed,  there  will  be  some  danger  of  the  whole  being  spoiled. 

£qual  weight  of  £ruit  and  sugar. 


BASFBERRY  JAM. 

This  is  a  very  favourite  English  preserve,  and  one  of  the  most 
easily  made  that  can  be.  The  miit  for  it  should  be  ripe  and  per- 
fectly sound;  and  as  it  soon  d^vs  or  becomes  mouldy  after  it  ii 
gathered,  it  should  be  fresh  from  the  bushes  when  it  is  used.  That 
which  grows  in  the  shade  has  less  flavour  than  the  firuit  which 
receives  the  full  warmth  of  the  sun. 

Kxcellent  jam  for  common  family  n?e  may  be  made  as  follows: — 

Bruise  ^'eully  with  tlie  b  irk  of  a  wooden  sjxxm,  six  pounds  of  ripe 
and  freshly-gathered  raspberries,  and  hoil  them  over  a  bri-k  fire 
for  twenty-five  iinnutes;  stir  to  them  half  their  weight  ul^ood 
su^ar,  roughly  powdered,  aud  when  it  is  dissolved,  boil  the  preserve 
qmckly  for  ten  minutes,  keeping  it  well  stirred  and 

Haspberries,  6  lbs. :  25  mmutes.  Sugar,  3  Iba. :  10  minutes* 

T£RY  BICH  RASPBERRY  JAM  OB  MABMAUIOS. 

]S'o.  1  .—Weigh  the  finest  fruit  that  can  be  procured,  and  bruise  it  with 
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the  back  of  a  wooden  spoon  after  it  is  put  into  the  prc«?crving-pan. 
Boil  it  gently,  ketjjing  it  well  turned,  for  about  five  nunutca,  thea 
stir  to  it  gradually  nearly  or  quite  its  weight  of  dry  pountled  sngar, 
ind  continue  the  boiling  rather  rapidly  i'or  a  quarter  ol'  an  hour  or 
twenty  miniiteBi  and  be  cueful  to  remove  all  the  seam  aa  it  liaea. 
Tbe  preserre  nill  be  clear»  flroootb^  and  very  thick  when  it  is  saf* 
fieiently  boiled,  and  ahonld  then  be  taken  from  the  pan  without 
dela^,  as  it  will  very  quickly  set. 

IJo.  2. — Draw  gently  from  the  smallest  of  the  raj^pbcrries  from 
half  to  a  whole  pound  of  jnicc,  and  boil  down  in  this  three  pounds 
of  the  fruit,  after  it  has  been  o  iislad  with  a  s|K)on  n«  ti'^ual.  In  ten 
minutes,  if  the  fniit  be  quite  ripe,  the  sugar  may  be  iidded.  Three 
pounds  to  lour  of  the  raspberries  and  their  juice,  will  make  a  uuiie 
sweet  preserve.  It  should  be  ^pradualljr  stirred  in  until  diaBOlved* 
and  not  he  allowed  to  boll  dunng  the  tune*  Ten  or  fifteen  minutes 
will  then  raffioe  generally  to  bring  it  to  the  proper  degree  for  jellying 
firmly. 

Xo.  1.— Fine  raspberries:  6  niinnte«i  Sng»r«  nearly  or  quite  equal 

weight :  16  to  20  miFiutes. 

No.  2. — Kiispberry-jiiirei  1  lb.;  ripe  rasj)berrics,  3  lbs.  (or  4): 
10  tninutes.   To  each  pound  of  fruit  and  juicct  sugar  i  lb.:  10  to 

15  niiuutef). 

Obs. — All  fruit  jams  are  much  imjjroved  by  the  addition  of  a 
certain  portion  of  juice  t5  the  fhitt  which  is  boiled  down  *  they  then 
partake  more  of  the  nature  of  jelly. 


GOOD  RBD  OB  WHITB  RASPBSURT  JAM. 

Boil  quickly,  fi>r  twenty  minutes,  four  pounds  of  either  red  or 
white  sound  ripe  raspberries  in  a  pound  and  a  half  of  currant-juice 

of  the  fnine  rofo!ir ;  take  the  pan  from  the  fire,  stir  in  three  pounds 
of  sugar,  and  w  }n  ii  it  is  dissolved,  place  the  pan  again  over  the  tire, 
and  continue  tbe  boiling  for  ten  minutt'«  longer;  keep  the  preserve 
well  ikimmed  and  stirred  tVom  the  beginning. 

lla^pberries,  4  lbs.  j  currant-juice,  li  lb.:  20  miuutes.  Sugar, 
Slhs.:  10  minutes. 


RA0PBERBT  IXLLY  FOB  FLATOUBIVO  CBBAXS. 

Take  the  stalks  firom  some  quite  ripe  and  freshly-^thered  rasp- 
berries, stir  them  over  the  fire  until  they  render  their  juice  freely, 
then  strain  and  weigh  it ;  or  press  it  from  them  through  a  cloth,  and 
then  strain  it  clear;  in  cither  ca^e  boil  it  for  five  minutes  after  it  is 
iv^ij^^hed,  and  for  each  pound  stir  in  a  pound  and  a  quarter  of  good 
sugar  reduced  quite  to  powderi  sifted,  and  made  Teiy  hot ;  boil  the 
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preserve  quickly  for  five  riiiiiutcs  longer,  and  skira  it  clean.  Tl;<! 
jelly  til  us  iiiatle  will  suiiiciently  swtetcu  the  creams  mthout  any 
addfitiooal  sugar. 

Juice  of  nttpbeme8|41l)6.:  6  minates.  Sugar,  made  hoi,  S  Us 
6  minutes* 


A^OTBfiR  RASPBEIIAY  JELLY* 

(Fery  Oood,) 

Unune  the  fruit  a  little^  and  place  it  high  ahove  a  clear  fire,  that 
the  juice  may  be  gently  drawn  from  it:  it  may  rciuaiii  thus  lur 
twciiiy  nmuites  or  longer  without  boiling,  and  be  simnieri^  lor  four 
or  five ;  strain  and  weigh  it ;  boil  it  quickly  for  twenty  minntc^ 
draw  it  from  the  fire,  add  three-quarters  of  a  pound  of  good  sugar 
for  each  pound  of  juiee,  and  when  this  is  di^l^ed  place  the  pan 
again  on  the  fire,  and  boil  the  preserve  fast  from  t\velve  to  fiAeen 
minutes  longer ;  skim  it  thoroughly,  and  keep  it  well  stirred :  tbe 
pre«?erve  will  then  require  rather  les«?  boiling.  When  it  jellies  in 
falling  from  the  sjjoon  or  skimmer,  it  i-*  done.  Xothing  of  tiu  or  iron 
should  bo  u^c d  in  TTiakinir  it,  as  these  metals  will  convert  its  fine 
red  colour  into  a  duii  i»ui  |jic» 

Pruit,  simmered  5  to  6  minutes.  Juice  of  raspberries,  4  lbs, :  20 
minutes.  Sugar,  3  lbs. :  12  to  15  minutes.  Or :  juice  of  raspberriei^ 
4  Ihs. ;  juice  of  white  currants,  2  lbs. :  20  minutes.  Su^ar,  44  lbs.: 
10  minutes,  or  less. 


BED  CURRANT  JELLY. 

With  three  parts  of  fine  ripe  red  currants  freshly  gathered,  and 
stripped  from  the  stalks,  mix  one  of  white  currants ;  put  them  into  & 
clean  preserving-pan,  and  stir  them  gently  over  a  dear  fire  until  the 

juice  flows  from  them  freely;  then  turn  ihem  into  a  fine  hmr<-«ieTet 
and  let  them  drain  well,  but  without  pressure.  Pass  the  juice 
through  a  folded  muslin  or  a  jelly-bag ;  weigh  it,  and  then  boii  it 
fast  for  a  quarter  ul"  an  hour  ;  add  tor  each  poufid,  eight  ounce?  of 
sugar  coarsely  powdered,  stir  this  to  it  off"  the  tire  until  it  is  dissolved, 
^Hve  the  jelly  eight  minutes  more  of  (jui  k  loiling,  and  jiour  it  oui. 
it  will  be  tirni,  and  ui  excellent  colour  and  il.i\our.  Be  sure  to  clear 
off  the  scum  as  it  rises,  both  before  and  alter  the  sugar  i2>  put  in,  ur 
the  preserve  will  not  be  clear. 

Juice  of  red  currants,  8  lbs. ;  juice  of  white  currants,  1  lb.:  15 
minutes.   Sugar,  2  lbs. :  8  minutes. 

Obs. — An  excellent  jelly  may  be  made  with  equal  parts  of  the 
juice  of  red  and  of  white  currants,  and  of  raspberries,  with  the  saioe 
]>roportioa  of  sugar  and  degree  of  boiling  as  in  the  funding  le* 
ceipt. 
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SUPERLATITB  RED  C^KaA^'T  JELLY. 

Strip  carefully  from  the  stems  some  quite  ripe  currants  of  the 
finest  quality,  and  mix  with  them  an  equal  wti^lit  i)^ good  sugar  re- 
duced to  powder ;  boil  these  together  quickly  Ibr  exactly  eight 
minatest  keep  them  itirred  all  the  time,  and  clear  off  the  Bcum-^which 
will  be  very  abandant  -  as  it  rises ;  then  tnrn  the  preserve  into  a  veiy 
clean  sieve,  and  put  into  small  jara  the  jelly  a\  hich  runs  thnnigh  it» 
and  which  will  be  delicious  in  flavour,  and  of  the  brightest  OMonr, 
It  should  be  carried  immediately,  when  this  is  practicable,  to  an  ex- 
tremely cool  but  not  a  damp  place,  and  left  there  until  perfectly  cold. 
The  currants  which  remain  in  the  sieve  make  an  excellent  jam,  par- 
tieularly  if  only  part  of  the  jelly  be  taken  from  tliem.  In  Nurmandv, 
Vklici  c  ilic  fruit  is  of  richer  quality  than  in  England,  this  preserve 
IS  boiled  only  two  minutes^  and  is  both  fim  and  beautifully  trans- 
parent. 

Cnmnts,  3  lbs. ;  sngar,  3  lbs. :  8  nunnfes. 

Ofrt. — This  receipt  we  are  told  by  some  of  onr  correspondents  is 
not  generally  quite  successful  in  this  country,  as  the  jelly,  though  it 
keeps  well  and  is  of  the  finest  possible  flavour,  i«"  scarcely  firm  enough 
fur  table.  We  have  ourselves  found  this  to  be  the  case  in  cold  daitip 
s-'»'*ons ;  but  the  [)rLsei  \  c  even  then  was  valuable  for  many  purputjesi 
and  siiways  agreeable  eating. 

FRENCH  CURRANT  JELLY, 

Mix  one-third  of  white  currants  with  two  nf  red,  and  stir  them 
over  a  gentle  fire  until  they  render  their  juiee  freely;  pour  it  from 
them,  strain  rind  weigh  it ;  for  every  four  pounds  break  thre»e  of  fine 
iiigar  into  1  u  lic  liiinp-^,  just  dip  them  into  cold  N\ater,and  when  they 
are  nearly  di^>»uhcd  l)od  them  to  a  thick  syrup;  stir  tliis  without 
ceasiug  until  it  falls  in  iar^c  thick  white  masses  firom  the  .Nkiuiiuer; 
then  pour  in  the  corrant  juice  immediately«  and  when  the  sugar  is 
again  dissolved,  boil  the  whole  quickly  for  five  minntes,  clear  off  the 
acnm  perfectly,  pour  the  jelly  into  jars  or  warm  ghisses,  and  set  it  in 
*  c  ><>!  placC' 

Bed  currant'?,  two-thirds  ;  white  currants,  one-third;  juice,  4  Iba. ; 
■Qgar  boiled  to  cnndy  hei<;ht,  3  lbs  :  jelly  boiled,  5  minutes. 

Ohs. — A  Havonnng  of  raspberries  is  usually  given  to  eurrant  jelly 
in  France,  xhn  preserve  being  there  never  served  with  any  kind  gf 
jointy  as  it  iii  wiiii  us. 

BELtCtOira  RBD  CORRAKT  JAM. 

Thij»,  which  is  but  an  indifTcrent,  preserve  whin  made  in  the  usual 
vay,  will  be  found  a  very  iine  one  ii  the  lolluwing  directions  for  it  be 
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observed ;  it  will  be  extremely  transparent  and  bright  ia  colour,  and 
"will  retain  perfectly  the  flavour  of  the  fruit.  Take  the  ctirrant-i  at 
the  hei«rht  of  their  season,  the  finest  that  can  \)c  had,  free  from  du«t, 
but  gathered  on  a  dry  day;  strip  them  with  grrat  cnre  from  the 
stalks,  weigh  and  put  them  into  a  preserving- pan  v\  jth  tiiree  ]K)Uiids 
of  the  iKst  sugar  reduced  to  powder,  to  four  pounds  of  the  fruit :  ^tir 
tbeni  gently  over  a  brbk  dear  fire^  and  boil  them  quickly  for  exactly 
eight  miniitea  from  the  first  fhll  boiL  As  the  jam  is  apt  to  rise  over 
the  top  of  the  pan,  it  is  better  not  to  fill  it  more  tluui  two-thirds,  sod 
if  this  precaution  should  not  be  sufficient  to  prevent  it*  it  must  be 
lifted  from  the  fire  and  held  away  for  an  instant.  To  many  tastes,  a 
still  finer  jnm  than  this  (which  wc  find  snfliciently  sweet)  mav  be 
made  with  an  equal  weiirht  of  fruit  and  sui^ar  hoiled  together  for 
seven  minutes.  There  snould  he  great  exactuetis  with  respcet  to  the 
time,  as  both  the  flavour  and  the  briliiaut  colour  of  the  preserve  will 
be  injured  by  longer  boiling. 

Red  cummts  (without  stalks),  4  lbs. ;  fine  sugar,  3  lbs. :  boikd 
quickly,  8  minutes*  Or,  equal  weight  fhiit  and  sugar:  7  mit^^f^ 

VERY  FINB  WmtB  CDRRAXTT  JBLLT. 

The  fruit  for  this  jelly  should  he  very  white,  perfectly  free  from 
dust,  and  picked  carefully  from  the  stalks.  To  everj'  pound  add 
eighteen  ounces  of  double  refined  sifted  sugar,  and  boil  them  top^tbcr 
uickl^  for  eight  minutes ;  ^ur  it  into  a  delicately  clean  sieve,  and 
nish  It  by  the  directions  given  for  the  Norman  red  enrnnt  jelly 
(page  559). 

White  currants,  6  lbs.;  highly  refined  sugar,  6|  lbs.:  6  ainntes. 

WHITE  CURRANT  JAUy  ▲  BSAUTIFDL  PRBBKRTB. 

Boil  together  quickly  for  seven  minutes  an  equal  weight  of  fine 
white  currants,  stalked  with  the  greatest  nicety,  and  of  the  U^t  sugar 
pounded  and  passed  through  a  sieve.  Stir  the  preserve  gently  the 
wiiole  time,  and  be  careful  to  skua  ii  thorougiiiy. 

White  currants,  4  lbs. ;  best  sugar,  4  lbs.:  7  minutes. 

CURRANT  FASTB. 

Stalk  and  heat  some  red  currants  as  for  jelly,  pour  off  three  parts 
of  the  juice,  which  rnn  be  used  (or  tbnt  preserve,  and  press  the  re- 
minder, with  the  pulp  of  the  fruit,  closely  through  a  hair  sieve 
reversed ;  boil  it  briskly,  keeping  it  stirred  the  whole  time,  until  it 
forms  a  dry  i>aste ;  then  for  each  pound  (when  lirst  weigheu)  ut!i 
wven  ounces  of  pounded  sugar,  and  dcnI  the  whole  fhmi  twenty-five 
to  thirty  minutes  longer,  taking  care  that  it  shall  not  bum.  Hui 
paste  is  remarkably  pleasant  and  leireshiiig  in  cases  of  ibrer,  and  ae- 
ceptable  often  for  winter-desserts. 

• 
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Red  currants  boiled  from  5  to  7  minutes,  pressed  with  one-fourth 
of  their  juice  through  a  sieve,  Ixnltd  from  1^  to  2  hoar.  To  each 

pound  7  oz  ]>oiintled  sugar :  25  to  30  minutes. 

Oi*)*.  — (  onflctioners  add  the  pulp,  after  it  Voiled  dry,  to  an  equal 
weij-ht  ot  8ug;ir  at  the  candy  height:  by  ni  iking  trial  of  the  two 
uiviiiods,  the  reader  can  decide  on  the  better  uue. 

FINE  BLACK  CUKRANT  JELLY* 

Stir  some  hlaek  currants  over  the  fire  until  they  haye  yielded  their 
jitioe ;  strain,  weigh,  and  boil  it  for  twenty  minutes;  aad  to  it  three 

pounds  and  a  half  of  tilled  su^ar  of  good  quality,  made  quite  hot,  and 

when  it  b  dissolved  boil  the  jelly  for  five  minutes  only,  clearing  otf 
the  sriirn  with  care.  This,  though  an  excellent  pre^^erve,  is  too  sweet 
for  our  own  taste,  and  we  think  one  made  with  less  sugar  likely  to  be 
more  acceptable  in  cases  of  indi^jio-ition  generally. 

Juice  of  black  currautb,  4  ibb. ;  20  minutt^s.  Sugar,  3i  lbs.:  5 
minutes. 

COMMON  BLACK  CURRAMT  JELLY, 

Boil  from  three  to  six  poiinri'^  nf  the  juice  mpldly  for  twenty 
minute?!,  stirring  it  well;  then  nnx  with  it  otf  the  tire,  half'n  pound 
of  sugar  Ibr  each  pound  ol*  juice,  and  continue  the  boUuig  for  ten 
minutes. 

Juice  of  black  currants,  3  to  6  lbs. :  20  minutes.  To  each  pound 
juice  \  lb.  good  sugar :  10  minutes. 

O&f This  jelly  may  he  made  with  Lishon  sugar,  bot  will  then 
require  nther  more  boiling. 

BLACK  CVRRAHT  JAM  AND  MARltALABB. 

'So  fruit  jellies  so  ensily  as  black  currnnts  when  thev  arc  ripe  ;  and 
their  juice  is  so  rich  and  thick  that  it  will  bear  the  addiiion  of  a  %  l  ;  y 
suiall  quuutity  of  water  sometimes,  without  causing  the  preser\  e  to 
mould.  When  the  enxraiits  have  been  very  dusty,  we  have  ooca- 
aiooally  had  them  washed  and  drained  before  they  were  vsed,  without 
an^  injurious  effects.  Jam  boiled  down  in  the  usual  manner  with 
this  fruit  is  often  very  dry.  It  may  be  greatly  improved  by  taking 
oat  nearly  half  the  currants  when  it  is  ready  to  be  potted,  pressing 
tbem  well  agnin^t  the  side  of  the  preserving- pan  to  rxtrnct  t^e  juice  : 
thi**  leaves  the  reniainder  far  more  liquid  and  refreshing  than  when 
the  >kiiis  are  all  retained.  Another  mcxle  of  making  fine  black  cur- 
rant jam— as  well  as  that  of  any  other  fruit  — is  to  add  one  pound  at 
It^t  of  juice,  extracted  as  for  jelly,  to  two  pounds  of  the  berries,  and 
to  allow  sugar  £ox  it  in  the  same  proportion  as  directed  for  each  pound 
of  them. 

For  marmalade  or  paste,  which  is  most  useful  in  affections  of  the 
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throat  and  chest,  the  currants  must  be  stewed  tender  in  their  own 
juke,  and  then  ruhbed  through  a  eiere.   After  ten  minutes*  boiling, 

piigar  in  fine  powder  must  be  Ftirrod  i^radually  to  the  pulp.  ofT  the 
tire,  until  it  is  dissolved  :  a  few  minutes  more  of  boil  in  will  then 
suffice  to  render  the  preserve  thick,  and  it  will  Ikcohic  quite  firm 
M-ben  cold.  More  or  less  sugar  can  be  added  to  the  taste,  but  it  is 
not  geueialiy  liked  very  sweet. 

Be^  black  cttfTOR^/fifii.— Cnrrants,  4  lbs. ;  juice  of  currants,  2  lbs. ; 
15  to  20  minutes'  gentle  boiling.    Su<i;ar,  3  to  4  lbs. :  10  nunutes. 

Marmalade^  or  poite  of  hlaek  atrrants.—  Fruit,  4  lbs. :  stewed  in  Iti 
own  juice  15  minutes,  or  until  quite  soft.  Pulp  boiled  10  nunoteSi 
Sugar,  from  7  to  9  oz.  to  the  lb. :  10  to  14  minutes 

Obs. — The  foll<>^viTlg  are  the  receipts  originally  inserted  in  this 
work,  and  which  ^Ye  leave  un  iltcred. 

To  six  pound!^  of  the  fruit,  t-tnpped  carefully  from  the  stalks,  add 
four  poiuids  and  a  haif  of  sugar.  Let  them  heat  gently,  but  as  sooa 
as  the  sugar  is  dissolTed  boil  the  preserve  rapidly  for  fifteen  minutes. 
A  more  common  kind  of  jam  may  be  made  by  boiling  the  fruit  by 
itself  from  ten  to  fifteen  minut^  and  for  ten  minutes  afler  half  iti 
weight  of  sugar  ha^  been  added  to  it. 

Black  currants,  6  lbs  ;  sugar,  41  lbs. :  15  minutes.  Or:  firuit,  6 
lbs.  :  10  to  15  minutes.    Sugar,  3  lbs.  :  10  niinutes. 

OZ/.f.— There  are  few  ])reparations  of  fruit  so  refreshing  and 
useful  in  illness  as  those  of  black  currants,  and  it  is  therefore  advi>- 
ai)le  ai \va\  b  to  have  a  store  of  them,  and  to  have  them  well  ami  care* 
fully  made 

NURSERY  FRESERYE. 

Take  the  stones  from  a  couple  of  pounds  of  Kentish  cherries,  and 
boil  them  twenty  minutes  :  then  add  to  them  a  pound  and  a  half  of 
raspberries,  and  an  equal  quantity  of  red  and  of  white  currants  ail 
weighed  after  tliey  have  been  cleared  from  their  stems.  Boil  the^ 
togetlier  quickly  lor  twenty  minutes  ;  mix  with  them  three  p  sunJ? 
and  a  quarter  of  common  sugar,  and  give  the  preserve  hfteeu  nuuutei 
more  of  quick  boilmff.  A  pound  and  a  half  of  goosebmies  may  be 
substituted  for  the  cherries ;  but  they  will  not  require  any  stewinr 
before  they  are  added  to  the  other  fruits.  The  jam  must  bew^ 
stirred  from  the  b^inni  ng,  or  it  will  bum  to  the  pan. 

Kentish  cherries,  2  lbs. :  20  minutes.  Raspberries,  red  currants, 
and  white  cuiiaois,  of  each  1^  lb. :  20  minutes.  Sugar,  d|  Ibk ;  1^ 
minutes. 

AKOTHBR  GOOD  COMMON  PRESSRTB* 

Boil  together,  in  equal  or  unequal  portions  (for  this  is  immatsrislX 
an;p  kinds  of  early  fhiit,  until  they  can  be  pressed  through  a  oeve; 
weigh,  and  then  boil  the  pulp  Qver  a  brisk  fire  for  half  an  hour;  add 
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balf  ft  ponnd  of  BQgar  for  each  pound  of  finut,  and  again  boll  the 
presore  quickly,  keying  it  well  stirred  and  akiniined,  finom  fifteen 
to  twenty  nmiQtes.  Cherries,  unless  they  he  mordlaa,  must  first  b« 
stewed  tender  apart,  as  thej  will  require  a  much  loqger  time  to  maku, 
them  ao  than  any  other  of  the  first  summer  fruits. 

▲  GOOD  uibAHQK,  OR  MIXED  F&ESEBTB. 

Boil  for  three-qaartera  of  an  hour  in  two  pounds  of  dear  red 
gooaeberry  juice,  one  pound  of  very  ripe  green<,'ag<^,  weighed  after 
tbey  have  been  pared  and  stoned  ;  then  stir  to  them  one  pound  and 
a  half  of  good  sugar,  and  boil  them  ouickly  again  for  twenty  minutes* 
If  the  quantity  of  preserve  be  much  increased,  the  time  of  boiling 
it  must  be  so  likewise :  this  is  always  better  done  before  the  sugar  is 
added. 

Juice  of  ripe  gooseberries,  2  11)5;. ;  grecngageS|  pared  and  stoned^  1 
lb. :  I  hour.    Sugar,  1^  lb. :  20  minutes. 

GROSEILLie. 

(AM^er  good  prueroe^ 

Cut  the  tops  and  stalks  from  a  p^allon  or  more  of  well-flavoured 
ripe  gooseberries,  throw  them  iuto  a  large  preserving-pan,  hull  them 
for  ten  minutes,  and  sthr  them  often  with  a  wooden  spoon ;  then  pass 
both  the  juiee  and  pulp  through  a  fine  sieve^  and  to  every  three 
pounds*  weight  of  these  add  hau  a  pint  of  raspberry-juice^  and  bool 
the  whole  briskly  for  three-quarters  of  an  hour ;  draw  the  pan  aside, 
stir  in  for  the  above  portion  of  fruit,  two  pounds  of  sugar,  and  whm 
it  is  dissolved  reTie\v  the  ])oiIing  for  fifteen  minutes  longer. 

Kipc  gooseherries,  boiled  10  minutes.  Pulp  and  juice  of  goose- 
berries^ 6  lbs.  \  raspberry-juice}  1  pint :  |  hour.  Sugar,  4  lbs. :  15 
minutes. 

Ohs. — When  more  conveuiciit,  a  portion  of  raspberries  can  be 
boiled  with  the  gooseberries  at  fiiat 

SUPERIOR  PINB-APPLB  HARIIALADB. 

(il  New  Meceipi,) 

The  market-price  of  our  English  pines  is  generally  too  high  to 
permit  their  being  very  commonly  used  for  preserve;  and  though 
eome  of  those  imported  from  the  West  Indies  are  sufficiently  weTl- 

flavoiired  to  make  excellent  jam,  the}'  must  be  selected  \vith  judg- 
ment for  the  pur])osc,  or  they  'will  possibly  not  answer  for  it.  They 
should  be  fully  ripe,  but  perfectly  sound :  should  tiie  stalk  end 
appear  mouldy  or  discoloured,  the  fruit  should  be  rejected.  The 
degree  of  flavour  which  it  possesses  may  be  ascertained  with  tolcraljie 
aecoracy  by  its  odour;  for  if  of  good  quality,  and  fit  for  use,  it  will 

ii  ii 
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be  verjf  fragrant.   After  the  rinds  have  been  parcd  off^  and  efcij 

dark  speck  taken  from  the  flesh,  the  pines  may  be  rasped  on  a  fine 
rtkI  delicately  clean  plater,  or  sliced  tnin,  cut  up  quickly  into  dice, 
aud  pojndcd  in  a  stone  or  marble  mortar;  or  a  portion  may  be 
grated,  and  the  remainder  reduced  to  pulp  in  the  mortar.  Weich, 
and  then  heat  and  boil  it  gently  for  ten  minutes;  draw  it  from  ilie 
fire,  and  stir  to  it  by  de^es  fourteen  ounces  of  sugar  to  the  pound 
of  fruit;  boil  it  until  it  thickens  and  beeomes  rerj  tiiiupaicst» 
^bich  it  irill  be  in  about  fifteen  minntet,  should  the  quanti^  be 
email :  it  will  require  a  rather  longer  time  if  it  be  larger  Xbe  engnr 
ought  to  be  of  the  best  quality  and  beaten  quite  to  powder ;  and  for 
thi",  as  well  a*'  for  every  other  kind  of  preserve,  it  should  be  ffry.  A 
remarkably  tine  marmaladi-  nuiy  be  compounded  of  English  pinei 
only,  or  even  with  one  En[i;li>h  ])ine  of  sujx^rior  growth,  aud  two  or 
three  of  the  West  Indian  mixed  with  it ;  but  all  when  u-^d  shooM 
be  /W/y  ripe,  without  at  all  verging  on  decay  ^  lor  in  no  ulLcx  stdi/c 
wll  tbeir  aetieioua  flavour  be  in  ite  perfection. 

In  making  the  pam  always  aToia  placing  the  presenring-pan  Jioi 
i^pon  Die as  this  of  itself  will  often  convert  what  would  other^ix 
be  excellent  presenre,  into  a  strange  sort  of  compound*  Ibr  which  it 
is  difficult  to  find  a  name,  and  which  results  from  the  sugar  being 
pid)je€ted — when  in  combination  with  the  acid  of  the  fruit — to  a 
det^ree  of  heat  which  converts  it  into  carmnd  or  highly-bofled 
barley-su^r.  When  there  is  no  regular  preserving-stove,  a  flat 
trivet  should  be  securely  placed  across  the  fire  of  the  kitchen-ran^ 
to  raise  the  pan  from  immediate  contact  with  the  burning  coals,  or 
chareoal.  It  is  better  to  grate  down*  than  to  pound  the  tnax  ftr 
the  present  receipt  should  any  parts  of  it  be  ever  so  digfatlj  too|^ ; 
and  it  should  then  be  slowly  stewed  until  quite  tender  before  a^j 
sugar  is  added  to  it ;  or  witn  only  a  very  small  quantity  stined  in 
sbonld  it  become  too  dry.  A  RUpenor  mnrmnlade  even  to  this,  migbt 
probably  be  made  by  addinp;  to  the  rasped  pines  a  little  juice  drawn 
by  a  geutic  heat,  or  expiLssrd  cold,  ixom  inienor  portions  of  the 
iruit ;  but  this  is  only  supposition. 

▲  FI^£;  PRESEHVE  OF  THE  GREEN  ORANGE  PLUM. 

Tliis  fruit,  which  is  very  insipid  when  ripe,  makes  an  exccllefjt 
preserve  if  used  when  at  its  full  growth,  but  while  it  is  i^till  quite 
nard  and  green.  Take  otr"  the  stalks,  wei<^h  the  plums,  then  s:zsh 
them  well  (with  a  silver  knife,  if  convenient)  as  they  are  throv\'n  mo 
the  pcesenring-pan,  and  keep  them  gently  stirred  without  rceaaog 
over  a  moderate  fire,  until  they  have  yielded  sufficient  juice  to  pi^ 
▼ent  their  burning ;  after  this,  boil  them  quickly  until  tbestoneisie 
entirely  detached  from  the  flesh  of  the  fruit,  l  ake  them  out  as  they 
appear  on  the  surface,  and  when  the  presenre  looks  quite  smooth  sad 
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iTell  reduced,  stir  in  three-quarters  of  a  pound  of  sugar  beaten  to 
a  powder,  for  each  pound  of  the  plums,  and  boil  the  whole  very 
quickly  for  half  an  hour  or  more.  Put  it,  when  done,  into  small 
niouids  or  pan-,  and  it  will  he  sufficiently  firm  wlicu  cold  to  turn  out 
well :  it  will  also  be  trampiirent,  ot  a  Hoe  green  colour,  aud  very 
agreeable  m  flavour. 

Orange  plums,  wben  green,  6  lbs. :  40  to  60  minutea.  Su^ 
4|lba.:  30  to  50  minutes.  ^  ' 

06t.— The  blanebed  kernels  of  part  of  tbe  fruit  aboold  be  added 
to  this  preserve  a  few  minntes  before  it  is  poured  out :  if  too  long 
boiled  in  it  they  will  bet^ome  tough.  Tb^  should  always  be  iripd 
very  dry  after  they  are 

GREENGAGE  JAU,  OR  MARMALADE, 

Wben  the  plums  are  thoroughly  ripe,  take  off  the  skins,  stone, 
migb,and  boil  them  ouickly  without  sugar  for  fifty  minutes,  keepino* 
them  well  stirred ;  then  to  evcrj'  fotir  pounds  add  three  of  goo3 

siiimr  reduced  quite  to  powder,  boil  the  preserve  from  five  to  eight 
nanutes  ionjijer,  and  clear  otf  the  scum  perfectly  before  it  is  poured 
into  the  jars.  When  the  flesh  of  the  fruit  will  not  separate  easily 
from  the  stones,  weigh  and  throw  the  plums  whole  into  the  preserv- 
ing-pan, boil  them  to  a  pulp,  pass  them  through  a  sieve,  and  deduct 
the  weight  of  the  stones  iW>m  them  when  apportioning  the  sugar  to 
the  jam.  The  Orleans  plum  may  be  substituted  for  greengages  in 
this  receipt 

Greengages,  stoned  and  akinoed,  6  lbs.:  50  minutes.  Sugar, 
4|  lbs. ;  5  to  S  minutes. 

PBESBBVB  OF  THE  MAGNUM  BOKUM,  OR  MOGUL  PLUM. 

Prepare,  weigh,  and  boil  the  plums  for  forty  nunntes ;  stir  to  them 
half  their  weight  of  good  sugar  beaten  fine,  and  when  it  is  diasolTed 

continue  the  boiling  for  ten  additional  minutes,  and  skim  the  pre- 
serve carefully  dunni^  the  time  This  is  an  excellent  marmalade, 
but  it  may  be  rendered  richer  by  increasing  the  proportion  of  snj^nr 
The  lilanched  kernels  of  a  portion  of  the  fruit  stones  will  nuich 
improve  its  flavour,  but  thev  should  be  mixetl  with  it  only  two  or 
three  minutes  before  it  is  taken  firom  the  tire.  \\  hen  the  plums  are 
not  entirely  ripe,  it  is  diffieult  to  free  them  firom  the  stones  and 
skins:  they  should  then  be  boiled  down  and  pressed  through  a  gieve, 
as  directed  for  grcen^cs,  in  the  receipt  above. 

Mogul  plums,  skinned  and  stoned,  6  Iba*:  40  minutes.  Sugari 
3  Iba. :  5  to  8  minutes. 

10  DRY  OR  PRESERVE  MOGUL  PLUMfi  IN  SYRUP, 

Rure  the  plums,  but  do  not  remove  the  stalks  or  stones ;  take  their 
weight  of  dry  sifted  angar,  lay  them  into  a  deep  dish  or  bowl,  and 
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strew  it  orer  them;  let  them  remalii  thus  fbr  a  nig:.t,  then  pour 
them  gently  into  a  preflenrin<^-paii  with  all  the  sugar,  heat  them 
dowly,  and  let  them  just  simmer  for  five  minates;  in  two  dsjs 
repeat  the  process,  and  do  so  again  and  again  at  an  interval  of  two  or 
three  days,  until  the  fruit  is  tender  and  very  clear;  put  it  then  into 
jnr«,  ana  keep  it  in  the  swnp,  or  drain  and  dry  the  plums  reTy 
gr ndiially,  as  directed  for  other  fruit.  When  they  art,  n  »t  sutHcieatiy 
ri|x;  for  the  skin  to  part  from  them  readily,  tlu y  nmst  be  cover<ed 
with  spring  water,  placed  over  a  slow  tire,  and  just  scalded  until  it 
can  be  stripped  from  them  easily.  They  may  also  be  entirely  pre- 
pared by  the  receipt  for  dried  apricots  wnich  follows,  a  page  or  tvo 
firom  this. 


MUSSEL  FLUM  CHEESE  A2iD  JELL7. 

Fill  large  stone  jars  with  the  fruit,  which  should  be  ripe,  dry,  and 
•oiiiid ;  set  them  into  an  oven  from  which  the  bread  has  been  drawn 
.several  hours,  and  let  them  remain  all  night ;  or,  if  this  cannot  eoo- 

veniently  be  done*  place  them  in  pans  of  water,  and  boil  them  gently 
until  the  plums  are  tender,  and  have  yielded  their  juioe  to  tit 
utmost,  ronr  this  from  tliem,  strain  it  through  a  jelly  bag;wcKh| 
and  then  boil  it  rapidly  for  twenty-fiv  Tiiinnte<?.  Have  readr. 
broken  small,  three  pounds  of  sugar  for  lour  ot  the  juice,  stir  tbeia 
togetlier  until  it  is  dissolved,  and  then  continue  the  boilinir  quicklj 
for  ten  minutes  longer,  and  be  careful  to  remove  all  the  s«cuni.  Pom 
the  preserve  into  small  moulds  or  pans,  and  turn  it  out  when  itii 
wanted  for  table :  it  vrill  be  veiy  fine^  both  in  colour  and  in  flavour 

Juioe  of  plums,  4  lbs. :  25  minutes.   Sugar,  3  lbs. :  10  minutes.. 

The  cheese.— Skin  and  stone  the  plums  from  which  the  juice  hss 
been  poured,  and  after  having  weighed,  boil  them  an  hour  and  a 
quarter  over  a  brisk  fire,  aud  stir  them  con.^tnntly  ;  then  to  three 
pounds  of  fruit  add  one  of  sugar,  beaten  to  powder ;  boil  the  present 
for  another  half  hour,  and  press  it  into  shallow  pans  or  mnnlHiy- 

X'lumb,  3  lbs. :  1^  hour.   Sugar,  1  lb. :  30  minutes. 


aphicot  haikmaladb. 

This  may  be  made  either  by  the  receipt  for  greengage,  or  Mo^ 
plum  marmalade  ;  or  the  iVuit  may  first  be  boiled  quite  tender,  then 
rubbed  through  a  sieve,  and  mixed  with  three-qtnrti  rs  of  a  pound 
of  sugar  to  the  pound  of  apricots:  from  twenty  to  tiiirty  minutes  will 
boil  it  in  this  ca<e.  A  richer  preserve  still  is  produced  bv  taking  '^if 
the  skins,  and  dividing  the  plums  in  iialves  or  quarters,  ana  Icavirig 
them  for  some  hours  with  their  weight  of  fine  sugar  strewed  over 
them  before  they  are  placed  on  the  fire ;  they  are  then  heated  sloirly 
and  gently  siminered  for  about  half  an  hour* 
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TO  DRY  APBIOOtS. 

(A  quick  and  easy  niethodJ) 

Wifie  gentljr,  split,  and  tUme  tome  fine  apricots  which  are  not 
orer-ripe;  weighs  and  arrange  them  evenly  in  a  deep  dish  or  bowl, 
and  strew  in  fourteen  ounces  of  sugar  in  fine  powder,  to  each  pound 
of  fruit ;  on  the  following  day  turn  the  wliole  carefully  into  a  pre- 

jiernnjr-pan»  let  the  apricots  heat  slowly,  and  sinm^cr  them  very 
€ofdy  for  six  minutes,  or  for  au  instant  lonc'or,  should  they  not  in 
that  time  be  quite  tender.  Let  them  remain  ui  the  syrup  for  a  day 
or  two,  then  drain  and  ^read  thcni  singly  un  dishes  to  dry. 

To  each  pound  of  apricots  14  oz.  of  sugar ;  to  stand  1  night,  to  be 
nmuered  from  6  to  8  nunutes,  and  left  in  ayrup  2  or  3  days. 

PRIBD  APRICOTS. 

{Frtnch  Receipt,) 

Take  i^ricots  which  have  attained  their  Ml  growth  and  colour, 
hot  b(^ore  they  hegin  to  aoften;  weigh,  and  wipe  them  l^htly ;  make 
a  amall  inciabn  acroBS  the  top  of  eaen  plum,  pass  the  point  of  a  knife 
through  the  stalk  end»  ana  gently  push  out  the  atones  without 
breaking  the  fruit;  next,  put  the  apricots  into  a  preserving-pan^ 
with  sufficient  cold  water  to  f^ont  them  easily;  place  it  over  a 
moderate  fire,  and  when  it  begins  to  boil,  should  the  apricots  be  quite 
tender,  lift  them  out  and  throw  them  into  more  cold  water,  but 
SiBimer  them,  otherwise,  until  they  are  so.  Take  the  same  uei^^ht  of 
gugar  that  there  was  of  the  fruit  before  it  was  stoned,  and  boil  it  for 
ten  minutes  with  a  quart  of  water  to  the  four  pounds ;  skim  the 
83rrup  carefully,  throw  in  the  apricots  (which  should  preTlously  be 
well  drained  on  a  soft  cloth,  or  on  a  sieve),  simmer  them  for  one 
miimto^  and  set  them  by  in  it  until  the  following  day,  then  drain  it 
from  them,  boil  it  for  ten  minutes,  and  pour  it  on  them  the  instant  it 
is  taken  from  the  fire  ;  in  ff)rt y-ciji:ht  hours  rejK'at  the  process,  anrl 
when  the  syrup  has  boiled  ten  minutes,  put  in  the  apricots,  and 
Fimmer  them  from  two  to  four  minutes,  or  until  they  look  quite 
clear.  They  may  be  stored  in  the  syrup  until  wanted  lur  drying,  or 
drained  from  it,  laid  separately  on  slates  or  dishes,  and  dried  very 
gndinJly:  the  blanched  kernels  may  be  put  inside  the  fruit,  or 
ndded  to  the  evrup. 

Apricots,  4  lbs.,  scalded  until  tender;  sngar  4  lbs. ;  water,  1  quart: 
10  minutes.  Apricots,  in  syrup,  1  minute  ;  left  24  hours,  oyrup, 
boiled  again,  lo  minutes,  ana  poured  on  fruit :  st;ind  2  days  Syrup, 
boiled  again,  10  mimife^,  and  apiicots  -1  to  4  ininutes,  or  until  clear. 

Obs. — The  syrup  should  be  quite  thick  wlien  the  apricots  are  put 
in  for  the  last  time;  but  both  fruit  nnd  sugar  vary  so  much  in 
quality  and  iu  the  decree  of  bulimy  which  they  re<^uire,  tliat.  no 
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invariable  rule  can  be  eiven  for  the  latter.  The  aprieot  tyrvf 
stnuned  verv  dear*  and  mixed  with  twice  its  measnie  of  psle  Freoea 
brandy,  makes  an  agreeable  liauettr,  wbieh  is^  much  imj^roved  br 
infusing  ill  it  for  a  few  days  half  an  onnce  of  the  fruit*lcenidi| 
blanched  and  bruised,  to  the  quart  of  liqnor. 

We  hnve  found  tluit  cherries  prepared  by  cither  nf  the  receipt! 
"vvliich  \vc  have  given  for  preserving  them  with  sugar,  if  thrown  into 
the  apricot  s}Tiip  when  partially  dried,  just  scalded  in  it,  and  le  ft  lor 
a  fortniprht,  then  drained  and  dried  as  usual,  becorae  a  dcucious 
sweetiiicut.  Mussel,  imperatrice,  or  any  other  plums,  when  quite 
ri])e,  if  simmered  in  it  very  gently  until  they  are  tender,  and  left  te 
a  few  da^rs  to  imbibe  its  flavour,  then  drained  and  finishftd  as  ussai, 
are  likewise  excellent. 

PBACH  JAM,  OR  HARHALADE. 

The  fruit  for  this  preserve,  which  is  a  very  delicious  one,  should 
be  finely  flav»)urcd,  and  quite  ripe,  though  perfectly  sound-  Pare, 
stone,  weigh,  and  boil  it  ouickly  for  three-quarters  of  an  hour,  and 
do  not  fail  to  stir  it  often  onringUie  time;  draw  it  fhmi  the  fire,  and 
mix  with  it  ten  ounces  of  w£->refined  sugar,  rolled  or  beaten  to 
powder,  for  each  pound  of  the  peaches;  dear  it  carefully  from  scum, 
and  1x>il  it  briskly  for  five  minutes ;  throw  in  the  strained  joice  of 
one  or  two  i^ootJ  lemons;  continue  the  boiling  for  three  minutes  only, 
and  pour  out  the  marmalade.  Two  minutes  after  the  sugar  is  stilTed 
to  the  truit,  add  the  blanched  kernels  of  i)art  of  the  peaches. 

Peaches,  stoned  and  pared.  4  lbs.;  'i  hour.  Sugar,  '2h  lbs.:  2 
minutes.  Blanched  peach-keruels :  3  minutes.  Juice  of  2  smaU 
lemons :  S  mmntes. 

OAs. — ^This  jam,  like  most  others,  is  imnroved  bj  mgrnofi  the 
fruit  through  a  sieve  after  it  has  been  partially  boiled.  jSTothing  caa 
be  finer  than  its  flavour,  which  woold  be  mjured  by  addii^  the 
sugar  at  first ;  and  a  larger  proportion  renders  it  cloyingly  sweet 
Nectarines  and  peaches  mued,  nuuce  an  admirable  preserve. 

TO  FRE8ERVB,  OR  TO  DRY  PBACBB8  OR  NBCTARIIfRS. 

(An  eaay  and  excellent  Receipt.^ 

The  fruit  should  be  fine,  freshly  gathered,  and /u%  ripe,  but  stiD 
in  its  perfection.  Pare,  halve,  and  weigh  it  niter  the  stones  are 
removed  ;  lay  it  into  a  deep  dish,  and  strew  over  it  an  equal  wdght 
of  highly  refined  pounded  sugar;  let  it  remain  until  this  is  UL^ny 
di.ssolvcd,  then  lift  the  fruit  gently  into  a  prescrx  ing-paa,  pour  the 
juice  and  sugar  to  it,  and  heat  the  whole  over  a  very  slow  fire;  let  A 
lust  sunmer  for  ten  minutes,  then  turn  it  softly  into  a  bowl,  and  kc 
tt  remain  for  two  davs ;  repeat  the  slow  heating  and  simmering  st 
intervals  of  two  or  three  dayi^  until  the  ftmi  is  quite  dear,  whoi  it 
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may  be  potted  in  the  syrup,  or  drained  from  it,  and  (tied  upon  large 
clean  slates  or  di!5hcs,  or  upon  wire-sieves.  The  fl  ivuur  wiil  be 
excellent.  The  strained  juice  ul  a  Icmoii  may  be  added  to  the  syrup, 
with  good  effect,  towards  the  end  of  the  process,  and  aa  addiUooal 
•ttnce  or  two  of  augar  allowed  for  it. 

DAMSON  JAM.    (tERY  OOOD.) 

The  fruit  for  this  jam  should  be  freshly  gathered  and  quite  ripe. 
Split,  stone,  weigh,  and  boil  it  quickly  for  forty  minutes ;  then  stir 
in  half  its  weight  of  good  sugar  rouL^hly  powdered,  and  when  it  is 
di'v^olved,  give  the  preserve  lit'teen  miuutes  additional  boiling,  keeping 
it  stirred,  and  thoroughly  skimmed. 

Damsons,  stoned,  6  lbs. :  40  minutes.    Sugar,  3  lbs. :  15  minutes. 

Obt,^A  mate  refined  preserve  is  made  by  pienin^  the  fruit 
thmgh  a  aieve  after  it  ia  boiled  tender;  but  the  jam  »  excellent 
without* 

DAJISON  ^ELLT, 

Bake  scparati  ly  in  a  very  slow  oven,  or  boil  in  a  pan  or  copper 
of  water  as  described  at  page  497,  any  number  of  fine  ripe  daui- 
sons,  and  one-third  the  quantity  of  bullaces,  or  of  any  other  pale 
plums,  aa  a  portion  of  their  juice  will,  to  moat  tastea,  imnroTe,  by 
lofWning  the  flavour  of  the  preserve,  and  will  render  tne  eolonr 
Ijrighter.  Pour  off  the  juice  dear  £h>m  the  fruit,  strain  and  weigh 
it ;  boil  it  quickly  without  aogar  for  twenty-five  minutes,  draw  it 
Ironi  the  fire,  stir  into  it  ten  ounces  of  good  siignv  for  each  pound  of 
juice,  and  boil  it  qni<  kly  iVom  six  to  Ten  minutes  longer,  carefully 
clearing  off  all  the  scum.  Itie  ji  lly  must  be  oit^  stirred  belbre  the 
sugar  is  added,  and  constantly  aiterwards. 

BAMbO^j  on  KED  PLUM  SOLID.  (gOOD.) 

Fbur  the  juice  from  some  damsons  which  have  stood  for  a  ni^t  ia 
a  very  oool  oven,  or  be<m  stewed  in  a  jar  placed  in  a  pm  of  water ; 

weigh  and  put  it  into  a  prenervin;^  pnn  with  a  pound  and  four 
ounces  of  pearmain*^  (or  of  any  other  fine  boiling  applet),  ]>nred, 
cored,  and  quartered,  to  each  jiound  of  the  juice;  boil  tlu  <e  together, 
keeping  them  well  stirred,  from  twenty-five  to  thirty  minutes,  then 
add  the  sugar,  and  when  it  is  nearly  dissolved,  continue  the  boiling 
for  ten  minutes.  This,  if  done  with  exactness,  will  give  a  perfectly 
smooth  and  firm  preserve,  which  may  be  moulded  in  small  sha^Ks, 
od  turned  out  for  table.  The  juice  of  any  good  red  plum  may  be 
used  for  it  inatead  of  that  of  damsons. 

To  each  pound  clear  damson-juice,  1|  lb.  pearmains  (or  other 
good  apples),  pared  and  cored :  26  to  30  minutes.  Sugar,  14  oa :  10 
taiQutea. 
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BZCBLLBUT  DA1I80N  OHBEBB* 

When  the  fruit  has  been  baked  or  stewed  tender,  as  directed  abore, 
drain  off  the  juice,  skin  and  stone  the  damsons,  pour  back  to  them 
from  a  third  to  half  of  their  juice,  weigh  and  then  boil  tht  ni  over  a 
clear  brisk  fire,  until  they  form  quite  a  dry  paste;  add  six  ounces  of 
ponnded  tugar  for  each  pound  it  the  pluint;  atir  them  off  the  fire 
until  this  is  dissolved,  and  boil  the  jnesenre  again  withimt  qaittiiig 
or  ceaong  to  stir  it,  nntil  it  leayes  the  pan  quite  dry,  ttid  adnerain 
a  mass  to  the  spoon.  If  it  should  not  stick  to  the  fingcn  ivhca 
lightly  touched,  it  will  be  sufficiently  done  to  keep  very  Ions;  pras 
it  quickly  into  pans  or  moulds ;  lay  on  it  a  paper  dipped  in  spirit 
when  it  is  perfectly  cold ;  tie  another  fold  oyer  it,  and  store  it  in  a 
dry  place. 

*bullace  cheese  is  made  in  the  same  manner,  and  almost  any  kind  of 
plum  will  make  an  agreeable  preserve  of  the  sort. 

To  each  pound  of  fruit,  pared,  stoned,  and  nuzed  with  the  juice 
and  boiled  quite  dry,  6  os.  of  pounded  sugar:  boiled  again  to  a  dij 
paste* 

BID  CHUra  JBLLY. 

Strip  from  their  stalks  some  fine  ripe  black-cluster  grapes,  sad 
stir  them  with  a  wooden  spoon  over  a  gentle  fire  until  all  have  baIS^ 
and  the  juice  flows  freely  from  them ;  strain  it  off  without  pressure, 
and  pass  it  through  a  jelly-bag,  or  through  a  twice-folded  muslin; 
weigh  and  then  boil  it  rapidly  for  twenty  minutes ;  draw  it  from  the 
fire,  stir  in  it  until  dissolved,  fourteen  ounces  of  good  sugar,  roushly 
powdered,  to  each  pound  of  juice,  and  boil  the  jelly "uuicklv  for 
fifteen  minutes  longer,  keeping  it  constantly  stirred,  aiul  ptrkctly 
ircU  skimmed.  It  will  be  very  dear,  and  of  a  beautiful  piJe  rase- 
colour. 

Juice  of  black-cluster  grapes :  20  minutes.  To  each  pound  of  jmei^ 

14  oz.  good  sugar:  15  minutes. 

Obs.—Vie  have  proved  this  jelly  only  witli  the  kind  of  grape 
which  we  have  named,  but  there  is  little  doubt  that  fi^e  purple 
grapes  of  any  sort  would  answer  for  it  well. 

ENGLISH  GDAVA. 

{Afimii  clear f  bright  JeUy.) 

Strip  the  stalks  from  a  gal'  on  or  two  of  the  large  kind  of  boUaM 

called  tlie  shepherd*s  buliace  ;  give  part  of  them  a  cut^  put  them  into 
stone  jars,  and  throw  into  one  of  them  a  pound  or  two  of  iraperatrice 
lums,  if  they  can  be  obtained  ;  put  the  jars  into  pans  of  water,  and 
them  as  directed  at  page  497  ^  then  draiu  uti  the  juice,  pa^  it 
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through  a  thick  strainer  or  jelly-bag,  and  weigh  it ;  boil  it  quickly 
&om  fifteen  to  twenty  minutes ;  take  it  from  the  fire,  and  stir  in 
it  till  disBoWed  three-quarters  of  a  pound  of  sugar  to  the  pound  of 
juice;  remove  the  scum  with  care,  and  boil  the  preserye  again 

(|uick1v  from  eiebt  to  twelve  minutes,  or  longer  should  it  not  Uien 
jelly  firmly  on  Uie  skimmer.  When  the  fruit  is  very  acid,  an  equal 
^vciglit  of  juice  and  sugar  may  he  mixed  together  in  the  first  instance, 
and  boiled  briskly  for  about  twenty  minutes.  It  is  impossible  to 
indicate  the  precise  time  which  the  jilly  will  require,  so  much  de- 
pends on  the  quality  of  the  plums,  and  on  the  degree  of  boiling 
previously  given  to  them  in  the  water-bath.  When  properly  made 
It  is  remarkably  tiansparent  and  very  firm.  It  should  be  poured 
into  shallow  pans  or  small  moulds,  and  turned  from  them  before  it  is 
served.  When  the  imperatrice  plum  cannot  be  procured,  any  other 
that  will  give  a  pale  red  colour  to  the  juioe  will  answer.  The 
bullaces  alone  make  an  admirable  preserve;  and  even  the  commoner 
kinds  afford  an  excellent  one. 

Juice  of  the  shepherd's  bullace  and  imperatrice,  or  other  red  pliira, 
4  11 -  :  15  to  20  mmutes.  Su^ar,  3  lbs. :  8  to  12  minutes.  Or  juice 
of  bullaces  and  sugar,  equal  weight ;  20  minutes. 

Oiw.— After  the  juice  nas  been  poured  from  the  plums  they  may 
be  stoned,  pared,  weighed,  and  boiled  to  a  paste ;  then  six  ounces 
of  sugar  added  to  the  pounds  and  the  boiling  continued  until  the 
preserve  is  again  very  dryi  a  small  portion  of  the  juice  should  be 
left  with  the  fruit  for  this. 

YERY  Fnra  xhpbratkicb  plum  m armaladb. 

Weigh  six  pounds  of  the  fruit  when  it  is  quite  ripe,  but  before  the 
frost  has  touened  it ;  give  each  plum  a  eut  as  it  is  thrown  into  the 
preserving*pan,  and  when  all  are  done  boil  them  from  thirty-five 
to  forty  minut^  taking  out  the  stones  as  they  rise  to  the  surface^ 
when  they  are  quite  detached  from  the  flesh  of  the  fruit.  Draw 
back  the  pan  from  the  fire,  stir  in  two  pounds  of  t^'ood  sugar  beaten 
to  powder,  and  boil  the  preserve  quickly  for  tit'teen  minutes.  The 
iinj)e  rat  rice  plum  is  of  itself  so  sweet  that  this  proportion  of  sugar 
iiiakLs  with  it  a  very  rich  preserve. 

Imperatrice  plums  (without  the  stalks)  6  lbs.:  boiled  35  to  40 
minutes.   Sugar  2  lbs.  (added  after  the  stones  are  out) :  \5  minutes. 

Ms.^8ome  slight  trouble  would  be  avmded  by  prnsing  the  fruit 
through  a  sieve  after  the  first  boiling;  but  we  do  not  think  the 
nannalade  would  be  improved  by  being  freed  from  the  skins  of  the 
idoms. 

TO  DAY  IMFERATRICB  PLUMS. 

(An  easy  meAodJ) 
Put  them  into  jars,  or  wide-necked  bottles,  with  half  a  pound  of 
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good  sugar,  rolled  or  poniKled,  to  twice  the  weight  of  fruit ;  set  them 
into  a  very  cool  oven  l  m  lour  or  five  hours;  or,  if  more  convenicut, 
place  them,  with  a  litile  hay  between  them,  in  a  pau  ui  cold  water 
and  boil  them  gently  for  rather  more  titan  thm  hours,  Leave  them 
in  the  syrup  lor  a  few  cla}'s,  and  finbh  tbem  as  dire^ed  for  the 
drying  of  other  fruits.  Tie'  a  bladder  orer  the  necks  of  the  jart  or 
bottles  before  they  are  placed  in  the  pan  of  water,  and  fasten  two  or 
three  folds  of  paper  over  the  former,  or  cork  the  bottles  when  the 
fruit  is  to  \yc  baked.  The  sugar  should  be  put  in  nfter  the  fnut, 
without  being  shaken  down;  it  will  then  disaolve  gradually,  and  be 
absorbed  by  it  equally. 

To  each  pound  of  plums,  8  ounces  pounded  sugar:  baited  in  cool 
oven  4  ur  5  hours,  or  steamed  3  hours. 

TO  BOTTLE  FRUIT  FOE  WINTER  USB* 

Gather  the  fruit  in  the  middle  of  the  day  in  yery  dry  weaiber; 

Ftrip  off  the  stalks,  and  have  in  readiness  some  perfectly  dean  and 
dry  wide- necked  bottles;  turn  each  of  these  the  instant  before  it  is 
filled,  with  the  neck  downwards,  and  hold  in  it  two  or  three  lij^hted 
matches  :  drop  in  the  fruit  before  the  vapour  e>?cnpes,  shake  it  ;:entiy 
do^m,  press  m  souie  new  corks,  dip  the  necks  of  the  bottles  into 
melted  resin,  set  them  at  night  into  an  oven  from  which  the  bread 
has  been  drawn  six  or  seven  hours  at  least,  and  let  them  remain 
until  the  morning :  if  the  heat  be  too  great  the  hotUes  will  Imtft 
Currants,  eherries,  damsons,  greengages,  and  Tarious  other  lands  of 
plums  will  remain  good  for  quite  twelve  months  when  bottled  thus, 
if  stored  in  a  dry  place. 

To  steam  the  fruit,  put  the  bottles  into  a  copper  or  other  vessel  up 
to  their  necks  in  cold  water,  with  a  little  hay  betwctn  antl  under 
them ;  light  the  fire,  let  the  water  heat  slowly,  and  keep  it  at  the 
^oint  of  gentle  simmering  until  the  fruit  is  sufficiently  sc.il ded. 
bome  kinds  will  of  course  require  a  much  longer  time  than  uiiiers. 
Prom  half  to  three  quarters  of  an  hour  will  be  sufficient  for  ffoose- 
berrieS)  currants,  and  raspberries;  but  the  appearsnoe  of  aU  will 
best  denote  tbeir  being  done.  When  they  have  sunk  almost  half  the 
depth  of  the  bottles,  and  the  skins  are  slurivelled,  extinguish  the  fire, 
but  leave  them  in  the  water  until  it  is  quite  cold ;  then  wipe  and 
store  the  bottles  in  a  dry  place.  A  hit  of  moistened  bladder  tied  owes 
corks  is  better  than  the  resin  when  the  ixuit  is  steamed. 

AFPLE  JELLY. 

Tarious  kind  of  apples  may  be  used  sucoessftiUj  to  make  this  jellr, 
but  tibe  nonsuch  is  by  many  persons  preferred  to  all  others  for  toe 
purpose.  The  Ripstone  pippin»  however^  may  he  used  lor  it  with 

very  good  effect,  either  solely,  or  with  a  mixture  of  pearmains.  It  is 
neoessary  only  that  the  fruit  should  be  finely  flavouredt  and  that  it 
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should  boil  easily  to  a  marmalade.  Pare,  core,  quarter,  and  wci^h  it 
quickly  that  it  may  not  lose  its  colour,  and  to  each  pound  pour  a  pint 
of  oold  wftter  and  boll  it  until  it  is  well  broken,  witboat  being  re- 
duced to  a  qnite  thick  pulp,  as  it  would  then  be  difficult  to  render 
the  juice  perfectly  clear^  which  it  ought  to  be.  Drain  this  well  from 
the  appleSi  either  through  a  fine  sieve  or  a  folded  muslin  stnuner, 
pass  It  afterwards  through  a  jclly-l)a<,%  or  turn  the  fruit  at  once  into 
the  last  of  these,  and  pour  the  liquid  throu<^h  a  second  time  if  needful. 
When  it  appears  quite  transparent,  weigh,  and  reduc  l  it  by  quirk 
boilinn^  for  twenty  minutes;  draw  it  from  the  tire,  add  two  pouuU.^  yf 
su^iir  broken  very  small,  lor  three  of  the  decoction;  stir  it  till  it  is 
entirely  dissolved,  then  place  the  prcservlng-^an  again  over  a  clear 
fire  nod  boil  the  preserve  quickly  for  ten  minutes,  or  until  it  jellies 
firmly  upon  the  udnuner  when  poured  from  it ;  throw  in  the  strained 
juice  of  a  small  lemon  for  eve^  two  pounds  of  jellyy  two  minutes 
bdfore  it  is  taken  from  the  fire. 

Apples,  7  lbs.;  w^atcr,  7  pints:  ^  to  full  hour.  Juice,  6  lbs. :  20 
minutes  quick  boiling.  bugar,4  lbs. ;  10  to  2^  minutes*  Juice  three 
kroona. 

BXCEEDUiGLY  FDIE  APFLB  JELLT. 

Pare  onickly  some  highly  fiavoured  juicy  apples  of  any  kind,  or  of 
Turious  Kinds  together,  for  this  i<i  immaterial ;  slicCi  without  dividiiig 
them ;  but  first  free  them  from  the  stalks  and  eyes ;  shake  out  soma 

of  the  pi  ])^,  and  put  the  apples  evenly  into  very  clean  large  stone 
jnrs.  just  dipping  an  occasional  ]-wvr  into  cold  water  as  this  is  done, 
the  bettor  to  prt'^erve  the  colour  the  whole.  Set  the  jars  into  pans 
of  water,  and  boii  the  fruit  slowly  until  it  is  quite  soU,  then  turn  it 
into  a  jelly-l)a;jf  or  cloth  and  let  the  juice  all  drop  from  it.  The 
qua^iitity  which  it  will  have  yielded  will  be  small,  but  it  will  be  clear 
aud  ricn.  Weigh,  and  boil  it  for  tea  minutes,  then  draw  it  from  the 
fire,  and  stir  into  it,  until  it  is  entirely  dissolved,  twelve  ounces  oi 
good  sugar  to  the  pound  and  quarter  (or  pint)  of  juice.  Place  the 
preserve  again  over  the  fire  and  stir  it  without  intermission,  except  to 
clear  off  the  scum,  until  it  has  boiled  from  ei^ht  to  ten  miautes  longer, 
for  otherwise  it  will  jelly  on  the  surface  with  the  scum  upon  it,  which 
it  will  then  l>e  lUttleulfc  to  remove,  as  when  touched  it  will  break  and 
lall  into  the  preserve.  The  strained  juice  of  one  small  fresh  h  iuou 
to  the  pint  of  jelly  t^hould  be  thrown  into  it  two  or  three  muiutea 
,  before  iL  is  poured  out,  and  the  rind  of  one  or  two  cut  very  thin  may 
be  simmered  in  the  juice  before  the  sugar  is  added ;  but  the  pale, 
delicate  colour  of  the  jelly  will  be  injured  by  too  much  of  it,  and 
many  persons  would  altogether  praer  the  pure  flavour  of  the 
fruit. 

Juice  of  apples,  1  auart,  or  2^  lbs. :  10  minutes.  Sugar,  1.^  lb. : 
8  to  10  minutes,  duicei  2  small  lemousi  zixid  of  1  oi^  more  at 
pleasure. 
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>The  quantity  of  q>pleB  required  for  it  rendera  Urn  a  niliet 
expenrive  preserve,  where  they  are  not  abundant;  bat  it  it  a  remark- 
ably fine  jeUy,  and  turns  out  from  the  moulds  in  perfect  shape  and 
very  firm.*  It  may  be  served  in  the  second  course,  or  for  deaaeit 

It  is  sometimes  made  without  paring  the  a|>;>le«?,  or  dipping  them  into 
the  water,  and  the  colour  is  tlien  a  deep  i\  d  :  we  have  occasionally 
Ivwl  a  j)int  of  water  added  to  about  a  gallon  and  a  half  of  apples,  but 
the  jelly  was  not  then  quite  so  fine  in  flavour.  Tlie  be>t  time  for 
making  it  is  from  the  end  of  November  to  Christinas.  Quince  jdly 
would,  without  doubt,  be  very  fine  made  by  this  receipt ;  but  as  th« 
jniee  <tf  tiiat  fruit  is  xicher  than  that  of  the  apple,  a  little  water 
might  be  added.  Alternate  layers  of  iqpplea  and  quinces  would 
also  answer  well,  we  think. 

ani>CS  JELLY. 

Pare,  quarter,  eore,  and  weigh  some  ripe  but  quite  sound  quinco^ 
as  quickly  as  possible,  and  throw  them  as  they  are  done  into  part  of 
the  water  in  which  they  are  to  be  boiled,  as  directed  at  page  456 ; 

allow  one  pint  of  this  to  each  pound  of  the  fniit,  and  simmer  it  pently 
until  it  is  a  little  broken,  l)ut  not  so  long  as  to  redden  the  juice,  which 
ought  to  be  very  pale.  Turn  the  whole  into  a  jelly-bair,  or  strain 
the  liquid  through  a  fiue  cloth,  and  let  it  drain  very  c)(»scly  from  it 
but  without  the  slightest  pressure.  Weigh  the  juice,  put  a  into  adeh- 
cately  clean  preserving  pan,  snd  boil  it  quickly  ibr  twenw  minutes; 
take  it  from  the  fire  and  stir  in  it,  until  it  is  entirely  dissomd,  twelve 
ounces  of  sugar  for  eadi  pound  of  juice,  or  fourteen  ouneea  if  the 
fruit  should  be  very  acid,  which  it  will  be  in  the  earlier  part  of  the 
season  ;  keep  it  constantly  stirred  and  thoroughly  cleared  from  scum, 
from  ten  to  twenty  minute*?  longer,  or  until  it  jellies  stroniil y  in  fall- 
ing from  the  skimmer  ;  then  ])ou r  it  directly  into  glasses  or  moulds. 
If  properly  made,  it  will  \>c  sulliciently  firm  to  turn  out  of  the  latter, 
and  it  will  be  beautiluUy  transparent,  and  rich  in  fiavour.  It  may 
bo  made  with  an  equal  weight  of  juice  and  sugar  mixed  togeujci  in 
the  first  instance,  and  boUS  from  twenty  to  thirty  roinatea.  It  ii 
difficult  to  state  the  time  preeisely,  because  from  different  causes  it 
will  vary  much.  It  should  be  reduced  rapidly  to  the  proper  pointp 
as  long  boiling  injures  the  colour :  this  is  always  more  perfectly  pre- 
served by  boiling  the  juice  \vithout  the  sugar  first. 

To  each  pound  pared  and  cored  quinces,  1  pint  water:  ftolj 
hour.  Juice,  boiled  "20  minutes.  To  each  pound,  12  oz.  sugar: 
10  to  20  minutes.    Or,  juice  and  sugar  equal  weight ;  20  to 

aVIMCB  KASMALAl>B. 

When  to  economise  the  fruit  is  not  an  object,  pare,  core,  and 
*  Tt  i'^      should  Mj,  ^,«it9  oqiial  to  0di4  4ip^mmm,  £»  whidi  fioim  if  mm» 
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quarter  some  of  tbe  inferior  quinces,  and  boil  them  in  as  mucli  water 
as  will  nearly  cover  them,  until  they  begin  to  break ;  strain  the  juioe 
fh>m  them,  and  for  the  marmalade  put  half  a  pint  of  it  to  each  pound 
of  fresh  qidnoes :  in  preparing  these,  be  careM  to  cut  out  the  hard 

stony  parts  round  the  cores.  Simmer  them  gently  until  they  are 
perfectly  tender,  then  press  tlicm,  with  the  jinVe.  thrnn<jh  a  coarse 
sieve  ;  ])Ut  thcni  into  a  perfectly  clean  pan,  and  boil  them  until  they 
form  almost  a  dry  paste ;  add  for  each  ]K)und  of  quinces  and  tiic  half 
pint  of  juice,  three-quarters  of  a  jK>imd  of  sugar  in  fine  |M)wder,  and 
boil  tiie  marmalade  for  half  an  hour,  stirring  it  gently  without  ceas- 
inf^ :  it  wilt  be  very  firm  and  bright  in  coionr.  ]a  made  shortly 
after  tbe  fruit  is  gathered,  a  little  additional  sugar  will  be  required; 
and  when  a  rieher  and  less  dry  marmalade  is  better  liked,  it  must  be 
boiled  for  a  shorter  time,  and  an  equal  weight  of  Iruit  and  sugar  may 
be  used. 

Qtiincejs  pared  and  cored,  4  Ihs.  ;  prepared  juice,  1  quart :  2  to  3 
hours.  Boiled  fast  to  dry,  20  to  40  minutes.  Sugar,  3  lbs.;  30 
minutes. 

liicher  marmalade :  quinces,  4  lbs. ;  juice,  1  quart ;  ^u^ai',  4  lbs. 

QUI^C£  AND  APPLE  MARMALADE. 

Boil  together,  firom  three-quarters  of  an  hour  to  an  hour,  two 
pounds  of  pearmains,  or  of  any  other  well-flavoured  apples,  in  an 

equal  \vci^ht  of  prepared  quincc-jfiirc  (?cc  page  4.3G),  then  take  them 
from  the  tire,  and  mix  wiili  them  a  pound  and  a  half  of  sugar,  in  fine 
powder;  \vhon  tliis  is  a  little  dissolved,  set  the  pan  again  over  a 
brii*k  hre,  and  hoil  the  pre«erve  fur  twenty  mmutes  longer,  keeping 
it  stirred  all  the  time. 

Prepared  (juince-juice,  2  lbs. ;  apples,  2  lbs. :  J  to  1  hour.  Sugar, 
11  lb. :  20  nunutes. 

QUINCE  PABTB. 

Tf  the  full  flavour  of  the  quinces  be  desired,  stew  them  sufficiently 
tender  to  press  through  a  sieve,  m  the  prepared  juice  of  page  456, 
otherw  ise,  in  just  water  enough  to  about  three  parts  cover  them ; 
when  they  are  soft  quite  through  lift  them  out,  let  them  cool,  and 
then  pass  them  through  a  skve;  reduce  them  to  a  dxy  paste  over  a 
Ttry  clear  fire,  and  stir  them  constantly ;  then  weigh  the  fruit,  and 
mix  it  with  an  equal  proportion  of  pounded  sugar,  or  sugar  boiled  to 
candy  height  (wc  find  the  effect  nearly  the  same,  whichever  method 
be  pursued),  and  stir  the  jxiste  without  intermisidou  until  it  is  acrain 
so  drv  as  to  quit  the  pau  and  adhere  to  the  spoon  in  one  lar;;e  hall; 
press  it  into  simllow  pans  or  dishes ;  cut  it,  as  soon  as  cold,  into  small 
squares  and  should  they  seem  to  require  it,  dry  them  with  a  very 
gentle  decree  of  heat,  and  when  they  are  again  oold  store  them  in  tin 
cases  with  well-dried  foolscap  paper  between  them:  the  paste  may  be 
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moulded,  when  more  conyeiiieiit»  end  kept  until  it  is  wanted  for  tdl^ 

in  a  very  dry  place.   In  France,  where  the  fruit  is  aditiirablr  en- 

fcctcd,  tnc  pate  de  coifpns^  or  quifire  pn».te,  is  somewhat  le*?  tciioi 
than  we  have  directed,  and  dried  alterward<  in  the  sun^  or  in  in  ex- 
tremely pontic  oven,  in  sqinire  tm  framesi  about  an  i&ch  and  a 
deepi  placed  upon  ckau  tilates. 

JBLLT  OP  SIBBRIAlf  CRABS. 

This  fruit  makes  a  jelly  of  l)eautiful  colour,  and  of  pleasaint  davciar 
also  :  it  may  be  stored  in  small  moulds  of  ornauittutal  sh«pe.  tod 
turned  out  for  dew»ert.  Take  otf  the  stalks,  weigh,  and  u* 
crabs  ;  tlien,  to  each  pound  and  a  half,  add  a  pint  of  water  and  bad 
them  gently  until  thr^  are  broken,  but  do  not  nliow  them  to  U  l» 
a  pulp.  Pour  the  whole  into  a  jdly-beff,  and  when  the  jniee  ii  nik 
transparent,  weigh  it,  put  it  into  a  dean  preserriDg-paa,  M  ii 
ouickly  for  fifteen  minutes,  take  it  from  the  fire,  and  adr  in  il  im£ 
CUMolved  three-quarters  of  a  pound  of  6ne  angar  roughlv  powdered 
to  each  pound  of  the  juice;  boil  the  jt  lly  from  fifteen  to  t^«eatT 
minutes,  skim  it  very  clean,  nnd  pom  it  into  the  moulds  Shon!^  tli 
quantity  be  large,  a  few  adilitiauai  mmutes'  boiling  must  be  giveiiB 
the  juice  before  the  sugar  is  a  Ided. 

To  each  U  lb.  of  crabs;  water,  1  pint:  12  to  18  minntcs.  Jiiict 
to  be  fast  buUcd^  1  o  imuutcs ;  sugar,  to  each  pound,  «      ,  1^  iu 
minutes. 

TO  FRESBBTB  BARBBRRIBS  J»  BUHCHBB. 

Take  the  finest  barberries  ^vithout  stones  that  can  be  procured  ,tie 
them  tojjether  in  bunches  of  four  or  five  sprigs,  nrid  lor  ciieb  iuUf 
pound  of  the  fruit  (which  is  extremely  light),  boil  uuc  pound  verr 
good  aogar  in  a  pint  of  water  for  twenty  minutes,  and  clear  it  wet 
from  icum ;  throw  in  the  fhiit,  let  it  heat  gently,  and  tbea  boil  fiem 
five  to  seyen  minutes,  when  it  will  be  perfc^y  transpaRst.  So  ha( 
■s  any  snapping  noise  is  heard  the  finut  is  not  all  done ;  it  should  be 
pressed  equally  down  into  the  syrup  until  the  whole  of  the  henna 
nave  burst ;  and  should  then  be  turned  into  jars,  which  most  \t 
covered  with  skin  or  two  or  three  folds  of  thick  paper,  as  !50on  as  tbe 
preserve  is  perfectly  cold.  The  barberries  thus  prepared  make  a 
beautiful  parnish  for  sweet  dishes,  or  for  puddinj^. 

Barberries,  tied  in  bunches,  1  \  lb. ;  sniiar  3  lbs. :  water  1^  pint;  id 
minut<is.   Barberries  boiled  iu  syrup  ;  j  to  7  lumutca. 

BARBBRRT  JAM. 

{Pint  and  best  Receipt.) 

The  barberries  for  this  preserve  should  he  quite  ripe,  &ou^  th^ 
should  not  be  allowed  to  hang  until  they  begin  to  decay.  Strip  than 
fnm  the  stalks,  threw  aside  such  as  are  spottedy  and  te  cacb  paaid 
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of  the  fruit  allow  ^hteen  ouneet  of  well-refined  sagar ;  boil  thi^ 

-with  one  pint  of  water  to  every -foor  poundSf  until  it  becomes  white, 
and  falls  in  thick  masses  from  the  spoon ;  then  throw  in  the  fruit, 
and  keep  it  stirred  over  a  brisk  fire  for  six  minutes  only ;  take  off  the 
scura,  and  pour  it  into  jars  or  glasses. 

Sugar,  4]  lbs. ;  water,  li  pint :  boiled  to  candy  height.  Barberries^ 
4  Ihin.  :  6  minutes. 

Diirherry  Jam.  Second  Receipt. — The  preceding  is  au  excellent 
receipt,  but  the  preserve  will  be  very  good  if  eighteen  ounces  of 
ponnded  auear  be  mixed  and  boiled  with  the  fruit  for  ten  minutes ; 
and  this  is  crone  at  a  small  expense  of  time  and  trouble. 

Sugar  pounded,  8i  lbs. ;  ihiit,  %  lbs. :  boiled  10  niinntes. 

aUPERIOA  BABBERBY  JEUiY,  AND  MABUALADE. 

Strip  the  fruit  from  the  stems,  wash  it  in  spring-water,  drauiy 
bruise  it  slightly,  and  put  it  into  a  dean  stone  jar,  with  no  more 
liquid  than  the  drops  which  bans:  about  it.   Place  the  jar  in  a  pan  of 

water,  and  steam  the  fruit  until  it  is  quite  tender:  this  will  be  in 
from  thirty  minutes  to  an  hour.  Pour  oil  tlie  clear  juice,  strain, 
■wei^^h,  and  boil  it  quickly  from  five  to  seven  minutes,  with  eighteen 
ounces  of  sugar  to  every  pound.  For  tlic  marmalade,  rub  the  bar- 
berries through  a  sieve  with  a  wooden  spoon,  and  boil  them  (juickly 
for  the  same  time,  and  with  the  same  proportion  of  sugar  ay  iLe 
jwlly. 

Barberries  boiled  in  water-bath  until  tender;  to  each  pound  of 
jniee,  X  lb.  2  oz.  sugar:  5  mmates.  Fulp  of  fruit  to  eaeh  pound,  18 

oz.  sugar :  5  minutes. 

Ohs. — We  have  nlways  hnd  these  preserves  made  with  very  ripe 
fruit,  and  have  found  them  extremely  good  ;  but  more  snirar  mriy  he 
needed  to  sweeten  them  sufiiciently  wnen  the  barberries  have  huug 
hsm  time  upon  the  trees. 

ORAVOB  MARMAE.ADE. 

(A  Portuguese  Meceijpt.) 

Basp  very  slightly  on  a  fine  and  delieately  clean  grater  the  rinds  of 
some  sound  Seville  oranges ;  cut  them  into  quarters,  and  separate  the 
llesh  from  the  rinds ;  then  with  the  small  end  of  a  tea,  or  eggspoon, 
clear  it  entirely  from  the  pips,  and  from  the  loose  inner  skin  and  him. 

Put  the  rinds  mto  a  large  quantity  of  cold  water,  and  change  it  when 
they  have  boiled  about  twenty  minutes.  As  soon  as  they  are  per- 
fectly tender  lil\  them  out,  and  drain  them  on  a  sieve ;  slice  them 
thin,  and  add  eight  ounces  of  them  to  each  pound  of  the  pulp  and 
iuice,  with  a  pound  and  a  half  of  highly-refined  sugar  in  fine  powder; 
boil  the  marmalade  quickly  for  hall  au  hour,  skim  it  well,  and  tui  ii  it 
into  the  jan.  The  preserve  thus  made  will  not  have  a  veiy  pow« 
fcfbl  fiaToni  of  the  orange  rind*  When  more  (tf  this  is  liked,  either 
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leave  a  portion  of  (he  ftnit  mummd,  or  mix  wHh  fhe  prcecrve  mm 
of  the  test  which  has  been  grated  ojflT,  aUowing^  for  it  its  weight  dt 
6upr.  Or  proceed  thus :  lulow  to  a  dozen  Seville  oranges  two  fine 
Juicy  lemons,  and  the  weight  of  the  whole  in  gifted  sugar,  of  exeeOcBt 
quality.  With  n  sharp  knife  cnt  through  the  riiuls  just  deep  enough 
to  allow  them  to  be  stripped  ott  in  quarters  with  the  end  of  a  ^poon, 
and  throw  them  for  a  night  into  plenty  of  cold  spring-water  :  on  the 
following  morning  boil  them  sufficiently  tender  to  allow  the  hi.\id  of 
a  pin  to  pierce  them  eaidly ;  then  drain  them  well,  let  them  cool,  and 
scrape  out  the  white  ]^Tt  of  the  rind,  and  cut  the  remaiiider  iDto  thm 
chips.  In  the  mean  time  have  the  pulp  of  the  fhiit  quite  deaied  from 
the  pips  and  film ;  put  it  with  the  chips  into  a  nreserving  pan,  heat 
them  slowly,  boil  them  for  ten  minutes,  draw  tne  pan  from  the  fa^t 
and  stir  gradually  in,  and  dissolve  the  remftinder  of  the  sagar,  and 
boil  the  preserve  more  quickly  for  twenty  minntes,  or  until  it  thickens 
and  appears  ready  to  jelly.  This  mode,  thou.'^h  it  «j-ive^'  a  little  ad- 
ditional trouble,  will  prevent  the  orange-chips  iruin  In  coming  hard, 
which  they  will  sometimes  be  if  niuch  sugar  be  added  to  tiiem  at 
first.  The  sugar  first  broken  into  large  lump?,  is  sometimes  made  into 
a  veiy  thick  syrup,  with  so  mudi  water  on^  as  will  just  dissolva  it; 
the  pulp  and  juice  are  in  that  case  boiled  in  it  quickly  fbr  tea 
minutes  before  the  chips  are  added ;  and  a  part  of  these  are  pounded 
and  stirred  into  the  preserve  with  the  others.  March  is  the  proper 
month  for  making  this  preserve,  the  Seville  ornnges  bein:^  tnen  in 
perfection.  For  lemon  marmalade  proceed  exacti^r  in  the  nmc 
manner  as  for  this. 

Kinds  of  Seville  oranges,  lightly  rapped  and  boiled  tender,  21b«. : 
pulp  and  juice,  4  lbs.;  sugar,  6  lbs. :  i  Jidui.  Or,  weigh:  of  oranges, 
first  taken  in  sugar,  and  added,  with  all  the  rinds,  to  the  pulp  auer 
the  whole  has  been  properly  prepared. 

OENI7INB  SCOTCH  HABVAIJIDB. 

"  Take  some  bitter  oranges,  and  double  their  weight  of  sugar  :  cut 
the  rind  of  the  fruit  into  quarters  and  j>eel  it  oft",  and  if  the  marnu- 
lade  be  not  wanted  very  thick,  take  olf  some  of  the  spongy  \shi:e 
skin  inside  the  rind.  Cut  the  chips  as  thin  as  possible,  and  about  half 
an  inch  long,  and  divide  the  pulp  into  small  bite,  removing  csrefuOjr 
the  seeds,  which  may  be  steeped  in  part  of  the  water  that  is  to  make 
the  marmalade,  and  which  must  be  in  the  proportion  of  a  quart  to  a 
pound  of  fruit.  Put  the  chips  and  pulp  into  a  deep  earthen  dish,  and 
pour  the  water  boiling  over  them  ;  let  them  remain  for  t we've  or 
fourteen  hours,  a!ul  then  turn  the  whole  into  the  preservinix  pan,  and 
boil  it  until  the  chips  are  pertcctly  tender.  When  they  are  so,  ad^i 
by  degrees  the  sugar  (which  should  be  previously  pounded),  and  l>oil 
it  untd  it  jellies.  The  water  in  which  the  seedb  iiavc  been  stt^ped, 
and  which  must  be  taken  fWmi  the  quantity  apportioned  to  the  whole 
of  the  preserve}  should  be  poured  into  a  hair»sleve,  and  the  seeds  well 
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worked  in  it  with  the  back  of  a  spoon  ;  a  stronpj  clear  jelly  will  be 
obtained  by  this  means,  which  must  be  washed  otY  them  by  pouring 
thdr  own  liquor  through  the  sieve  in  small  portions  over  theni. 
This  must  he  added  to  the  fruit  when  it  is  first  set  on  the  fire.'* 

Oranges,  3  lbs. ;  water,  3  quarts;  sugar,  6  lbs. 

Obs. — Tliis  receipt,  which  we  have  not  tried  ourselves,  is  gua- 
ranteed as  an  esceilent  one  by  the  Scottish  lady  from  whom  it  war 
procured. 

CLEAR  ORANGE  MARMALADE. 

(Autkor'a  lUceipt.) 

This,  especially  for  persons  in  delicate  health,  is  far  more  whole-* 
some  than  the  marmalade  which  contains  chips  of  the  orange-rinds. 
The  fruit  must  be  prepared  in  the  same  manner,  and  the  pulp  very 
carefull}  cleared  from  the  pips  and  skin.   The  rinds  taken  off  in 

quarters  (ai\er  having  been  washed  and  wiped  quite  clean  from  the 
black  soil  which  is  sometimes  found  on  them),  must  be  boiled 
extremely  tender  in  a  large  quantity  of  water,  into  wliich  they  may 
be  thrown  when  it  boils.  They  should  be  well  drained  upon  a  lar;,'e 
hair  ^ic^  e  reversed,  so  soon  as  the  head  of  a  pin  will  picice  tlieni 
easily  ;  and  the  white  skin  and  fibres  should  be  scraped  entirely 
from  than  while  they  are  still  warm.  They  should  then  be  pounded 
to  a  paste,  and  well  hleoded  with  the  pulp  and  j  uice,  these  being  added 
to  them  by  degrees*  that  they  may  not  remain  in  lumps.  A  quarter  of 
a  jnnt  of  water,  in  which  the  seeds  have  been  immersed  for  an  hour 
or  two,  well  worked  np  with  them,  and  then  pnssed  through  a  net 
«ftminer*or  coarse  sieve,  will  soften  the  flavour  of  the  marmalade,  and 
assist  its  jellying  at  the  same  timt\  Boil  it  rather  quickly  without 
sugar  for  a  quarter  of  an  iiour  or  t^v^'nty  minutes,  then  finish  it  by 
the  directions  for  "  Orange  Maruialatie,  i'oi  tuguese  Receipt,"  of  the 
preceding  page,  but  regulate  the  proportion  of  sugar  and  the  time 
of  boiling  as  foUowB 

Pulp  and  juice  of  Seville  oranges,  1|  lb.;  water  stramed  from 
pips  \  pint;  pounded  orange-nnds  f  lb« :  15  to  20  uiinutes.  Sugar, 
'2i  lb.  (3  lb.  it  the  fruit  should  be  very  acid),  half  added  first,  10  to 
15  minutes;  with  remnininr^  half,  15  to  20  minutes,  or  until  the 
marmalade  becomes  quite  thick  and  clear. 

Obs  —We  have  occasionally  had  more  water  than  the  proportion 
criveii  aV»ove  used  in  making  this  preserve,  which  is  very  nico 
iu  ilavuur,  but  which  may  be  made  to  >mt  various  tastes  by  adding  a 
larger  or  smaller  quantity  of  the  rinds ;  and  a  larger  weight  of  sugar 
when  it  is  liked  very  sweet.  When  the  bitterness  of  the  fruit  is 
objected  to,  the  rinds  may  be  steeped  for  a  night  in  a  plentiful 
quantity  of  spring  water* 

•  Strainen  al  eoarm  tmbbin-iiii,  wUdi  is  rnj  eheap,  are  preferable  to  iimslin 
for  mpaiaiions  which  are  jellied,  ts  the  water  becomes  thiek  when  the  orange 
seeds  lire  steeped  in  it. 

M  M 
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PINB  JBLLT  or  SBTILLB  ORANQBI, 

(Authors  Origiml  Meceipt) 

Althougb  we  have  appraprialed  tfaii  receipt  to  another  wotk»  we 
cannot  refrain  from  inserting  it  here  as  M-ell,  so  dehcious  to  our 
taste  ia  the  jelly  which  we  have  had  made  by  it.  For  eighteen  full- 
sized  oranges  allow  a  pint  and  a  half  of  water.   Take  off  the  rinds  ia 

qurirters  from  ten  of  them,  and  then  free  them  entirely  from  their 
tou^^li  white  skin,  and  with  a  sharp  knife  cut  them  into  rather  thick 
slices,  and  put  them  ^vltl1  all  the  pips  into  the  water.  Halve  the 
remainder  oil  he  liuit  without  paring  it,  and  squeeze  the  juice  and 
pips,  but  not  the  ptdp^  to  the  sliced  oranges;  and  place  them  by 
the  ftre  in  an  enamelled  stewpan  which  they  wOl  not  more  than  two- 
thirds  fill.  Heat  and  boil  them  gently  between  twenty  and  thirty 
minutes,  then  strain  the  juioe  closely  from  them  without  preanut^ 
through  a  laige  square  of  muslin  folded  in  four,  or,  if  more  con- 
venient, pa-^s  it  fir^t  through  a  very  thin  and  delicately  clean  cloth, 
and  afterwards  through  the  folded  mn«?!in.  Weigh  and  h^i!  \\ 
quickly  for  five  minutes ;  then  for  each  pound  stir  gradually  to  it 
fourteen  ounces  of  highly  reUned  sugar,  broken  small  or  roughly 
powdered;  and  when  it  is  quite  dissolved,  continue  the  boiling  iofii 
few  minutes  longer,  when  the  preserre  will  jelly  easily  and  nrmly, 
and  he  nale  and  beautifully  tranaparent,  and  most  affreeable  in  HaToor. 

Seville  oranges,  18 ;  of  which  10  pared  and  sliced.  Water,  1|  pmt, 
and  juice  of  8  oranges :  gently  heated  and  boiled  20  to  dO  minute;. 
Juice  boiled  quickly  6  minutes.  To  each  lb.  14  ox.  sugar :  6  to  8 
minutes. 

On  o!Tr  "second  trial  we  had  the  very  thm  rind  of  three  of 
the  orangv^.  .stewed  with  the  fruit,  which  we  thought  an  improve- 
inent.  The  jelly  in  both  instances  was  made,  wc  believe,  in  April, 
when  the  fruit  was  fully  ripe  :  earlier  in  the  season  it  would  pro- 
bably require  longer  boiling.  On  one  occasion  it  became  quite  sni 
very  guuAfy  afler  the  sugar  was  added  to  the  juice;  that  is  to  say*  ia 
thiee  or  four  minutes. 
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OB8BRTATION8  ON  PICKLB8I. 

With  the  exception  of  walnuts,*  which,  when  softened  by  Icceping, 
or  bv  the  mode  of  preparinrr  tliern,  are  the  least  objectionable  of  any 
pickle,  with  Indian  mangoes,  and  one  or  two  other  varieties,  these 
are  not  very  wholesome  articles  of  diet,t  consisting,  as  so  many  of 
them  dO|  of  erode  bard  ymtablesi  or  of  unripe  fruit.  In  numerous 
instances,  too,  those  which  nst  commonly  sold  to  the  pnblic  have 
been  found  of  so  deadly  a  nature  as  to  be  eminently  oangerous  to 
persons  who  partake  of  them  often  and  largely.  It  is  most  de» 
Arable,  therefore,  to  have  them  prepared  at  home,  and  with  good 
genuine  vinegar,  whether  French  or  l'.n;^lish.  That  which  is  home- 
made can  at  least  be  relied  on ;  and  it  may  be  made  of  excellent 
quality  and  of  sufficient  strength  for  all  ordinary  purposes.  The 
soperiority  of  French  vinegar  results  from  its  being  made  of  wine  ; 
no  substitute  producing  any  equal  to  that  derived  from  the  unmixed 
juiee  of  the  grape.  In  our  next  page  will  be  found  the  address  of 

•  The  litter  of  the  f^een  walnut  renders  it  a  fine  stomachic  In  Tnsaoi  a 
Hqnenr  calleil  Malifim  dt  Bnu  d§  Nom,"  is  miaa  hj  iafiidng  the  hniiMd  frait 
iabn&dy. 

4  Flavoursl  Vjiegan  or  nmslavi  sub  mora  soi  sod  are  eqoallj  appetijtiDg  and 
pvngent* 
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tlic  importers,  from  whom,  or  whose  agents,  we  haTe  for  seTeral 


Pickles  should  always  he  kept  quite  corered  with  their  lianor^  and 
well  leaued  from  the  mr  «nd  ttom  the  infloenoe  of  damp ;  toe  tart  of 
which  is  especially  detrimental  to  them  We  can  qnite  reeommaid  to 

the  reader  the  rather  limited  number  of  receipts  which  follow,  and 
wliich  nught  easily  be  moitiplied  did  the  size  of  our  Tolnme  permit 

Pickling  is  m  on^y  a  process,  however,  that  when  in  any  d^rce  pro- 
perly acquired,  it  may  be  extended  to  almost  every  kind  of  frnit  and 
vegetable  siiccessfiilly.  A  few  of  the  choicer  kinds  vd\\  neverthtles^ 
be  found  trent rally  more  acceptable  than  a  srreater  variety  of  in- 


will  fumiah  as  much  choice  as  is  common^  xequiied.  Very  ei- 
eeUent  Indian  mangoes  too  may  be  purchased  at  the  Italian  ware- 
houses, and  to  many  tastes  will  oe  more  acoept<  l>!c  than  any  English 
pickle.  We  have  had  them  very  good  firoin  Mr.  Oobbett,  18,  Plali 
Mall«  whose  house  vre  hare  already  had  occasion  to  name  more  tino 
once. 


Leave  about  an  inch  of  their  stalks  on  some  fine,  sound  Kentish  or 
Flemish  cherrtc,  winch  are  not  over  ripe ;  put  them  into  a  jar,  cover 
them  with  cohl  vinegar,  and  iet  them  stand  for  three  weeks;  poor  oiT 
two-thirds  of  the  liquor  and  replace  it  with  fresh  vinegar;  then,  after 
havinj^  drained  it  troin  the  fniit,  hoil  the  whole  with  nn  ounce  of 
coriander  seed,  a  small  bUulo  ot'  inaec,  a  lew  graiiis  of  cayeuiic,  ar  a 
teaspoonful  of  white  pep^vrcoms,  and  four  bruised  cochineals  to 
eve^  quart,  all  tied  loosely  in  a  fold  of  mudin.  Let  the  pickk 
become  quite  cold  before  it  is  added  to  the  cherries :  in  a  month  thc^ 
will  be  fit  for  use.  The  vinegar  which  is  poured  from  the  fimt 
makes  a  good  syrup  of  itself,  when  boiled  with  a  pound  of  sugar  ts 
the  pint,  hut  it  h  improved  by  having  some  fresh  raspbcrric"*, 
cherries^  or  curiauts  previou&ly  infused  in  it  lor  three  or  istar 
days. 


T^t  the  gherkins  be  gathered  on  a  dry  day,  before  the  frost  has 
touched  them ;  take  off  the  blossoms,  put  them  into  a  stone  iar,  sad 
pour  over  them  suffident  boiling  bnne  to  cover  them  well.  The 
following  da^  take  them  out,  wipe  them  singly,  lay  them  into  a  dean 
stone  jar,  with  a  dozen  ba^  leaves  over  thenit  and  pour  upon  thecn 
the  following  pickle,  when  it  is  boiling  fast :  as  much  vinc|;ar  as  will 
more  than  cover  the  gherkins  by  an  inch  or  two,  with  an  onncc  and 
^  quarter  of  salt,  a  quarter-ounce  of  black  peppercorosi  aa  ouaM 


TO  PICKLE  0HBRRXB8. 


TO  PICKLR  OHBRKIlfS. 
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and  a  balf  of  ^n-iprer  sliced,  or  slightly  bruised,  nnd  two  small  blades 
of  mace  to  every  quart;  put  a  j)late  over  the  jar,  and  leave  it  for 
two  day?,  then  drain  off'  the  vinegar,  and  heat  it  afresh  ;  >vben  it 
boils,  throNV  in  the  gherkins,  and  keep  tbcni  just  on  the  jiouit  of 
fciiiuueriax  for  two  or  three  auuutcsi  pour  the  whole  back  into  the 
jar,  put  the  plate  agdn  upon  it,  and  let  it  remain  until  the  pickle  is 
^uite  oc^d,  when  a  want  or  two  aepainte  folds  of  thick  brown  paper, 
mast  be  tied  closely  over  it  The  gherkins  thus  piclded  are  very 
erisp,  and  excellent  in  fiaTonr,  and  the  colour  is  sutficiently  good  to 
ntisfy  the  prudent  housekeeper,  to  whom  the  brilliant  and  poimmam 
f^reen  produced  by  boiling  tne  vinej^r  in  n  bniss  skillet  (a  process 
rnr»'?tantly  re<x)mniended  in  books  of  cookon  )  is  anything  but  attrac- 
m  e.  To  satisfy  ourselves  of  the  effect  jiroduced  by  the  action  of  the 
nri<l  on  the  metal,  we  had  a  few  ghcrkiris  thrown  into  some  vinegar 
^vhieh  was  boiling  iu  a  brass  pan,  uud  notiiiitg  could  be  mure  beauti- 
ful than  the  colour  which  they  almost-  immediately  exhibited.  \Ve 
foot  this  danserons  method  is  too  often  resorted  to  in  preparing 
pMldcIea  for  safe. 

Brine  to  pour  on  gherkins : — 6  os.  salt  to  each  quart  water :  24 
hours.  Fickle: — ^to  each  quart  vinegar,  salt,  1|  oz. ;  black  pepper- 
corns, J  oz. ;  ginger,  sliced  or  bruised,  I  V  oz. ;  mace,  2  small  blades; 
bay  ieavt"a ;  24  to  100  pherkins,  more  when  the  ffavour  is  liked:  2 
days.    Gherkins  simmered  in  vinegar,  2  to  3  minute?. 

The  quantity  of  vinegar  required  to  cover  the  glierkins  w  ill 
be  shown  by  that  of  the  brine:  so  much  depends  upon  their  ^ize, 
that  it  is  impossible  to  direct  the  measure  exactly.  A  larger  pro- 
portion of  spice  can  he  added  at  pleasure. 

lO  PICKLB  OHEBKIK8. 

(A  French  Receipt.} 

Brush  ur  wipe  the  gherkins  very  dean,  throw  them  into  plenty  of 
fist-boiling  water,  aod  ^ive  them  a  single  boil,  take  them  out 
quickly,  and  throw  them  unmodiately  into  a  large  quantity  of  very 
cold  water ;  cha&ffe  it  onoe,  and  when  the  gherkins  themselves  are 
quite  cold,  dxainuem  well,  spread  them  on  sieves  or  dishes,  and  dry 
them  in  the  air.  When  this  is  done,  put  tbeni  into  stone  jars,  and 
pour  on  them  as  much  boiling  vinegar  a-^  v.  ill  cover  them  well ;  heat 
It  anew,  and  pour  it  on  them  a;;ain  the  iiillow  ing  day  ;  and  on  the 
next  throw  them  into  it  for  a  minute  so  sonn  as  it  bods,  with  })lenty 
of  tarragon  in  branches,  a  few  very  small  silver  onions,  and  salt  and 
whole  pepper  in  the  same  proportions  as  in  the  receipt  above.  It 
should  be  observed  that  the  French  vinegar,  from  its  su^rior  exoel- 
knoe,  will  have  a  very  different  effect,  in  many  preparationa>  to  that 
which  is  made  up  for  sale  generally  in  England.* 

We  hsre  sireftdy  spoken  in  ChaptarTI.  of  the  very  soperior  Vinaifrt  A 
Jhrdeaes  so  iergdj  imported  bj  the  Hessis.  Kent  and  Sons,  of  Uf  ton-OQ>8eren^ 
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TO  PICKLK  PEACHES,  AUD  PEACH  MANGOES* 

Take,  at  tbdr  full  growth,  just  before  thej  begin  to  ripen,  mx 

laive  or  eight  moderate-sized  peaches ;  wipe  the  down  from  tht-ni, 
and  put  them  into  brine  that  will  float  an  egg.  In  three  dajs  let 
them  be  taken  out,  and  drained  on  a  sieve  reversed  for  ?^vcnil  hour*. 
Boil  in  a  (juart  of  vinegar  for  ten  minutes  two  onncc''  of  whole  Avhife 
|)ej)|>t;r,  two  of  pin^r  slightly  bruisetl,  a  teasj>ooajul  of  salt,  two 
bhuies  oi'  mace,  half  a  pouud  of  mustard-^'ed,  and  a  half-teaspooiiful 
of  ca}  tunc  tied  in  a  bit  of  muslin.  Lay  the  peaches  into  a  jar,  and 
poor  the  boiling  pickle  on  them:  in  two  months,  tbcy  will  be  fit  ^ 
use. 

Peaches,  6  or  8 :  in  brine  three  days.  Vinegar,  1  quart ;  whole 
white  pepper,  2  oz. ;  bruised  ginger,  2  oz. ;  salt,  1  teaspoonful ;  mace, 

2  blades;  mustard-seed,  ]  lb. :  10  minute?. 

Ohs. — The  peaches  Tnav  be  converted  into  excellent  manjroes  hv 
cuttiii^j:  out  from  the  stalk-end  of  each,  a  round  of  sufficient  size  to 
allow  the  stone  to  be  extracted :  this  should  be  done  after  they  are 
taken  Iruui  the  brine.  They  may  be  filled  with  ver^  fra&h  mu^^Urd* 
seed,  previously  washed  in  a  little  vinegar ;  to  this  a  small  portioa  ^ 
garlic,  or  bnuaed  eschalots,  cayenne,  horse-radish,  ehilies  (the  most 
appropriate  of  any),  or  spioe  of  any  kind  may  be  added,  to  the  taste. 
The  part  cut  out  nmst  oe  replaced,  and  secured  with  a  packthread 
jiossed  over  the  Iruit* 


BWBET  PICKLB  OF  MELON.    (fORBION  BBCBIPr.) 

(21p  iem^  with  Boatt  MeaL) 

Take^  within  three  or  fonr  days  of  their  being  Ihlly  ripe,  one  or 
two  well-flavoured  melons;  just  pare  off  the  outer  rind,  clear  them 
from  the  seeds,  and  cut  them  into  slices  of  about  half  an  indi  thick; 

lay  them  into  good  vine^r,  and  let  them  remain  in  it  for  ten  days; 
then  cover  them  with  cold  fresh  vinegar,  and  simmer  them  very 
gently  until  tliey  arc  ti  iider.  Lift  them  on  to  a  sieve  reversed,  to 
drain,  and  when  tliey  air  quite  cold  stick  a  con  pie  ol  cloves  into  each 
slice,  lay  them  into  a  jur  (a  ^^lass  one,  if  at  hand)  and  cover  them 
well  with  cold  syrup,  made  with  ten  ounces  of  sugar  to  the  pint  of 
water,  boiled  quickly  together  for  twenty  minutes.  In  about  a  wedc 
take  them  from  the  syrup,  let  it  drain  from  tliem  a  little,  then  put 
them  into  jars  in  which  they  are  to  be  stored,  and  cover  them  stgain 
thoroughly  with  good  vinegar,  which  has  been  boiled  for  an  'Hftrnti 
and  it&  to  become  quite  coid  beiore  it  is  added  to  Uienu 

and  sold  bj  their  agents  in  almost  tlfetj  town  in  England.    It  may  >>e  urimued 

in  «Tnnll  quantities  (bottled)  ot  Mr.  Mrtcnlfe,  Fo^'^^'n  Wjirclioust.  Soutfiubiptca 
How,  London,  and  of  other  agentSj  wkc:>e  names  maj  eitsiir  be  known  bj  awtr^ 
lug  to  the  Messrs.  K«nt  themselves. 
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This  ]>ickle  i«  intended  to  be  served  more  particularly  with  roast 
miittun,  hurt,  and  \  ciiisun,  instead  of  currant  jelly,  but  it  i'^  very 
good  with  stewed  meat  also.  Small  blades  of  cinnamon,  and  a 
Euger  proportioii  of  eioTU  are  flometunes  stuck  into  tho  mdon,  but 
ihmr  Hxvour  should  uot  prevail  too  strongly.  We  have  found  the 
leccipt  answer  extremely  well  as  we  bave  given  it,  when  tried  with 
iDiaU  green  melons,  cut  within  four  days  of  being  fit  for  table. 

Melons  not  quite  ripe,  pared  from  hard  rind  and  sliced,  1  or  2  :  in 
vinegar  10  dnys.  Simmered  in  it  until  tender.  In  syrup  6  to  7 
days.    In  IVesh  vinegar  to  remain.    Ready  to  serve  in  a  month. 

A  Common  Sweet  Pickle  of  Melon. — Prepare  the  fruit  as  above. 
In  a  lurtnight  simmer  it  until  tender ;  drain,  and  lay  it  into  jars,  and 
pour  on  it  while  just  warm,  a  pickle  made  with  a  pound  and  two 
ounces  of  coarse  brown  sugar,  twenty  cloves,  and  half  a  drachm  of 
cinnamon  to  the  pint  of  vinegar,  boiled  together  for  ten  minutes. 


TO  PICKLB  MVSailOOlU. 


Relect  for  this  purpose  the  smallest  buttons  of  the  wild  meadow 
inuyhrooni^,  in  preference  to  those  which  are  artificially  rai>td,  and 
let  them  be  as  fri^hly  gathered  as  possible.  Cut  the  stems  off  quite 
dose,  and  elesn  them  with  a  bit  of  new  Hsnnel  slightly  moistened, 
mad  dipped  into  fine  salt;^  throw  them  as  they  are  done  into  plenty 
of  sprmg- water,  mixed  with  a  large  spoonful  of  salt,  but  drain  them 
lirom  it  quickly  afterwards,  and  lay  them  into  a  soft  doth  to  dry,  or 
the  moisture  which  hangs  about  them  will  too  much  weaken  the 
pTckle.  For  each  quart  of  the  mushrooms  thus  prepared,  take  nearlif 
a  quart  of  the  palest  white  wine  vinegar  (this  is  far  superior  to  the 
distilled  vinegar  generally  used  for  the  pnrpose,  and  the  \  ariation  in 
the  colour  oi  the  mushrooms  will  be  very  slight),  and  add  to  it  a 
heaped  teaspooaful  of  salt,  half  an  ounce  of  whole  white  |)epi>cr,  an 
ounce  of  ginger,  sliced  or  slightly  bruised,  about  the  fourth  of  a 
saltspoonfnl  ca  cayenne  tied  in  a  smaU  bit  of  muslin,  and  two  laige 
Uades  of  mace :  to  these  may  be  added  half  a  small  nutmeg,  slicra, 
but  too  much  spice  will  entirely  overpower  the  fine  natural  flavour 
of  the  mushrooms.  When  the  pickle  boils  throw  them  in,  and  boil 
them  in  it  over  a  clear  fire  moderately  fa-^t  from  six  to  nine  minutes, 
or  somewhat  longer,  should  they  not  be  very  small.  When  they  are 
much  disproportioned  in  size,  the  larger  ones  should  have  two 
iinriutes  boil  before  the  others  arc  thrown  into  the  vinegar.  As  soon 
its  they  are  tolerably  teudcr,  put  them  ut  once  into  small  stone  jars, 

or  into  tsnna  wid!e*nedted  bottles,  and  divide  the  qnce  equally 
amongst  them.  The  following  day,  or  as  soon  as  they  are  perfectly 
cc^  secure  them  from  the  air  with  lar^e  corks,  or  tie  sains  and 

Sper  over  them.  They  should  be  stored  m  a  drv  place,  and  guarded 
jm  severe  frost.  When  the  colour  of  the  mushrooms  is  more  con* 
ridered  than  the  excellence  of  the  pickle,  the  distilled  vinegar  can  be 
used  ibr  U.   The  reader  may  rely  upon  this  receipt  as  a  really  good 
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one ;  we  hare  had  it  many  times  proved,  and  it  ia  altogether  oar 
own. 

'  Miuhroom  buttons  (without  the  stems),  2  quarts;  ntet  wlyla 
wine  yinegar,  short  ^  gallon;  salt,  large  deaBertapooufui»  or  1|  oc; 
white  ])cpperooiiu«  1  02. ;  whole  ginger,  2  ok.  ;  cayenne,  null  |  «lu 
spoonful  i  I  small  nutmeg. 

MUeBROOMS  IK  BRI1I7 

For  Winter  Use,    {Very  Good.) 

We  have  had  smell  mushroom-buttons  excellently  prcserteJ 
through  the  winter  prepared  as  follows,  and  we  therefore  ^ve  the 
exact  ])roportion8  which  we  had  used  for  them,  though  the  mmt 
quantity  of  brine  would  possibly  allow  of  rather  more  mushrooms  in 

it.  Prepiire  tlicm  exactly  as  for  the  preceding  pickle,  and  mea>*ure 
thcni  after  the  «temM  are  taken  off.  For  each  quart,  boil  toi;ethcr  for 
five  minutes  two  tj Hurts  of  water,  with  half  a  pound  of  coiunioii 
white  salt,  a  small  dessertspoonful  of  white  pepuercorns,  a  couple  uf 
blades  of  mace,  and  a  race  of  ginger ;  take  on  the  seum  tlMMrougUy, 
and  throw  in  the  mushrooms;  boil  them  gently  for  about  fife 
minutes,  then  put  them  into  well-wanned,  wide-necked  bottles,  nd 
let  them  become  perfectly  cold;  \>out  a  little  good  salad-oil  on  the 
top,  cork  them  with  new  corks,  and  tie  bladder  OTer,  or  eover  tkm 
with  two  scp:\rntc  hlnfhkrs.  Wlicn  wanted  for  use,  soak  themuiA* 
rooms  in  warm  water  until  the  briae     sufficiently  extracted. 

Mushrooms,  1  quart;  water,  J  gallon;  salt,  \  lb.:  ]k j  jicrcorn?, 
1  small  dessei  tspoonful ;  mace,  2  blades ^  ginger,  1  race  ;  5  minutes. 
Mushrooms,  in  brine :  6  minutes, 

TO  PICKLE  WiLLNCTS. 

The  walnuts  for  this  pickle  must  be  gathered  while  a  pin  OB 
pierce  them  cast7jf,  for  Wnen  once  the  shell  can  be  felt,  they  hate 

ceased  to  be  in  a  proper  st^^..  lor  it.  Make  «nfficient  brine  to  nnx-T 
them  well,  with  gix  ounces  of  «nlt  to  the  quart  oi  water  ;  tnkc  01:  the 
F^nm,  which  will  rise  to  tiie  surl'ai  c  as  tliu  salt  dissolves,  tiirow  m  th^ 
valiuits,  and  stir  them  night  and  momiiiL'':  chaoL^e  the  brine  every 
three  davs,  and  if  tiicy  are  wanted  for  inuaediatc  ealui^,  leave  them 

in  it  for  Vwdve  days ;  otherwtoe^  dram  them  tnm  it  in  mne,  spraid 
tiiem  on  dishes,  and  let  them  remaui  eoqioaed  to  ihe  ahr  until  they 
become  black :  this  will  be  in  twelTC  hours,  or  less.  Make  a  pkUe 
for  them  with  something  more  than  half  a  cvAlon  of  iriiiegar  to  the 

hundred,  a  teaspoonful  of  salt,  two  ounces  of  black  pepper,  three  of 
bruised  ginger,  a  drachm  of  mace,  and  from  a  quarter  to  hnlf  an 
ounce  of  cloves  (of  which  some  may  be  stuck  into  three  or  lour 
Bm-\\\  onion*?),  and  four  ounces  of  umst^ird  — t.  c d.  Boil  the  whole  of 
thc:»t:  lo^cllier  iat  aboat  live  miuutcs ;  have  the  \valuuts»  ready  in  a 
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ttone  jar  or  jars,  and  poar  it  on  tbem  as  H  is  taken  from  tbe  fire 
Wben  the  jnckle  is  quite  cold«  cover  the  jar  securdy,  and  store  it  in 
a  dry  place.    Keep  the  walnuts  always  nvell  covered  yrith  vinegar, 

and  boil  that  which  is  added  to  them. 

Wahiuts,  100;  ia  brine  made  with  12  oz.  salt  to  2  qnrtrt^  wntcr, 
and  changed  twice  or  more,  9  or  I'i  days.  Vineg^tir,  fuJi  h  gallon; 
salt^  1  teaspoon  fill ;  whole  black  jKpjHT,  2  oz. ;  ginger,  8  nz. ;  nmce, 
1  drachm;  clovi;^,  ^  to  i  oz.;  buiall  onions,  4  to  G;  mubturd-secd, 
4  08. :  5  minutes. 

ro  PICRtB  BEBT-EOOT* 

Boil  the  beet-root  tender  by  the  directions  of  page  320,  and  when 
it  is  quite  cold,  pare  and  slice  it ;  ])itt  it  into  a  jar,  and  co\  er  it  with 
viiKirar  previon^ly  boiled  and  allowed  to  become  again  perfectly  cold  : 
it  nill  .-.uoii  liL  ready  for  use.  It  is  excellent  when  merely  covered 
with  chili  vinegar.  A  few  small  shalots  may  be  boiled  in  the  picivic 
for  it  when  their  flavour  is  liked.  Carrots  boiled  tolerably  tender  in 
Salt  uid  water  may  be  prepared  bv  this  receipt  with  or  without  the 
additbn  df  the  shalots,  or  with  a  iew  teri/  small  silver  onions,  which 
should  be  boiled  for  a  minute  or  two  in  the  pickle :  this  should  be 
poured  hot  on  the  carrots. 

To  each  quart  of  vinegar,  salt,  1  tencpoonful ;  cayenne  tied*  in 
xnualin,  i  saltspoonful,  or  white  peppercorns,  i  to  whole  oz. 

PICKLED  ESCHALOTS. 

(AiOhor't  lUeeipt) 

For  a  qnart  of  rcady-pceled  eschalots,  add  to  tlie  same  quantity  of 
the  best  pa^c  white  wine  vineirar,  a  dessert'?p(>onful  of  «alt,  and  an 
ounce  ol  sviiole  white  pep})er  ;  brioL^  these  quickly  to  a  boil,  take  otl* 
the  scum,  throw  in  the  eschalots,  simmer  them  lor  two  minutes  only, 
turn  them  into  a  clean  stone  jar,  and  when  they  are  quite  cold,  tie  a 
tkin,  or  two  folds  of  thick  paper  oyer  it> 

Eschalots,  1  qoart;  vinegar,  1  quart;  salt,  1  desacrtspoonftil ; 
whole  white  pepper,  1  oa. 

06«.— The  soon^  the  eschalots  are  pickled  after  they  are  ripe  and 
diy,  the  better  they  will  be* 

PICKLED  q:4io:«s. 

Take  the  smallest  onions  that  can  be  procured,*  Just  alter  they  axe 
karvcsted,  for  they  are  never  in  so  good  a  atate  for  the  purnose  as 
then ;  proceed,  after  havinf^  peeled  them,  exactly  as  for  the  escnalots, 
and  when  they  begin  to  look  dear,  which  will  be  in  three  or  four 
BDDutes^  put  them  into  jaisi  and  poor  the  pickle  on  them.  Ibe 

*  The  Bsading  onioa  it  tba  pnqier  kbid  lbs  pkUiiig. 
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Tinegar  should  be  rery  pale,  and  their  colour  will  then  be  exoeed* 
ingly  well  preaenred*  A117  fitrourite  apkea  caa  be  added  to  it. 

TO  PICKLE  LEMOVB,  A«D  UHE8.  ' 

Wipe  eight  fine  sound  lemons  very  clean,  and  make,  at  equal  dl5* 
tanoes,  four  deep  incisioiis  in  each,  ftom  the  stalk  to  the  Uoeaom  end, 
but  without  dividing  the  fintit ;  stuff  them  with  aa  much  salt  as  they 
will  contain,  lay  them  into  a  deep  dish,  and  place  them  in  a  sunny 

window,  or  in  some  warm  place  for  a  wec^  or  ten  days,  keeping  them 
often  turned  nnd  bn<^ted  'with  their  own  liquor;  then  nib  them  "with 
some  good  pale  turmeric,  and  put  them  with  their  juice,  into  a  stone 
jar  vnth  a  ^iurII  licad  of  garlic,  divided  into  cloves  and  peeled,  and  a 
4iuzen  small  onions  stuck  with  twice  as  uiaii}-  cloves.  Boil  in  two 
quarts  ul  white  wine  vinegar,  half  a  pound  oi'jjinger  slightlj-  bruised, 
two  ounces  of  whde  black  pepper,  and  half  s  pound  of  mustard- 
seed  ;  take  them  from  the  fire  and  pour  them  directly  on  the  lemons; 
cover  the  jar  with  a  plate,  and  let  them  remain  until  the  following 
day,  then  add  to  the  pickle  half  a  dozen  capsicums  (or  a  few  chiliesi 
if  more  conTcnient),  and  tie  a  skin  and  a  fold  of  thick  paper  over  the 
jar* 

Large  lemons  stuffed  with  salt,  8 :  8  to  1 0  days.  Turmeric,  1  to  ^ 
oz. ;  ginger,  |  lb. ;  mustard-seeil,  i  lb. ;  capsicums,  6  oz. 

Ohs. — The  turmeric  and  garlic  may,  we  think,  be  omitted  from 
this  pickle  with  advantage.  It  will  remain  good  for  seven  years  if 
the  lemons  be  kept  well  covered  with  vinecar :  that  which  is  added 
to  them  should  be  boiled  and  then  left  till  cold  before  it  is  poured  into 
the  jar.  They  will  not  be  fit  for  table  in  less  than  twelve  monUis; 
but  if  wanted  for  more  immediate  use,  set  them  for  one  night  into  a 
VCTV  cool  oven  :  they  may  then  be  eaten  nlmovt  dirertly. 

Limes  must  have  but  !=light  incisions  made  iu  the  rimU  ;  and  they 
will  be  sufficiently  soitencd  in  four  or  five  days.  Two  ounces  of  fealt 
only  will  be  required  for  half  a  dozen ;  and  all  which  remains  iin- 
Uicited  must,  with  their  juice,  be  put  into  the  jur  wiili  ihem  before 
the  vin^ar  is  poured  on :  this  should  be  mixed  with  spice  and  mus- 
tard-seed, and  be  boiling  when  it  is  added  to  the  limes. 

LBMOH  MANOOBS. 

(AuAor*0  OrigiiuU  Beceipt,) 

All  pickles  of  vegetables  or  fruit  which  have  been  emptied  and 
filled  with  various  iiigredient.s,  are  called  in  England  mangoes,  having 
probably  first  been  prepared  in  imitation  of  that  fruit,  but  uooe  that 
we  have  ever  tasted,  beuring  the  slightest  resemblance  to  it»  Toon^ 
melons,  brge  cucumbcrsi  v^getable-manow,  and  peaidiea  are  aU 
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thus  designated  when  prepared  as  we  have  described  Lemons  may 
be  converted  into  an  ezccJUent  pickle  of  the  same  descriptiou  in  the 
following  manner. 

Afler  having  removed  from  the  blossom  end  of  each  a  circular  bit 
of  the  rind  about  the  wse  of  a  shilling,  proceed  to  scoop  out  all  the 
pulp  and  akin  with  the  handle  of  a  teaspoon ;  rinse  the  insides  of  tlie 
rinds  until  the  water  from  them  is  clear ;  throw  them  into  plenty  of 
brine  made  with  half  a  pound  of  salt  to  two  quarts  of  water,  and  stir 
them  down  in  it  olten  during  the  time.  In  three  days  change  the 
brine,  and  leave  them  for  three  days  longer;  then  drain  them  from 
it  on  a  sieve,  fill  them  with  bruised  or  whole  mustard-seed,  very 
hiuall  chilies,  young  scraped  horbe-radish,  very  small  eschalots,  a 
little  ginger  sliced  thin,  or  aught  else  that  may  be  liked.  Sew  iu  the 
parts  that  have  beeu  cut  out,  lay  the  lemons  into  a  stone  jar,  and 
pour  boiling  on  them  a  pickle  made  of  their  own  joioe,  which  when 
they  are  fint  emptied  should  be  squeeaed  ftom  the  pulp  through  a 
doth,  and  boiled  with  sufficient  vinegar  to  keep  it,— a  lai|pe  salt« 
spoonful  of  salt,  half  an  ounce  each  ofginger  and  of  white  pepper* 
corns,  and  a  blade  or  two  of  mace  to  every  quart ;  or  prepare  them 
like  the  whole  lemons,  omitting  tlie  tui meric  ;  and  soften  tliem  if 
wanted  for  immediate  eating  as  directed  lor  tlieni.  They  may  be 
tilled  simply  with  mustard-seed,  horse-radish,  and  spice,  il'  pre- 
leri  cii  so. 

This  leceipt  has  beeu  in  print  before,  but  without  the  author*s 

TO  PICKLE  NASTURTIUMS. 

These  should  be  gathered  quite  young,  and  a  portion  of  the  buds, 
when  very  small,  should  be  mixed  with  them.  Prepare  a  pickle  by 
dissolving  an  ounce  and  a  half  of  salt  in  a  quart  of  pale  vine^r,  and 
throw  in  the  berries  ns  they  become  fit,  froni  day  to  day.  Hiey  are 
used  instead  of  capers  lor  sauce,  and  by  some  persons  are  preferred 
to  them.  When  piirchaved  for  pickling,  put  them  at  once  into  a  jar» 
and  cover  tiiem  well  wilU  tiic  vinegar. 

TO  PICKLB  RED  CABBAGE. 

Strip  off  the  outer  leaves,  wipe,  and  slice  a  fine  sound  cabbacrc  or 
two  extremely  thin,  sprinkle  plenty  of  salt  over  tlicm,  and  let  them 
drain  in  a  sieve,  or  ou  a  strainer  for  twelve  hours  or  more ;  shake  or 
press  the  moisture  from  them ;  put  them  into  clean  i»loiie  jars,  and 
cover  them  well  with  cold  vinegar,  in  which  an  ounce  of  black  pepper 
to  the  quart  has  been  boiled*  Some  persons  merely  oo?er  the 
vegetable  with  strong,  unboiled  yinegar,  but  this  is  not  so  well. 


Digitized  by  Google 


CHAPTER  XXVL 


VodoBGidKMoiild. 
OEKBRAL  BBMAIIKS  ON  CAKE8. 


We  liave  inserted  here  but  a  coniparativdy  ^^.-.^-r-ji-w^ 
limited  number  of  leceipts  for  these  ^^^'^'^''^rfM^^  n  1  u  1 1/^^^ 
poisonsj*  as  they  have  been  emphatically  calJed,  X^ftTTn  " ' 
and  we  would  willinirly  have  dirnini'^ficd  still 
further  even  the  s])ace  which  has  been  allotted 
to  them,  that  we  might  have  had  room  in  their 
Btead  for  others  of  a  more  really  uscl'ul  cha- 
racter ;  but  we  h&ve  felt  reluctant  to  withdraw 
neh  a  portioii  of  any  of  the  ehapters  aa  mi^ht 
BMiteriany  alter  the  original  character  of  the  work,  or  cause  ^ 
satisfaction  to  any  of  our  kind  readers;  we  will  therefore  conteat 
ourselves  with  remarking,  that  more  illness  is  caused  by  habitual 
indulgence  in  the  richer  and  heavier  kinds  of  cakes  than  would 
easily  he  credited  by  persons  who  have  given  no  attenuou  to  the 
subject. 
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Amoni^st  those  which  have  the  ^xorst  cfTect*',  arc  almond,  and 
plum  piiund  cnke*',  they  are  called;  all  varieties  of  the  brioche f 
and  such  others  as  contain  a  lar«;e  quantity  of  butter  and  e^^s. 

The  ka-«t  olijectionahk  are  simple  bnns,  biscuits,  yeast  and  sponge 
cakes,  and  uicriagnes ;  tlics*c  last  bein^  exti  uiiicly  light  and  delicate, 
and  made  of  wnite  of  egg  and  sugar  only,  are  really  not  im- 
wbolesoine. 

The  inii(redieiit9  for  eakes,  as  veil  aa  for  paddings,  should  all  he 
fresli  and  good,  as  well  as  free  from  damp ;  the  lightn&is  of  many 
kinds  depends  entirely  on  that  given  to  the  eggs  by  whisking,  and  by 
the  manner  in  which  the  whole  is  mixed.  A  small  portion  of  carbo- 
nate of  soda,  wliich  will  not  be  in  the  ^^lightest  degree  perceptible  to 
the  ta<^te  after  the  cake  is  baked,  if  thrown  in  just  before  the  uuxtttie 
is  put  into  the  oven,  will  ensure  its  risin«^  well. 

To  guard  atniinst  the  bitterness  so  often  imparted  by  yeast  when  it 
\^  n<ctl  for  cakes  or  biscuits,  it  should  be  sparing //^  added,  and  tiie 
hpougc  should  be  lett  twice  the  usual  time  to  rise.  This  method  will 
be  found  to  answer  equally  ¥rith  bread.  For  example :  should  a 
couple  of  spoonsfbl  of  yeast  be  ordered  in  a  receipt,  when  it  b  Utter« 
use  but  one,  and  let  it  stand  two  hours  instead  or  half  the  time :  the 
fermentation,  though  slow,  will  be  quite  as  perfect  as  if  it  were  more 
quickly  effected,  and  the  cake  or  loaf  thus  made  will  not  heoome 
dry  by  any  means  as  soon  as  if  a  larger  portion  of  yeast  were  mixed 
with  it. 

The  German  yeast  when  fresh  U  preferable  to  any  other  for 
nil  light  cakes,  being  made  without  hops  and  therefore  never 

bitter. 

All  li.^lit  cakes  fequiie  a  rather  brisk  oven  to  misc  and  set  them; 
very  lar^c  rich  ones  a  well -sustained  degree  of  heat  sufficient  to  bake 
t^m  through  ;  and  small  sugar-cakes  a  slow  OTen,  to  prevent  their 
taking  a  deep  colour  before  they  are  half  done :  gingerbread,  too^ 
should  be  gently  baked,  unless  it  be  of  the  light  thick  kind.  Me* 
ringues,  macaroonsi  and  ratafias,  will  hear  a  slight  degree  more  of 
heat  than  these. 

For  sponge  and  savoy  cakes  the  moulds  should  be  thickly  and 
evenly  buttered,  and  fine  su^r  shnken  in  them  until  the\'  are  equally 
covered  with  it :  the  loose  sugar  must  be  turned  out  beiore  they  are 

used. 

To  ascertain  whether  a  cake  be  done,  thrust  a  larding  iiccflk"  or 
bri^rht  skewer  into  the  centre,  ami  should  this  come  out  clcuu,  draw 
.  it  i'unii  the  oven  directly;  but  should  the  paste  adhere  to  it,  continue 
the  baking.   Sereral  sheeta  of  paper  axe  pUwed  vsuallj  under  huge 
plum-cakes. 

Ci^es  are  rendered  heavy  by  moving  or  shaking  them  after  they 
have  risen  in  the  oven,  and  before  they  have  become  firm.  ^*1>C7 

should  be  eently  loosened  and  turned  from  the  moalds  when  suf- 
ficiently bated  and  set  for  a  short  time  just  at  the  month  of  the  oren 
16  dry  the  snr&oe,  then  laid  upon  their  ^des  on  a        until  cold. 
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TO  BLANCH  AKD  TO  FOUND  ALMONDS. 

Put  them  into  a  sauo^pan  with  plenty  of  cold  water^  and  heat  it 
slowly ;  when  it  is  just  scalding  turn  the  almonds  into  a  btsia,  ped, 
and  Inrow  them  into  cold  water  aa  they  are  done :  diy  tfaero  wdl  in 
a  soft  cloth  before  they  are  used.  If  the  water  be  too  hot  it  wfll 
turn  them  yellow. 

Almonds  are  more  easily  pounded,  and  le<j?  liable  to  become  oily,  if 
dried  a  little  in  a  very  irentle  dcp^ree  of  heat  af^er  they  nre  blanched; 
left,  for  example,  in  a  \mrm.  room  for  two  or  thnc  days,  li;^b!ly 
spread  on  a  larjje  dish  or  tin.  They  should  be  spriiikled  durinj;  the 
beating  with  a  few  drops  of  cold  water,  or  white  of  eg^,  or  leinon- 
iuice,  and  pounded  to  a  smooth  paste:  this  is  more  easily  done,  ve 
bdkre,  when  they  are  first  roughly  chopped^  but  we  preMT  to  have 
them  thrown  at  once  into  the  mortar. 

TO  RKDUCE  ALMONDS  TO  A  PASTE. 

(2^  gmeheii  mid  mneH  iMy.) 

Chop  them  a  little  on  a  larprc  and  very  eleun  trencher,  then  with  a 
paste  roller  (roliing-|Hn)i  which  ought  to  be  thicker  in  tlie  nii4ldlc 
than  at  the  ends,  roll  them  well  until  no  small  bits  are  perceptil  le 
amongst  them.  We  have  found  this  method  answer  admirably ;  but 
as  some  of  the  ml  is  ezpressed  fkom  the  almonds  by  it,  and  abaorhed 
by  the  board,  we  would  recommend  a  marble  slab  f&r  them  in 
ference,  when  it  ta  at  hand ;  and  should  they  be  intended  for  a  sweet 
dish,  that  some  pounded  su^  should  be  strewed  under  them.  When 
a  hoard  or  ^ron<r  trencher  IS  used,  it  should  be  rather  higher  in  the 
middle  than  at  the  sides. 

TO  COLODB  ALUONDS  OR  SUG  A  R-GRArNS,  OB   6UOA&-CAJfl>T|  FOt 

CAKKSy  OA  FAiSTftY. 

Blanch,  dry,  and  chop  them  rather  coarsely  ;  pour  a  little  prepared 
cochiuLul  into  the  hands,  and  roll  the  almonds  between  them  UDti! 
•  they  are  ccjually  coloured ;  then  spread  them  on  a  sheet  of  pa|>or.  aiid 
place  them  in  a  verif  gentle  deffree  of  beat  to  dry.  Use  spioage- 
juice  (see  page  455\  to  colour  tnem  ffiten,  and  a  strong  infusion  of 
saffiron  to  give  them  a  yellow  tint,  lliey  have  a  pretty  eflfoet  whea 
strewed  over  the  icing  of  tarts  or  cakes,  eq»ecially  the  loae-oolooied 
ones,  \vhich  should  be  rather  pale.  The  sugar  is  prefMured  in  the 
fame  way,  after  being  first  broken  into  lumps,  and  then,  with  the  end 
of  a  paste-roller,  into  grains  about  the  size  of  a  pea  ;  but  unless  it  r»e 
dry  and  hard,  and  carefully  done,  it  will  alisorb  too  much  of  the 
cochiucal :  when  but  slightly  coloured  it  is  very  oruamentai  dropped 


Digitized  by  Google 


CHAP.  ZXTl] 


CAK£S* 


543 


on  the  borders  of  creamed  tourtes^  or  on  other  varieties  of  fine  pRstry. 
White  sugar-candy  broken  into  large  grains  or  ciystals  and  coloured 
in  the  same  manner  has  a  yet  better  eSect. 

TO  PR£PAAB  BUTTER  FOB  BICH  CAKES* 

For  all  large  and  very  rich  cakes  the  usual  directions  are,  to  heat 
the  butter  to  a  cream  i  but  we  find  that  they  are  quite  as  light  when 
it  it  eat  nnall  and  gently  melted  with  just  so  maeh  heat  as  will  dis- 
•olTe  itt  and  no  more*  If  it  be  shaken  round  in  a  saucepan  previously 
wrarmed,  and  held  near  the  fire  for  a  short  time,  it  will  soon  be 
limiefied,  which  is  all  that  is  required :  it  must  on  no  account  be  hoi 
when  it  is  added  to  the  other  ingredients,  to  which  it  must  be  poured 
in  small  portions  after  they  are  all  mixed,  in  the  way  which  we  have 
minutely  described  in  the  receipt  for  a  Madeira  cake,  and  that  of  the 
Sutherland  puddings  (Chapter  XXI.)  To  cream  it,  drain  the 
water  well  from  it  afler  it  is  cut,  soften  it  a  little  before  the  fire 
shoold  it  he  very  hard,  and  then  with  the  hack  of  a  large  strong 
wooden  spoon  heal  it  nntQ  it  resemhles  thick  cream.  When  prepuea 
thns,  the  sugar  is  added  to  it  first,  and  then  the  other  intn-edients  in 
anccession.  For  plum-cakes  it  is  better  creamed  than  liquefied,  as 
the  fruit  requires  a  paste  of  some  consistence  to  prevent  its  sinking  to 
the  bottom  of  the  mould  in  which  it  is  baked.  For  plain  seed-cakea 
the  more  simple  plan  answers  perfectly. 

TO  WUISK  EGGS  FOR  LIGHT  lilCH  CAKES. 

Break  them  one  by  one,  and  separate  the  yolks  from  the  whites : 
this  is  done  easily  by  pouring  the  yolk  from  one  half  of  the  shell  to 
the  other,  and  letting  the  white  drop  firom  it  into  a  harin  beneath. 
With  a  small  three-pronged  fbrk  take  out  the  specks  from  each  Zftg 
as  it  is  broken,  that  none  may  accidentally  escape  notice.  Whisk  the 
yolks  until  they  appear  light,  and  the  whites  until  they  are  a  quite 
solid  froth  ;  while  any  liquid  remains  at  the  bottom  of  the  bowl  they 
are  not  sufficiently  beaten  :  when  a  portion  of  them,  taken  up  with 
the  whisk,  and  dropped  from  it,  remains  standing  in  points,  they 
are  in  the  proper  state  for  use,  and  should  be  mixed  with  the  cake 
directly. 

S1TGAB-0LA2INGB  AMD  IcmOB. 

(^For  Fine  Pastry  and  Cakes.) 

The  dear  daze  which  resembles  barley  sugar,  and  which  requires 
to  be  as  carefully  guarded  from  damp,  is  given  by  inst  dipping  the 
surface  of  the  pastry  into  lir^uid  caramel  (see  Chapter  aXVIL)  ;  or  by 
sifting  sugar  thickly  over  it  directly  it  is  drawn  from  the  oven,  ai^d 
melting  it  down  with  a  salamander^  or  red-hot  shovel  held  dosely 


Digitized  by  Google 


544  HODEEN  COOKERY.  [chap.  xxn. 

over  it ;  or  by  setting  it  again  into  au  oven  sufficiently  heated  to  dia- 
Bolve  the  sugar :  though  utis  latter  method  it  not  so  well«  as  thm  is 
danger  firom  it  of  the  paste  being  soorehed.  To  make  a  fine  vhite  or 
coloured  icing,  whisk,  as  directed  above,  the  whites  of  four  fresh  cg|s 
to  a  perfectly  solid  froth,  then,  with  a  wooden  spoon  or  spatula,  mix 
gratlually  with  them  one  pound  of  the  bc^t  sn^^r,  which  ha?  been 
dried,  and  sifted  thron-^h  a  fine  sieve :  work  tlieni  together  for  a 
minute  or  two,  and  add  less  than  a  dessertspoonful  of  strained  lemon- 
juice;  spread  it  even  over  the  cake  or  pastry,  antl  dry  it  rt  r//  geidly 
indi'ffl,  either  in  a  quite  cool  oven,  ur  in  a  meat  screen  plactti  before 
the  fire.  Troni  the  ditlerence  in  the  size  of  eggs,  a  little  more  or  les 
of  sugar  may  be  required  for  this  idng.  It  may  be  coloured  with  a 
yerr  few  drops  of  prepared  cochineal  to  give  it  a  rose  tint.^ 

Whites  of  eggs  beaten  to  snow,  4 ;  sugar,  1  lb. ;  lemon-joice,  small 
deasertspoonfid. 

ORANOB>VLOWSft  HACABOOKfl.  (dBLICIOUS.) 

Have  ready  two  pounds  of  very  dry  white  lifted  sm^^.  ^Vci^rb 
two  ounces  of  the  jjetals  of  freshly  gathered  orange -hiosgonis  alter 
thev  have  been  picked  from  the  stems;  aiid  cut  them  very  small 
witli  a  pair  of  s(  issors  irtfo  the  sugar,  as  they  will  btCDiiiL'  rii-iuloured 
if  not  mixed  with  it  quickly  after  the^  arc  cut.  ^Vhcu  aii  are  dojk:, 
add  the  whites  of  seven  eggs,  and  whisk  the  whole  well  tether  tmt^ 
it  looln  like  snow ;  then  drop  the  mixture  on  pa]>er  witnout  ddaj, 
and  send  the  cakes  to  a  very  cool  oven. 

Pounded  sugar,  2  lbs. ;  orange-blosBoms,  2  ox. ;  whites  of  eggs,  7: 
20  minutes  or  more. 

Obs. — It  is  almost  impos!?iblc  to  state  with  accuracy  the  precise  tiine 
required  for  the^e  cakes,  so  much  de{>ends  on  the  oven:  they  ahooid 
be  very  delicately  coloured,  aod  yet  dried  through. 

ALMOND  MAOAROOWa. 

Blanch  a  pound  of  fresh  Jordan  almonds,  wipe  them  dry,  and  set 
them  into  a  very  cool  oven  to  render  them  perfectly  ?o  ;  pound  them 
to  an  exceedingly  smooth  paste,  with  a  little  white  of  egg,  then  whisk 
to  a  tirm  solid  froth  the  wliite  of  seven  eegs,  or  of  ei<rbt,  should  they 
be  small ;  mix  with  them  a  pound  and  a  half  of  the  finest  sugur ;  add 
these  by  degrees  to  the  almonds,  whisk  the  whole  up  well  tc^ther, 
and  drop  the  mixtnre  upon  wafer- pa()er,  which  may  be  procured  at 
the  oonfectioner*8 :  bske  the  cakes  in  a  moderate  OTen  a  very  pale 
brown.  It  is  an  impiovetncnt  to  their  flavour  to  substitute  an  ounee 
of  bitter  almonds  for  one  of  the  sweet.  They  arc  sometimes  msds 
with  an  equal  weight  of  each;  and  Rn->ther  variety  of  them  is  ob- 
tained by  gently  browouig  the  almonds  in  a  slow  oven  bc£m  they 
arj  pouaded. 
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Jordan  Blmonds  blanebcd,  1  lb. :  sugar,  IJ  lb. :  whites  of  7  or  8 
e^.  15  to  20  miiuites. 

TERT  Vnnt  COOOA-NITT  MACAROONS, 

Hn<5p  a  fresh  cocofi-nut,  spread  it  on  a  dish  or  tin.  nnd  Trt  it  dry 
gTidually  for  a  couple  of  days,  if  it  can  be  done  conveniently;  ndd 
to  it  double  its  weicrbt  of  fine  sifted  sugar,  and  the  Avhitcs  r»t\  i/bt 
egjT^  be:it en  to  a  solid  froth  (?«ee  paije  543),  to  the  pound.  Koll  tlie 
mixture  into  small  balls,  place  them  on  a  buttered  tin,  and  l)ake 
them  in  a  very  gentle  oren  about  twenty  minutes.  More  tbem  firom 
the  tin  wbile  th^  are  warm,  and  store  tbem  in  a  very  dry  canister  as 
ioon  as  they  are  cold. 

0)Coa-nnt,  |  lb. ;  sngar,  1  lb. :  wbites  of  eggs,  8  s  rery  gentle 
.  oven,  20  oiinntes. 

IMPERIALS,    (mot  TERY  RICH.) 

Work  into  a  pound  of  flour  six  ounces  of  butter,  and  mix  well 
with  them  half  a  pound  of  sifted  sugar,  six  ounces  of  enrrants,  two 
ounces  of  eandied  orange-peel,  the  arated  rind  of  a  lemon,  and  fonr 
well-beaten  eggs.  Flour  a  tin  ligntly,  and  with  a  couple  of  forks 
place  the  paste  upon  it  in  small  rough  heaps  quite  two  mcbes  apart. 
Bake  them  in  a  very  gentle  oven,  from  a  quarter  of  an  hour  to 
twenty  minutes,  or  nntil  they  are  equally  coloured  to  n  pale  bro^m 

Flonr  1  lb. ;  butter,  6  oz. ;  sugar,  8  oz, ;  currants,  6  o«. ;  candied 
peel,  2  oz. ;  rind  of  1  lemon ;  eggs,  4 :  15  to  20  minutes. 

FUfB  ALMOAD  CAKE. 

Blanch,  dry,  and  pound  to  the  finest  possible  paste,  eight  ounces  of 
fresh  Jordan  abnonos,  and  one  ounce  of  bitter ;  moisten  them  with 

a  few  drops  of  cold  water  or  white  of  epg,  to  prevent  their  oiling; 
then  mix  with  them  very  gradually  twelve  fresh  eggs  which  have 
been  whisked  until  they  are  exceedingly  light ;  throw  in  by  degrees 

one  pound  of  fine,  dry,  sifted  pnirnr,  nm\  ke-^p  the  mixture  lii^ht  by 
con^t-^nt  iK'atinc:,  with  a  large  wooden  spoon,  a-^  the  separate  in- 
gredients are  added.  Mix  in  by  degre  s  tluee-quarters  of  a  pound 
of  dried  and  silted  flour  of  the  be.st  quality;  then  pour  gently  from 
the  sediment  a  pound  of  butter  which  has  been  just  melted,  but  not 
allowed  to  become  hot,  and  beat  it  very  gradually,  but  very 
thoroughly,  into  the  cake,  letting  one  portion  entirely  disappear 
before  another  is  thrown  in ;  add  the  rasped  or  finely-grated  rincu  of 
two  sound  fresh  lemons,  fill  a  thickly-buttered  mould  rather  more 
than  half  full  with  the  mixture,  and  bake  the  cake  from  an  hour 
and  a  lialf  to  'wo  hours  in  a  well-heated  oven.  Lay  pnper  over  the 
top  when  it  is  sufiicicutly  colouxcd,  and  guard  carefully  against  its 
bcmg  biuued. 
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Joidan  almonds,  ^  lb. ;  bitter  almendfli  1  ox. ;  eggs,  12 ;  sofftt)  1 

lb. ;  flour,  |  lb. ;  butter,  1  lb. ;  rinds  lemons,  2 :  1|  to  2  hours. 

OA*.— Three-quarters  of  a  pound  of  ahnonds  may  be  mixed  witti 
this  cake  wlien  so  larije  a  portion  of  them  is  liked,  but  an  additiooai 
ounce  or  two  of  sugar,  and  one  egg  or  more,  will  then  be  xeq^uired* 

FLAIN  POUND  OB  CUBRAlfT  CAKB. 

(Or  rich  Brawn  Bracks  or  Borrow  Brack,') 

Mix,  as  directed  in  the  foreffoing  receipt,  ten  eggs  (some  eodks 

take  a  pound  in  weight  of  these;,  one  pound  of  sugar,  one  of  ^<air, 
and  as  much  of  butter.  For  a  plum-c^c,  let  the  butter  be  worked 
to  a  cream  ;  ndd  the  sugar  to  it  fir«;t.  then  the  yolks  of  the  eggs, 
next  stir  li^^htly  in  the  ■whiter  after  which,  add  one  jx)und  of  cur- 
rants and  tlie  candied  peel,  aud,  la?t  of  all,  the  Hour  by  dcL^nxs,  and 
a  ^hiss  of  brandy  when  it  is  liked.  Xearly  or  quite  two  hotin' 
nuking  will  be  required  lur  this,  and  one  hour  for  half  tin.'  quantity. 

To  convert  the  above  into  the  pooular  Irish  speckled  bread,*"  or 
JBraum  Brudt  of  the  richer  kind,  add  to  it  three  ouneet  of  camnnj- 
seeds :  these  are  sometimes  used  in  combination  with  the  currants, 
but  more  commonly  without.  To  ice  a  cake  see  the  receipt  for 
Sugar  Cilazings  at  the  commencement  of  this  Chapter,  page  ^»43.  A 
ro^c-thit  may  be  given  to  the  icing  with  a  little  prepared  oocfaiimlt 
as  we  have  said  there. 

BIC£  CAK& 

Take  six  eggs,  with  their  weight  in  fine  sugar,  and  in  batter  abo^ 
and  half  their  weight  of  flour  of  rice,  and  half  of  wheaten  fioar; 
make  the  cake  as  directed  for  the  Madeira  or  almond  cake,  bat 
throw  in  the  rice  aAer  the  flour ;  then  add  the  butter  in  the  usual 

way,  and  bake  the  cake  about  an  hour  and  ten  minutt^s.  Give  an^ 
flavn  ir  til  at  is  liked.   The  butter  may  be  altogether  omitted.  Hus 

is  a  moderate-sized  cake. 

Eggs,  in  the  shell,  G  ;  their  weight  in  butter  and  in  pugar:  half  an 
much  flour  of  rice,  and  the  buiiic  oi  whe&ten  iloui* ;  1  hour,  10 
minutes. 

WHITB  CAKB* 

"Boat  half  a  pound  of  fresh  butter  to  a  cream,  add  to  it  an  equal 
weight  of  dried  and  sifted  sugar,  the  yolks  and  whites  of  cigJit  eg!rs 
separately  whisked,  two  ounces  of  candied  oranire-peel,  half  a  tca- 
spoonliil  of  mace,  a  glass  of  brandy,  one  pound  oi  tlour  strewed  in  by 
decrees,  and  last  of  aii  a  pound  and  a  quarter  of  currants.  Directly 
it  IS  mixed  send  the  cake  to  a  well-heated  oven,  and  bake  it  for  two 
hours.  Four  ounces  of  pounded  almonds  are  sometunes  &dded  to  it 
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Butter,  J  lb.    sugar,  i  lb. ;  egM,  8 ;  mace,  J  teaspoouful ;  brandy 
1  wineglassful ;  flouTi  1  lb. ;  candied-peel,  2  oz. :  currants,  U  lb. :  2 
boiin. 

▲  GOOD  BPOKGfl  CAKE. 

Kn^p  t)n  some  lumps  of  well-refined  sugar  the  rind  of  a  fine  sound 
lemon,  and  scrape  off  the  part  which  has  imbibed  the  essence,  or 
crush  llic  lumps  to  powder,  aud  add.  tliem  to  much  more  as  will 
make  up  the  weight  of  eight  or  ten  fresh  eggs  in  the  shell ;  break 
these  one  hy  one^  and  separate  the  whites  from  the  yolks;  heat  the 
latter  in  a  large  bowl  for  ten  minntes,  then  strew  in  the  sugar 
gTBdoally,  and  beat  them  well  tosether.  In  the  mean  time  let  the 
whites  \ye  whisked  to  a  quite  solid  Troth,  add  them  to  the  yolks,  and 
when  they  they  are  well  blended  sift  and  stir  the  flour  gently  to 
to  tbt  !r!,  but  do  not  boat  it  into  the  mixture;  pour  tlie  cake  into  a 
well  -  buttered  mould,  and  bake  it  an  hour  and  a  quarter  in  a  mo- 
derate oven. 

Baspcd  rind.  1  large  lemon ;  fresh  eggs,  8  or  10 ;  their  weight  of 
diy,  sifted  sugar;  aim  half  thieir  weight  of  flour:  baked,  li  noiir, 
moderate  OTeiL 

A  SMALLER  8P0MGB  CAKB. 

(Very  good,) 

Five  full-siased  ttgs,  the  weight  of  four  in  sugar,  and  of  nearly 
three  in  flour,  will  make  an  exceedingly  good  cake :  it  may  be 
flavoured,  like  the  preceding  one,  with  lemon-rind,  or  with  bitter 
idniond?,  vainlln,  or  confected  orange-blossoms  reduced  to  powder. 
An  hour  will  1  ike  it  thoroughly.  All  the  ingredients  for  sponge 
cakes  should  he  of  good  quality,  and  the  sugar  and  flour  should 
be  dry ;  they  should  also  be  passed  through  a  flue  sieve  kept  ex- 
pressly for  such  purposes.  The  excellence  of  the  whole  depends 
much  on  the  manner  m  which  the  eggs  are  whisked :  this  should  he 
done  as  lightly  as  possible,  but  it  is  a  mistake  to  suppose  that  they 
cannot  be  too  lonff  beaten,  as  after  they  are  brought  to  a  state  of 
perfect  firmness  tccy  are  injured  by  a  continuation  of  the  whisking, 
and  will  at  times  curdle,  and  render  a  cake  heavy  Irom  this  cause. 

FIXE  VENETIAN  CAKE  OH  CAKB8. 

Take  of  sound  Jordaa  almonds,  blanched  and  well  dried  at  the 
mouth  of  a  cool  oven  or  in  a  sunny  window*  seven  ounces,  full 
weight,  and  one  of  bitter  almonds  with  them  ;  pound  the  whole  to  a 
perfect  paste  with  a  fe^v  drop'?  of  white  of  egg  or  oran;^^e-flov.'cr 
water ;  then  mix  them  thoroughly  with  one  i>ound  of  flour  and 
eiuht  ounces  of  butter  (which  should  be  cool  and  firm,  or  it  will 
reiukr  the  pa^te  too  soft),  and  break  this  duwu  t^uite  small  *  then 
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add  dgbt  ocmces  of  pounded  sugar,  on  part  of  wliieh  the  rind  of  a 
fine  lemon  has  beenrasped  previously  to  its  being  enuthed  to  poitner* 

Make  these  into  a  paste  with  the  ycuks  of  four  eggs,  or  with  rather 
less  should  they  be  large,  for  if  too  moist,  it  will  i^ere  to  the  board 
and  roller,  lo  make  a  Venetian  cake  of  moderate  size,  roll  the 
paste  less  than  a  quarter  of  an  inch  thick,  and  cut  with  the  larger 
fluted  cutter,  shown  at  page  376,  six  or  seven  portions  of  equal  >i2e; 
lay  them  on  Hii^htly  iloured  or  buttered  tins,  and  hake  thern  in  a 
slow  oven  until  they  are  tirm  and  crisp,  and  equally  coloured  of  a 
pale  brown.  Should  they  seem  to  require  it,  lay  them  one  on  the 
other,  while  they  ate  still  warm,  and  place  a  baldng-tin,  with  a  slight 
weight  upon  them  to  render  them  quite  leveL  When  they  a» 
cold,  spread  upon  each  a  different  kind  of  choice  preserre,  and  pile 
the  whole  evenly  into  the  form  of  an  entire  cake.  The  top  may  be 
iced,  and  decorated  with  pistachio-nuts,  or  grains  of  coloured  sugar, 
or  with  a  \vreath  of  almond-paste  leaves.  Vhtre  arc  many  varieties 
of  this  dish,  which  is  known  by  diflerent  names  m  different  countries. 
It  is  sometimes  called  a  Neapolitan  Cake,  sometimes  a  Thousand 
Leaf  Cake  a  la  Franqaixe.  It  is  occasionaliy  made  entirely  of  almond- 
paste,  and  highly  decorated ;  it  ma^^  be  Ibriucd  also  ot  many  layers 
of  puff  or  fine  short  cnist  cut  of  uniform  sise,  or  gradually  less,  so  m 
to  leave  ronnd  eaeh  a  dear  border  of  an  inch^  wide,  whicfa  m»y  be 
covered  with  coloured  icing,  or  ornamented  with  preserved  irnit, 
tinted  almonds,  grains  of  white  or  pink  sugar  candy,  or  aiigiit  ehe 
that  the  fancy  may  direct. 

To  make  the  small  Venetian  cakes,  roll  the  paste  direct erl  for  the 
large  one  at  the  commencement  of  this  receipt,  into  balls,  datten 
them  with  the  hand  to  about  the  third  of  an  inch  thick,  brush  them 
ivitli  beaten  egi^,  and  cover  them  plentifully  with  white  sugar-candy 
crushed  about  hall  the  size  of  a  pea :  bake  theui  iu  a  slow  oveu. 

Almonds,  8  oa. ;  floor,  1  lb. ;  butter,  S  ox. ;  sngar,  ^  lb. ;  rind  of 
1  lemon;  yolks  of  egg?,  9  to  4 ;  preserve  as  needed. 

X  GOOD  MADEIRA  CAKE. 

AVhisk  four  fresh  ejrnrs  until  they  are  as  liprht  as  possiolc,  thei, 
co:itinnin<r  still  to  whisk  them,  throw  in  by  slow  degrees  the  foiio«r- 
ing  ingredients  in  the  order  in  which  thev  are  written :  six  ounces  of 
dry,  pounded,  and  sifted  sugar ;  six  of  nour,  also  dried  and  siltei; 
four  ounces  of  butter  just  dissolved,  but  not  heated ;  the  rind  of  a 
fresh  lemon  ;  and  the  instant  before  the  eake  is  moulded,  beat  well  in 
the  third  of  a  teaspoonful  of  carbonate  of  soda :  bake  it  an  hour  in  a 
moderate  oven.  In  this,  as  in  all  compo^ntions  of  the  same  nature, 
observe  particularly  that  each  portion  of  butter  must  be  beaten  iar  > 
the  mixture  until  no  appearance  of  it  remains  before  the  next  is 
added  ;  and  if  this  be  done,  and  the  preparation  l>e  kept  liu'ht  by  con- 
stant and  light  whisking,  the  cake  will  be  as  good,  if  not  belicr,  tlua 
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if  the  butter  were  creamed.    Candied  citron  can  be  added  to  the 
paste,  but  it  is  not  needed. 

Kff^T^,  4 ;  sugar,  G  oz. ;  flour,  6  o/.. ;  butter,  4oz  ;  riml  of  1  lemon; 
carbonate  of  soda,  ^  of  teaspoonful :  1  hour,  moderate  oven. 

A  80UMBMNR. 

A  r»cA  French  brea^a$t.  cake^  or  SaU^  Xttim. 

From  three-quarters  of  a  pound  of  tluur  uke  tlirce  ounces  for  the 
leuveu,  and  luakc  it  into  a  lithe  uaste  with  half  an  ounce  of  bolid,  well- 
cashed  yeast  (see  Chapter  A.XXL),  mixed  vrith  two  or  three 
tablespooDsful  of  iust  warm  cream,  or  new  milk ;  throw  a  cloth  over 
and  leave  it  near  the  fire  to  rise  for  about  half  an  hour,  or  until  it  ia 
twice  its  original  size.  In  the  interim  make  a  hollow  in  the  centre  of 
the  remainder  of  the  flour,  and  put  into  it  a  quarter  of  an  ounce  of 
fine  s'llr,  one  ounce  of  pounded  suir-ir,  the  yolks  of  four  l're*^h  Qg^"^^ 
four  ounces  of  lukewarm  butter,  and  a  couple  of  tablespoonslul  of 
creaiu,  also  warm.  JUix  the  whole  gently  and  carefully  into  a  ]>er- 
fectly  smooth  paste,  flatten  it  with  the  hand  upon  the  dresser,  spread 
the  leaven  over  it,  and  blend  them  thoroughly  with  light  kneading, 
as  directed  for  hrioehe  paste,  page  849.  T&  whole  should  be  of  the 
same  colour  throughout. 

Next,  put  it  into  a  small,  well-buttered  copper  stewpao,  or  plain 
cake*mould,  and  let  it  remain  in  a  modenm^  warm  pkoe  until  it 
has  ri«cn,  like  tlie  leaven,  to  double  its  oriirinal  size;  then  with  a 
paste-brush  or  feather  wash  the  top  with  beaten  e^xc:,  and  without  . 
iiisturbing  it,  set  it  into  a  tolerably  quick  oven,  and  bake  it  nearly  or 
quite  an  hour  ;  but  do  not  allow  it  to  be  too  deeph  colourc  l.  'iurn 
it  from  the  mould,  cut  it  once  or  twice  asunder,  and  pour  over  the 
dices  plenty  of  good  butter,  just  dissolved  in  a  small  saucepan ;  })ut 
the  cake  together  again,  and  aerve  it  immediately*  It  may  be  con* 
verted  into  an  exoeUent  entrenUts  by  spreading  currant,  or  other  fine 
jelly,  or  preserve»  quickly  upon  it  when  it  is  cut,  and  siftini;  ^^u^ar 
thickly  on  the  top  after  it  is  restored  to  its  proper  form :  it  is  then 
Ciilled  a  Dresden  cake.  We  think  thnt  when  left  until  cold  and 
toasted,  the  soliinciune  is  even  better  than  when  sers  ed  hot.  It  will 
lie  many  hours  rising ;  sonietiiues  fis  many  as  six  or  eight.  K  wanted 
ior  breakfast  it  should  be  made  over  nip^ht. 

Flour  j  lb.;  yeast,  ^  oz. ;  little  cream;  salt,  \  oz. ;  sugar,  1  oz. ; 

£olks  of  eggs,  4  \  butter,  4  oz, :  to  rise  from  6  to  8  hours.  Baked  1 
our. 

B^NBUUY  CAKES. 

First,  mix  wdl  together  ft  pound  of  currants,  cleaned  ^vith  great 
Bioety  and  dried,  a  quarter-pound  of  beef  suet,  ^m^Xy  minced,  throe 
ounces  each  of  candied  oranp-c  and  lemon-rind,  shred  small,  a  few 
graam  of  salt,  a  full  quarter-ounce  of  pounded  cinnamon  and  nutmeg 
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mixed,  and  four  ounces  of  macaroons  or  ratafias  rolled  to  pnnrder. 
Next,  make  a  light  paste  with  fourteen  ounces  of  butter  to  the  povai 
of  tlour  ;  give  it  an  extra  turn  or  two  to  prevent  its  ri?ing  too  mudk 
in  the  oven  ;  roll  out  one  half  in  a  very  thin  square,  and  yprtsid  the 
mixed  fruit  and  spice  equally  ujwn  it ;  moisten  the  edges,  lay  on  iLe 
remaining  half  of  the  paste,  rolled  equally  thin,  press  the  ed^ 
securely  together,  mark  the  whole  with  the  Iwck  of  a  Knife  in  reguiir 
divisions  oi  two  inches  wide  and  three  in  length,  bake  the  partrr  in  t 
well-heated  oven  from  twenty-five  to  thirty  minutes,  and  divide  it 
into  cakes  while  it  is  still  warm.  They  may  be  served  as  a  secood 
course  dish  either  hot  or  cold,  and  may  be  glazed  at  pleasure. 

Currants,  1  lb. ;  beef-suet,  4  oz. ;  candied  orange  and  lemon-riai 
each,  3  oz. ;  salt,  small  pinch ;  mixed  spices,  i  oz. ;  macaroons  or 
ratafias,  4  oz. :  baked  25  to  30  minutes. 


»fERINOUES 


Whisk,  to  the  firmest  possible 
froth,  the  whites  of  six  very 
fresh  eggs,  taking  every  pre- 
caution against  a  particle  of  the 
yolk  falling  in  amongst  them. 
Lay  some  squares  or  long  strips 
of  writing-paper  closely  upon  a 
board  or  upon  very  clean  tren- 
chers, which  ought  to  be  nearly 
or  quite  an  incli  thick,  to  pre- 
vent the  meringues  from  re- 
ceiving any  colour  from  the  ^ 
bottom  of  the  oven.    When  all 

is  ready,  mix  with  the  eggs  three-quarters  of  a  pound  of  the 
sugar,  well  dried,  and  silted ;  stir  them  together  for  half  a  xninBte, 
then  with  a  table  or  dessert^jioon  lay  the  mixture  quickly  an  tbe 
papers  in  the  form  of  a  half-egg,  sift  sugar  over  them  without  delar, 
blow  off  with  the  bellows  all  that  does  not  adhere,  and  set  the 
ringues  into  a  gentle  oven.    The  process  must  be  expeditious,  or  the 
sugar  melting  will  cause  the  cakes  to  spread,  instead  of  rvtainin^  the 
shajKi  of  the  spoon,  as  they  ought.    The  whole  art  of  making  UxB. 
indeed,  api^ears  to  us  to  consist  in  preserving  their  proper  form,  mi 
the  larger  the  proportion  of  sugar  worked  into  the  eggs  the  moR 
easily  this  will  be  done.    When  they  are  coloured  to  a  lig'ht  brown, 
and  are  firm  to  the  touch,  draw  them  out,  turn  the  papers  gently 
over,  separating  the  meringues  from  them,  and  with  a  teaspKwn  scoop 
out  sufficient  of  the  insidcs  to  form  a  space  for  some  whipped  enact 
or  preserve,  and  put  them  again  into  tne  oven  U]K>n  clean  sheets  of 
pajier,  with  the  moi$t  sides  uppermost,  to  dry :  when  they  are  rrr!^ 
through  they  are  done.    Let  them  become  cold;  fill,  and' then  jaoL 
ihem  together  with  a  little  white  of  egg  so  as  to  give  them  the  »p- 


Google 


CBAF.ZSTl.] 


CAKES. 


pc..ra!ice  ^hown  in  the  plate.  Spil<c5;  of  pi^^tichio  nuts,  or  almonds, 
can  l)e  stuck  over  them,  as  reiirtseiitcd  there,  at  pleasure.  They 
allbrd  alwavB,  it'  well  nmde,  a  seconH  course  disli  of  elegant  appear- 
ance, and  thcv  arc  equally  oriiauicutai  to  brcakl'asts  or  suppers  of 
ceremony.  They  are  made  in  perfviction  by  the  pastry-cooks  in 
Fhmce,  being  equally  light,  delicate,  and  debdous*  Much  of  their 
ezoellence,  it  must  be  observed^  depends  at  all  times  on  the  attendon 
they  receive  in  the  bakings  as  well  as  in  the  previous  preparation* 
They  must,  of  coarBe»  be  qmie  cold  before  the  preserve  or  cream  is 
laid  into  them.  From  four  to  six  ounces  of  almonds,  finely  pow- 
dered, may  Ixj  smoothly  mixed  with  the  other  ingredients  for  them  ; 
and  thev  mav  be  flavoured  with  citron,  lemon,  or  oranTC-rind  bv 
ra-jiing  the  ^k\m  of  the  fruit  with  part  of  tlie  «?iiirar  with  which  they 
aie  to  l>e  made ;  then  drying,  and  reducing  it  to  powder. 

Whites  of  very  fresh  eggs,  6 ;  sugar,  1  lb. :  gentle  oven,  20  to  SO 
inmates* 

ITAUAM  UERWQVEBt 

Take  for  these  the  proportion  of  whites  of  eggs  and  sugar  already 
indicated  in  the  receipt  for  NesseLrode  pudding,  page  491,  that  is  to 
sajt  dz  to  the  pound,  or  half  that  quantity  for  a  small  number  of 
mern^rvAi.  Boil  the  sugar  with  a  pint  of  water  until  it  whitens,  and 
begins  to  fall  in  flakes  from  the  skimmer ;  have  the  eggs  whisked  to 
a  perfectly  solid  froth  quite  ready  at  the  proper  moment,  and  when 
the  sugar  h;is  stood  for  two  or  three  minutes,  and  been  worked  well 
from  the  sides  of  the  pan,  mingle  them  ;xr"udually,  but  very  (juickly, 
with  it,  that  the  mass  may  be  quite  smooth  ;  continue  to  stir  them 
Uiitil  tliey  becjHiie  firm  enough  to  retain  their  shape  perfectly  when 
moulded  with  a  teaspoon  ;  lay  out  the  cakes  on  paper,  and  place  them 
in  an  oven  so  slow  as  to  harden  without  giving  them  colour.  As 
they  are  not  to  be  filled,  but  merely  fastened  together,  they  may 
be  baked  on  tins.  Part  of  them  may  be  varied  by  the  addition  of 
three  or  four  ounces  of  pounded  almonds  mixed  thoroughly  with  the 
remainder  of  the  eggs  and  sugar,  when  a  portion  of  tne  meriugnu 
have  been  moulded  :  tliese,  however,  will  require  to  be  much  longer 
baked  than  the  others :  but  they  will  be  excellent.  Xhey  should  be 
lightly  browned,  and  crisp  (juite  through. 

Suirar,  1  lb. ;  water,  1  pint ;  wiuiva  of  eggs,  6  ;  eery  slow  oven,  20 
to  iio  imiiulctyj  or  longer. 

TUICK|  LTUIIT  GI.NGERBRKAD. 

Crundde  down  very  small,  eight  ounces  of  butter  into  a  couple  of 
pounds  of  flour,  then  add  to,  and  mix  thoroughly  >vith  them,  half  a 

Cound  of  good  brown  sn-jMr,  two  ounces  of  powdered  gini^er,  and 
alf  an  junce  of  ground  carraway-seeds ;  beat  {gradually  to  the«e, 
first  two  pounds  of  treade,  next  three  weli-whiiiked  eggs,  and  last 
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of  all  half  an  ounce  of  carbonate  of  soda,*  dissolved  in  a  very  small 
cupful  of  warm  water;  stir  the  whole  briskly  together,  pour  liic 
mixture  into  very  shallow  tins,  put  it  iuimcaiately  into  a  modeimte 
oven,  and  bake  it  for  an  hour  aiid  a  half.  The  gingerbread  made 
thus  will  be  remarkably  li^ht  and  good.  For  chUdren  part  of  the 
apioe  and  batter  may  be  omitted* 

Flour,  2  lbs.;  butter,  8  oz. ;  aogar^  |  lb.;  powdered  pnger,  2  oz. ; 
^8KB>  carbonateof  aoda,  4o«.;  water,  iwry  flmoil captiil :  baked  14 
hour. 

Ohs. — We  tiiiiik  that  sonictlniig  less  than  the  half  ounce  of  5oda 
^vnu'd  l)e  sufficient  for  this  gingerbread,  for  with  the  whole  quantity 
it  lises  in  the  oven  to  three  times  its  height,  and  is  apt  to  run  over 
the  tops  of  the  tins,  even  when  they  are  but  half  filled  with  it  at  first; 
or  if  it  were  well  beaten  into  the  mass  without  an^  water,  after  being 
careAiUy  freed  from  lumpa  and  miiEed  with  a  little  sugar,  the  eake 
would  still  be  quite  light. 

AClOir  011IQBRBR8AD« 

^^i«k  four  strained  or  %vcll-cleared  eggs  to  the  liphte^t  possible 
frotli  (French  eggs,  if  really  sweet,  will  answer  for  the  purpo^^),  and 
pour  to  tUeni,  by  degrees,  a  pound  and  a  t^narter  of  tieacic,  still 
beating  them  lightly.  Add,  in  the  same  manner,  six  ounoes  of  pafe 
brovm  sugar  free  from  lumps,  one  pound  of  sifted  flour,  and  ax 
ounoes  of  cood  butter,  Jir«f  sufficiently  warmed  to  be  liquid,  and  no 
more,  for  if  hot,  it  would  render  the  oike  heavy  ;  it  should  be  poured 
in  small  portions  to  the  mijcture,  which  should  be  well  beaten  up  with 
the  t)nck  of  a  wooden  spoon  as  each  portion  is  thrown  in :  the  success 
of  the  cake  depend?  almost  entirely  on  this  part  of  the  proce-s. 
When  properly  mingled  vsith  the  mass,  the  butter  will  not  be  per- 
ceptible on  the  surface ;  and  if  the  cake  be  kept  light  by  constant 
wniskiug,  iai^c  bubbles  will  appear  in  it  to  the  last.  When  it  is  so 
Dur  readv,  add  to  it  one  ounce  of  Jamaica  ginger  and  a  large  tea- 
spoonfm  of  cloves  in  fi  ne  powder,  unth  the  lightly  grated  rmds  of 
two  fresh  full-sized  lemons.  Butter  thickly,  in  every  part,  a  shallow 
square  tin  pan,  and  bake  the  gingerbread  slowly  for  nearly  or  quits 
an  hour  in  a  gentle  oven.  Let  it  cool  a  little  before  it  is  turned  out, 
and  set  it  nn  its  edge  until  cold,  supporting  it,  if  needful,  against  a 
large  jar  or  bowl.  We  have  usually  had  it  baketl  in  an  Ainericau 
oven,  in  a  tin  less  than  two  inches  deep;  ami  it  has  been  excelle&t. 
We  xctam  the  name  given  to  it  ohgiually  in  our  own  circle. 

CHEAf  ASD  V£aV  GOOD  OlNOEft  OT£N-€AK£  OR  CAK£Si» 

Four  French  eggs  (which  must  be  perfectly  sweet,  or  small 

•  This  should  alwaj-s  be  cf  the  rery  best  qnaUty  when  used  Ibr  Cftkes.  Cn- 
bonate  of  ammonia  ig  reoommtnded  in  piefewno  to  it  bj  ioiB»  writen. 
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tngiibh  ones),  six  ounces  of  brown  sugar  of  good  qua.  ty  rolled  smooth 
aud  fine,  six  ounces  of  Hour,  three  of  butter,  a  grain  or  two  of  s-alt,  some 
grated  lemon- riod  or  candit^d  peel  sliced  very  thin,  and  half  au  ounce 
mon  of  ginger  in  fine  povrder.  Preparo  and  mix  these  ingredients 
in  the  order  in  which  they  are  written,  by  the  directions  for  Acton 
Gingerbread.**  Bake  the  calce  nearly  the  same  time.  An  American 
oven  will  answer  for  it  perfectly,  and  it  will  resemble  a  really  rich 
cake,  though  so  cheap.  A  sntall  quantity  of  carbonate  of  soda  may 
be  added  quite  at  Inst  by  inexpert  cake-makers,  to  insure  its  being 
light.  The  same  mixture  may  be  baked  in  small  cups  or  tins  in  an 
iron  oven.  For  a  cake  of  tolerable  size  half  as  much  a|/aiii  of  the 
ingredients  must  be  taken,  and  the  whole  poured  into  u  round  or 
square  cake-mould. 

OOOD  OOMMOK  OnrOERBRBAD. 

T\''ork  very  jmioothly  six  ounces  of  fresli  butter  (or  some  that  has 
been  well  washed  from  the  salt,  and  wrung  dry  in  a  cloth)  into  one 
pound  of  flour,  and  mix  with  them  thorou^'hly  an  ounce  of  ginger  in 
line  j)o\vder,  four  ounces  ot  brown  sugar,  and  hall  a  teaspoonful  of 
beaten  cloves  aiul  mace.  Wet  these  with  three-quaiteib  ui  a  pound 
of  cold  treade,  or  rather  more,  if  needful ;  roll  out  the  pastes  cut  the 
cakes  with  a  round  tin  entter,  lay  them  on  a  flonrea  or  buttered 
hakiiig  tiDf  and  nut  them  into  a  very  alow  oven.  Lemon«grate  or 
candied  peel  can  be  added,  when  it  is  hked. 

Flour,  1  lb. ;  butter,  6  oz. ;  sugar,  i  lb. ;  ginger,  1  oz. ;  doves  and 
mace,  ^  teaspoonful ;  tieade,  2  lb. :  i  to  )  hour. 

BICHBR  QINOBBBREAD. 

Melt  together  three-quarters  of  a  ])r)und  of  treacle  and  half  a  pound 
of  fresh  butter,  and  pour  them  liot  on  a  pound  of  tiour  mixed  wuli 
half  a  liound  of  sugar  auti  three-quarters  of  an  ounce  of  ginger. 
>IV'hen  tne  paste  is  quite  cold,  roll  it  out  with  as  much  more  nour  aa 
willnrevent  its  adhering  to  the  board:  bake  the  cakes  in  a  very 
gentle  oven. 

OOCOA^MITT  OnrOBRBBBAB. 

{Original  MecHpts,) 

Mix  well  together  ten  ounces  of  fine  wheaten  flourt  and  sx  of  flour 
of  rice  (or  rice  ground  to  powder),  the  grated  rind  of  a  lemon«  and 
three-quarters  of  an  ounce  of  ginger :  pour  nearly  boiling  upon  these 
%  pound  of  treacle,  five  ounces  of  fresh  butter,  and  five  of  sugar, 
melted  totrether  in  a  saucepan  ;  beat  the  inixtiirc,  which  will  be 
almost  a  batter,  with  a  wooden  spoon,  and  when  quite  smooth  leave 
it  until  it  is  perfectly  cold,  then  add  to  it  five  ounces  of  grated  cocoa 
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nut,  ami  when  it  is  thoroughly  hlcnded  with  the  other  ingredients;, 
lay  the  paste  in  small  heaps  upon  a  buttered  tin,  and  bake  them  in  a 
Tonr  slow  oven  ftom  half  to  tnree-quarten  of  an  hoar. 

Aour,  10  02. ;  ground  rioe,  6  os. ;  rind  of  I  lemon ;  ginger^  )  os.; 
treacle,  1  lb.;  angar,  H  oi«;  butter,  5  os.;  ooooapnuti  S  ob.:  )tof 
hour. 

Or:  Flour,  lb.;  groTtnd  rice,  \  lb.;  ginger,  f  oz. ;  rind  of  T 
IcTiion;  butter,  ^  oz.;  sugar,  6  oz. ;  tmde,  1  lb.;  oocoa-nut 

6J  oz. 

Obs, — The  cakes  made  bj  them  are  excellent 

▲  DELICIOUS  CREA.M-CAKG  A>'D  SWEET  RCSKS. 

When  in  very  sultry  weather  eream  becomes  aeid  from  h&ng  tent 
to  a  distance,  or  from  other  caneea,  it  may  still  be  made  available  for 

d<  llrntc  pastry-crust,  and  superlative  cakes,  biscuits,  and  bread  ;  hot 
if  ever  so  sli;^ntlT  putrid  it  will  be  fit  only  to  be  thrown  away.  The 
fullowin:^  receipt  is  given  exactly  ns  it  was  used  with  perfect  <ucces< 
ou  the  tlu)U«^ht  of  the  moment,  wlu  ii  we  first  had  it  tried.  Crumble 
down  five  ounces  of  good  butter  into  a  pound  of  fine  Hour,  then  mix 
thoroughly  with  them  half  a  pound  of  sifted  sugar,  a  few  grains  of 
flftlt,  and  two  ounces  of  candied  dtron  or  orun^e-rind  slieed  tmn  ;  add 
something  more  than  half  a  pint  cf  thick  and  rather  sour  cream 
mixed  with  two  well  whisked  eggs,  and  just  before  the  paste  is  pot 
into  the  moulds,  which  should  be  buttered  in  every  part  and  only 
two-tlurds  filled,  beat  thorou*:bly  into  it  half  a  tcn«paonful  of  the 
very  best  carhonato  of  soda,  wiiich  has  been  perfectly  blended  with 
twice  the  quautity  of  sugar  and  of  tlonr«  and  rubbed  through  a  tine 
pieve,  or  worked  to  the  smoothest  powder  iu  a  mortar,  or  in  any 
other  way. 

For  the  convenience  of  having  it  baked  in  a  anall  iron  oven,  thii 
quantity  was  divided  into  two  cakes,  one  of  which  was  gently  polled 
apart  with  a  couple  of  forks  whOe  still  hot,  and  then  set  again  mto 
the  oven  and  crisped  with  a  gentle  heat  quite  through:  H  wna  thu^ 
converted  into  the  very  nicest  sweet  rusks.  Sufficient  cream  dx>ald 
be  used  for  the  cakes  to  convert  the  iuarcdicnts  into  a  very  lithe 
pa«te  or  thick  batter,  which  can  be  properly  worked  or  mixed  with  a 
wooden  spoon,  with  the  back  of  which  it  should  \>c  verv  liirbtly 
beaten  up  before  it  is  moulded.  About  tbree-quarter>  <  f  :;n  hour 
Will  bake  It  in  a  moderate  oven.  It  should  be  tirm  uu  the  auriace— 
as  all  li^ht  cakes  should  he — ^that  it  may  not  sink  and  become  hcavr 
after  it  is  drawn  out.  Tom  it  ihmi  the  mould,  and  lay  It  on  its  ssk 
upon  a  sieve  reversed,  to  cooL 

A  GOOD  LIOBT  LUKCHBON-CAXB  AlCD  BROWN  BRACK. 

Break  down  four  ounces  of  butter  into  a  couple  of  pounds  of  flr»un 
tnd  work  it  quite  iutu  crumbs,  but  handle  it  veiy  lightly ;  mix  m  a 
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pinch  of  salt  and  four  ounces  of  pounded  i^nprar:  hollow  the  centre, 
and  stir  into  it  a  lari;e  tablespoonfnl  of  solid  well- washed  yvn<t  (or 
an  ounce  of  German  yeast  which  will  ferment  more  uuickly),  diiutcd 
with  three-auarters  of  a  pint  of  warm  new  milk ;  when  suffideat  of 
the  flUTrounainff  floor  is  mixed  with  it  to  form  a  thick  hatter  strew 
more  flour  on  &e  top,  lay  a  cloth  once  or  twice  folded  together  over 
the  pan,  and  let  it  renmia  nntil  the  leaven  has  become  very  light : 
this  it  will  generally  be  in  an  hour  and  a  quarter,  or,  at  the  utmost, 
in  rin  luHir  and  a  half.  The  fermentation  may  he  quickened  by  in- 
crcaMiig  the  ]>roportion  of  yen*t,  but  this  is  better  avoided,  as  it  may 
chance  to  rciuler  the  cake  bitter  ;  additional  time,  however,  must 
always  be  allowed  for  it  to  rise  when  but  a  small  quantity  is  used. 
When  the  leaven  is  at  the  projHjr  heiifht,  add  to  a  couple  of  well 
whisked  egg^  snfficient  nearly*boiling  muk  to  warm  them,  and  mix 
them  with  the  other  ingredients;  tl£n  heat  well  into  the  cake  by 
d^pnees,  eight  ounces  more  of  ponnded  susar,  and  half  a  grated  nnt- 
meg;  cut  from  two  to  three  ounces  of  candied  citron  thin,  and  strew 
over  it ;  leave  it  again  to  rise,  as  before,  for  about  three-quarters  of 
an  hour ;  mix  the  citron  equally  with  it,  put  it  into  a  thickly  but- 
tered tin  or  earthen  pan,  and  bake  it  in  a  quick  oven  for  an  hour  and 
ten  iniuutes  at  the  least,  and  after  it  i<?  placed  in  it  let  it  not  be  moved 
until  it  is  quite  set,  or  it  will  pofsibly  be  heavy  at  the  top.  The 
grated  rinds  of  a  couple  of  lemons  will  improve  its  flavour.  Fin© 
lisbon  sugar  can  be  used  to  sweeten  it  instead  of  pounded,  but  the 
dHTerenoe  of  eipense  wonld  he  rery  slight,  and  the  cake  would  not  be 
so  good;  the  quantity  can,  of  coarse,  be  diminished  when  it  is  con- 
sidered too  much.  Three-quarters  of  a  ponnd  of  edrrants  can^  at 
choice,  be  substituted  for  the  citron.  Three  ounces  of  carraway 
seeds  will  convert  it  into  common  brown  bracks  or  Irish  seed-cake. 
For  the  manner  of  purifying  yeast,  see  Chapter  XXXL 


A  TSRT  OfiBAP  LDHCBBON  BISCUIT,  OR  NURSBRr  OAK& 

Two  or  three  pounds  of  white  bread  dough  taken  when  ready  for 
the  oven,  will  make  a  good  light  biscuit  if  well  managed,  with  the 

addition  of  from  half  to  three-quarter*!  of  a  pound  of  sugar,  a  very 
small  qunutity  of  butter,  and  a  few  curr:ints,  or  c  a  rr  a  way -seeds,  or  a 
teaspooalul  of  mixeil  spices.  The  driiLrii  ^houl  1  I  c  rather  firm  :  the 
bntter  shoulil  first  be  well  kneaded  into  it  ia  sinall  portions,  tlitn  the 
sugar  added  m  liic  yaiue  way,  and  next  the  currants  or  spice,  i'ho 
whole  should  be  perfectly  and  equally  mingled,  flour  being  slightly 
dredged  upon  it  as  it  is  worked,  if  needfbl.  It  must  then  m  almwed 
to  rise  until  it  is  very  light,  when  it  should  a^ain  be  kneaded  down, 
but  not  heavily ;  and  when  it  has  once  more  risen,  it  should  be  sent 
without  delay  to  the  oven.  An  ounce  of  butter  to  the  pound  of 
dot!  will  he  sufficient  for  it.  Much  richer  cakes  can  he  made  thus, 
ani  tliey  will  be  extremely  good  if  care  be  taken  to  let  them  rise 
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EufficiciUl^  before  they  are  baked.  We  regret  that  vie  cannot  nraU 
tiply  OUT  meipts  for  them.  Sultana  xalauiB  are  an  excellent  sab* 
fltitute  for  cttnanls  in  these  and  other  common  cakes. 

I8LB  OP  UnOHT  BOUOH-JIIITS. 

Work  smoothly  to^:^ether  with  the  fingers  four  ounces  of  good  lard, 
and  four  pounds  of  ilour;  add  hair?i  po\ni(1  of  fine  bro\\Ti  ^ugar,  two 
tahkspoorisiui  of  albpice,  one  drachm  of  pounded  ciuTKinion.  half  35 
much  of  cloves,  two  hir-jt*  hlnUs  of  mace,  beaten  to  poudcr,  tv^o 
tablcspoonsful  of  fresh  yvasi  has  been  watered  for  oac  iiight, 

and  which  should  be  8olid,  and  as  much  new  milk  as  will  make  the 
whole  mio  a  rather  firm  dough ;  let  this  stand  from  an  hour  to  an 
honr  sod  a  half  near  the  fire,  then  knnd  it  well,  and  make  it  imo 
balls  about  the  siseof  a  small  apple  ;  hollow  them  with  the  thnmb,  and 
enclose  a  few  currants  in  the  middle;  gather  the  paste  well  over 
them,  and  throw  the  dough-nuts  into  a  saucepan  nrdf  filled  with 
boiliug  lard;  when  they  are  eaualh*  coloured  to  a  Hue  broN^Ti,  lift 
them  out  and  dry  them  before  tne  fire  on  the  back  of  a  sie\  e.  W  hen 
they  are  made  in  large  Quantities  as  they  are  at  certain  bcasous  in  ihe 
island,  they  are  dnunea  upon  very  clean  straw.  The  lard  should 
boil  onlv  just  before  they  are  dropped  into  it,  or  the  outsides  will  be 
soorehea  before  the  insides  are  sufficiently  done. 

Flonr,  4  lbs. ;  lard,  4  os. ;  sugar,  |-  lb. ;  allspicei  2  table^KKmsf al ; 
pounded  cinnamon,  1  drachm;  cloves  and  mace»  each  |  drachm; 
yeast  (^lid]|,  two  laige  tablespoonsful :  to  rise,  1  to  l|honr.  Cor* 
rants,  at  dunce :  dongh-nuts  boiled  in  lard,  6  to  7  minutes^ 

To  make  these,  proceed  exactly  as  for  the  pound  ettrrant«eake  of 
page  546,  but  hake  the  mixture  in  small  well-bttttered  tin  pa» 
(heart-shaped  ones  are  usual),  in  a  somewhat  brisk  OTen,  fiw  about 
twenty  minutes. 

J01IBLR8. 

Kasp  on  some  jxood  siirrir  tlie  ruKh  of  two  lemons  ;  dry,  reduce  it 
to  jK>wdcr,  and  >ift  it  witii  as  much  ir.orc  as  will  make  up  a  |K»unii  m 
weight;  mix  with  it  one  pound  ol  liuur.  four  wcll-boaten  eggs,  and 
six  ounces  of  warm  butter:  drop  the  nurture  ou  buttered  tins  and 
hake  the  jumbles  in  a  verjf  slow  oven  from  twenty  to  thirty  minuted. 
They  should  be  pale,  but  perfectly  crisp. 

A  nOOD  8ODA  OAKB. 

J5rcak  down  half  a  pound  *  of  frebh  butter  into  a  pound  of  fiat 
*  Six  ntiiio^^  w  uUi  tom«ajta«t«t  be  quite  fiifflcieot,  and  thelM  bnttartbi 


Digitized  by  Google 


0RAr.  xxn.]  CAKE& 


557 


dry  flonr,  and  work  it  into  very  small  crnmhs:  mix  well  with  these 
lialf  a  fKJund  of  sifted  sugar,  and  ])onr  to  them  first,  a  quarter  of  a 
pint  of  boiling  milk,  and  next,  three  well-whisked  ej^gs ;  add  some 
grated  nutnie^r,  or  fresh  lenion-rind,  and  ei^ht  ounces  of  currants, 
cicaiied  and  dried ;  beat  the  whole  well  aud  lightly  together,  then 
strew  in  a  Teiy  small  teaspoonM  of  good  carbonate  of  Boda  in  the 
finest  powder,  which  has  been  rubbed  tbrough  a  sieve  and  well  mixed 
urith  a  little  su^,  and  again  beat  the  <»ke  well  and  lightly  for 
three  or  four  mmutes;  put  it  into  a  buttered  mould,  and  bake  it 
from  an  hour  to  an  hour  and  a  quarter ;  or  divide  it  in  two^  when 
tliree-qnarten^  of  nn  liour  will  be  sufficient  for  each  part. 

Flour,  1  lb.;  butter,  -J  lb.  ;  sugar,  ^  lb. ;  boiling  niilk,  full  J  pint; 
eggs,  3;  currants,  ^  lb. ;  good  carbonate  of  soda,  1  very  small  tea- 
spoonful  :  1  to  \\  hour.    Or:  divided  in  tr\u,  .]  to  :{  buur. 

Obs, — This,  if  carefully  made,  resembles  a  pound  cake,  but  in 
much  less  expensive,  and  &r  more  wholesome,  wMle  it  has  the 
advantage  of  being  very  expecUtionsly  prepmd.  Great  care,  how- 
ever, must  be  taken  to  avoid  mizinff  with  it  too  laige  a  proportion, 
or  a  eoarsc  quality  of  soda;  as  masr  will  impart  to  it  a  far  Unm 
agreeable  flavour. 

QOOD  SCOTTISH  6H0RTBREA11. 

With  one  pound  of  flour  mix  well  two  ounces  of  ?iflt-!  sugar,  and 
one  of  candied  orange-rind  or  citron,  sliced  small ;  make  these  into 
a  paste  with  from  eight  to  nine  ounces  of  good  butter,  made  suf- 
ticiently  warm  to  bo  liquid  ;  press  the  paste  together  with  the  hands, 
iLiid  mould  it  upon  tins  into  large  cakes  nearly  an  inch  thick,  pinch 
the  edges,  and  oake  the  shortbread  in  a  moderate  oven  for  twenty 
minutes,  or  longer,  should  it  not  be  quite  crisp^  but  do  not  allow  it  to 
become  deeply  coloured. 

Flour,  1  lb. ;  sugar,  2  oz.;  candied  orange  or  citron,  1  oz. ;  buttCTi 
8  to  9  oz. :  20  minutes  or  more. 

Ohs, — This,  to  many  persoos,  is  a  very  indigestible  compoundi 
though  agreeable  to  the  taste. 

A  OALBTTB. 

The  gnlette  is  a  favourite  cake  in  France,  and  may  be  nindc  rich 
and  toiiq>.iratively  delicate,  or  quite  common,  by  using  more  or  le^a 
butter  for  it,  and  by  augmenting  or  diminishing  the  size.  Work 
lightly  three-quarters  of  a  pound  of  good  butter  into  a  pound  of 
flour,  add  a  large  saltnpoonful  of  salt,  and  make  these  into  a  paste 
with  the  yolks  of  a  couple  of  eggs  mixed  with  a  small  cupful  of  go6d 
cream,  or  sirnply  with  water ;  roll  this  into  a  complete  round,  three- 
quarters  of  an  inch  thick  ;  ••core  it  in  small  diamonds,  brush  yolk  of 
egg  over  the  top,  and  bake  the  galette  for  about  h&U'  an  hour  in  a 
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tolerably  quick  oven  :  it  Ticnnlly  eaten  hot,  Init  is  scTTed  cold  al&O. 
An  ounce  of  sifted  sup^ar  is  sonittiines  added  to  it. 

A  good  galette :  flour,  1  lb.;  butter,  }  lb.;  salt,  I  saltspoonfnl ; 
yolks  oi  eggs,  2;  cream,  small  cupful:  baked  i  hour.  Common 
galette :  flour,  2  lbs. ;  batter,  |  to  I  lb. ;  no  eggs, 

SUGAR  LAKE&  OF  VARIOUS  KINDS. 

To  make  very  sweet  rich  sugar  cakes  mingle,  first  working  it  very 
small  with  the  fingers,  half  a  pound  of  butter  with  each  |>ound  of 
flour ;  if  more  than  this  proportion  be  used  the  paste  will  be  too  soft 
to  permit  the  addition  of  the  proper  number  or  tggB.  Next,  blend 
thoroughly  with  these  three-quarters  of  a  ponnd  of  dry  siflted  sogar, 
and  the  grated  rinds  of  two  small  fresh  lemons  (for  lenm-cakes  the 
strained  juice  of  one  is  generally  added),  or  a  de??ert??poouful  of 
cinnamon  freshly  pounded;  or  from  one  ounce  to  two  ounces  of  car- 
raway*6eeds;  or  a  similar  proportion  of  the  finest  ]^owiiLTcd  «;inL:cr; 
or  three-quarters  of  a  pound  of  very  dry  well  cleaned  currants.  A 
slight  pinch  ot  ^alt  should  be  thrown  in  with  the  sugar,  if  to  be 
made  into  flat  cakes  proceed  to  moisten  these  ingredients  gradually 
with  from  two  eggs  to  four  slightly  whisked^  and  when  they  form  a 
Jkm  paste,  proceed  quickly  to  roll  and  to  stamp  them  out  wiUi  a  ate 
tin;  for  as  the  sugar  dissolves  with  the  moisture  of  the  eggs,  the 
paste  will  otherwise  become  so  lithe  as  to  adhere  to  the  board  and 
roller.  When  it  is  to  be  merely  dropped  on  the  hakinr^-shtcts  it 
will  require  an  additional  egg  or  more.  The  cakes  should  then  be 
placed  quite  two  inches  apart,  as  tiiey  will  spread  in  the  bakiuLT. 

Five  ounces  of  butter  with  six  of  sugar  to  the  pound  of  flour,  two 
large  eggs,  and  a  binuil  quantity  of  milk,  will  be  suliicient  for  ouite 
efaeap  sugar  cakes :  any  Aatout  can  be  given  to  them  as  to  tnose 
whicb  precede,  and  they  can  be  rendered  more  or  less  sweet  to  the 
taste  by  altering  the  proportion  of  sugar:  this  should  always  be 
silled,  or  at  least  reduced  quite  to  powder,  before  it  is  used  for  them 
Chie  ounce  more  of  butter  will  render  them  very  good.  They  shouid 
be  rolled  a  quarter  of  an  inch  thick. 

Rich  :  to  each  lb.  of  flour,  butter,  i  lb.;  sugar,  ^  lb. ;  eg-jx*:,  2  to  4. 
fLenum-rinds,  cinnamon,  carra way-seeds,  or  ginjier,  or  currants  at 
choice),  sniriU  ])inch  of  salt.    Slow  oven  about  '20  minutes. 

Obs. —  ihe  cakco  biiould  be  but  lightly  colouxed,  aad  yet  baked 
quite  through. 

FUSBD  OB  PLEAD  CAXS8» 

These  are  very  much  served  as  a  tea-cake  at  the  tables  of  the 
8U])cri()r  order  of  Kentish  farmers.  For  the  mode  of  making  them, 
proceed  as  for  flead-crust  (f*ee  Chapter  XVI.) ;  cut  the  cakes  small 
witii  a  round  cutter,  and  leave  them  more  than  half  an  inch  thick :  ii 
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well  made  ihey  will  rise  much  in  tiie  oven.  Bake  them  rather 
quickly,  but  keep  them  pale. 

Flour,  2  ibh.  i  iicad,  1^  lb.  ;  butter,  6  oz.  ;  baked  10  to  15 

uoBT  Buns  OP  mmSBSHT  XllfSS. 

Quite  plain  bum  without  hnttcr. — Very  good  light  buns  may  l>c  made 
entirely  without  butter,  but  tiiey  must  be  tolerably  IVesh  when 
eerred.  To  make  them,  dilute  very  .smoothly  an  ounce  of  sweet 
German  yeast  or  a  large  tablespoonful  of  quite  solid  and  well 
washed  English  yeast  with  a  pint  warm  new  milk ;  mix  this 
immedifttely  with  as  mueh  flour  as  it  will  convert  into  a  rather  thick 
batter,  throw  a  double  cloth  over  the  pan,  and  place  it  where  the 
warmth  of  the  fire  will  search,  without  heating  it.  ^Vhen  it  is  well 
risen  and  bubbles  appear  on  the  top,  add  a  little  salt,  some  pounded 
FUgtir,  and  fi'^  much  nour  as  will  form  it  into  a  light  dou^h.  I.ern  e  it 
to  rise  again,  when  it  will  probably  be  too  little  firm  l«<r  iiKuii(;im; 
with  the  tingers,  and  must  be  beaten  up  with  a  strong  'len  spoua 
and  put  into  cups  or  tin  pans  slightly  buttered,  to  be  btiked.  The 
buns  should  be  sent  to  a  quick  oven,  and  baked  until  the  entire 
sorfaee  is  well  brovmed.  These  directions  may  appear  to  the  reader 
somewhat  vsgne ;  but  we  most  franklv  state  that  we  have  no  precise 
memorandam  by  us  of  this  receipt,  though  we  hare  had  buns  made 
by  it  very  successfhlly  in  former  years :  we  cannot,  however, 
exactly  recall  the  proportion  of  flour  which  was  used  for  them,  but 
believe  it  was  about  two  pounds.  For  thij^  quantity  half  a  pound  of 
sugar  would  be  sufiicicnt.  The  batter  will  be  a  long  time  ri&ing  to 
the  jjropcr  heiirbt ;  an  hour  and  a  half  or  two  hours.  Currants, 
carraways,  nutmeg,  or  mii^cd  spices,  can  always  be  adued  at  dis- 
cretion. 

It  is  usual  to  strew  a  few  eurnmts  on  the  tops  of  the  buns  before 
they  are  baked. 

To  render  them  richer  and  firmer^  it  is  merely  necessary  to  di« 
minish  the  proportion  of  milk,  and  to  crumble  up  very  small  two  ot 

more  ounces  of  butter  in  the  flour  which  is  added  to  the  batter  after 
it  has  risen.  M'ben  again  quite  light,  tlie  dough  may  then  he  rolkd 
into  halls,  and  j)]aced  on  flat  tins  some  inches  apart  untii  tiiey  h\\\Q 
to  tlie  pn»per  shape.  Confectioners  generally  wash  the  tops 
with  milk,  and  sill  a  little  sugar  over  ihem. 

Exeler  Bung* — ^These  are  somewhat  celebrated  in  the  city  whose 
name  they  bear,  especially  those  of  one  maker  whose  teeret  for  them 
we  have  recently  obtained.  Instead  of  being  made  into  a  doo^h  with 
milk,  Devatuthire  cream  is  used  for  them,  either  entirely  or  m  part. 
If  very  thick,  a  portion  of  water  should  be  added  to-  it,  or  the  yeast 
would  not  fernient  freely.  The  better  plan  is  to  dilute  it  with  a 
quarter  of  a  puit  or  rather  more  of  warm  water,  and  when  it  is  suffi- 
ciently risen  to  make  up  the  buns  lightly,  like  bread,  with  the  creuuii 
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uliich  must  also  be  wann;  then  to  proceed  bj  the  receipt  given 
above. 

PLAIN  DB88BRT  OR  WUCB  BI8CUIT8y  AND  OIKOEB  BISCTITS. 

Rub  vciy  small  indeed,  two  oiiiices  of  fresh  butter  into  a  pound  of 
flour,  and  make  it  into  a  stitF  paste  with  new  milk.  Koll  it  out  half 
an  inch  thick,  and  cut  the  biscuits  with  a  round  cutter  the  size  oi 
1  nlf-a-crown.  l*iie  thcni  one  on  the  other  until  all  arc  done  ;  then 
rv)ll  them  out  very  thin,  prick  them,  and  lay  them  on  lightly- floured 
tins,  the  pricked  side  downwards :  a  few  minutes  will  bake  them,  m  a 
moderate  oven.  Th^  should  be  very  crisp,  and  but  slightly 
browned. 

For  the  Oinger  Biscuits. —Three  ounces  of  good  buttert  with  t«o 
pounds  of  flour,  then  add  three  ounces  of  pounded  sugar  and  two  of 
gini^cr  in  flne  powder,  and  knead  them  into  a  stifl*  paste,  with  new 
milk.  Koll  it  thin,  stamp  out  the  biscuits  ^^^th  a  cutter,  and  bake 
them  in  a  slow  oven  until  they  arc  crisp  quite  through,  but  keep  i 
them  of  a  ]Kile  colour.  A  couple  of  eggs  are  '•onietimes  mixed 
with  the  milk  for  them,  but  are  no  material  improvement :  an 
additional  ounce  of  bugar  may  be  used  whcu  a  sweeter  biscuit  is 
liked. 

Fltin  hiseidts:  flour  1  Ik;  butter,  2os.;  new  milk  about  i  pint 
Ginger  binuits :  flour,  2  lbs. ;  butter,  8  ot.;  sugar,  S  oi. ;  ginger, 
201. 

% 

THREADNEEDLB  STREET  BISCUITS. 

Mix  with  two  pounds  of  sifted  flour  of  the  very  best  quality  three 
ounces  of  good  butter,  end  work  it  inco  the  smallest  possible  crumbb; 
add  four  ounces  of  fine,  dry,  sifted  sugar,  and  make  tbem  into  a  flna 
pBste  with  new  milk ;  best  this  fordohr  for  some  time  with  a  rolling- 
pin,  and  when  it  is  extremely  smooth  roll  it  the  third  of  an  inch  | 
thick,  cut  it  with  a  small  square  cutter,  and  bake  the  biscuits  in  a 
■very  slow  oven  until  they  are  crisp  to  the  centre  :  no  part  of  them  I 
should  remain  soft.  Half  a  teaspoon ful  of  carbonate  of  soda  is  saii 
to  improve  them,  but  we  have  not  put  it  to  the  test.  Carrawaj'-seeds 
can  be  added  when  they  are  liked. 

Flour,  2  lbs. ;  butter,  3  oz. ;  sugar,  4  oz  ;  new  milk,  1  pint  or  more 
biscuits  dowly  baked  until  crisp. 

GOOD  captain's  biscuits. 

^lake  some  fine  white  flour  into  a  very  smooth  paste  with  new 
milk  ;  divide  it  into  small  balls;  roll  them  out,  and  afterwards  poll 
them  with  the  fingers  as  thin  as  possible;  prick  them  alloTer»sikd  | 
bake  them  in  a  somewhat  brisk  oven  from  ten  to  twelve  miantea. 
Xhese  are  excdWut  aud  very  wholesome  biscuits. 
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THE  colonel's  biscuits. 

Mix  a  slight  pinch  of  salt  with  some  fine  sifted  flour ;  make  it  into 

a  smooth  paste  with  thin  cream,  and  bake  the  biscuits  gently,  after 
having  prepared  them  for  the  oven  like  those  wliich  precede.  Store 
them  as  soon  as  they  are  cold  in  a  dry  canister,  to  preserve  them 
crisp :  they  are  excellent. 

AUNT  charlotte's  BISCUITS. 

1  hcse  biscnits,  which  are  very  simple  and  very  good,  may  he  made 
Mitli  tlic  s;in»c  dough  as  fine  white  bread,  with  tlie  addition  of  from 
lialf  to  a  whole  ounce  of  butter  to  tlic  ji^ouiul  kneaded  into  it  after  it 
has  risen.  Break  the  hntter  small,  spread  out  the  Jough  a  little, 
knead  it  In  weHl  and  equally,  and  leave  it  for  about  half  an  hour  to 
rise ;  then  roU  it  a  quarter  of  an  inch  thick,  pridk  it  wdl  all  over, 
cnt  oat  the  Inseilits,  and  bake  them  in  a  moderate  oven  from  ten  to 
fifteen  minutes :  they  should  be  crisp  quite  through,  but  not  deeply 
eoloured. 

White-brcnd  dough,  2  ll^s. ;  butter,  1  to  2  oz. :  to  rise  4  hour. 
Baked  in  moderate  oven  10  to  15  minutes. 

O/js,  — To  make  the  biscuits  by  themselves,  proceed  as  for  Bnr  lykc 
bread  ;  but  use  new  milk  for  them,  and  work  three  ounces  of  buLtcr 
into  two  pounds  of  flour  before  the  yeast  is  added. 

BXCBtLENT  SODA  BUNS* 

Work  into  half  a  j^ound  of  flour  three  ounces  of  butter,  until  it  is 
Quite  in  crumbs;  dux  thoroughly  with  them  four  ounces  of  su«ir, 
uie  slightest  pineh  of  salt,  an  ounce,  or  rather  more,  of  candied 
orange  or  lemon  rind,  shred  eztremely  small,  and  a  little  grated  nut- 
meg ;  to  these  pour  boiling  a  smaU  teacupful  of  cream,  or  of  milk 
whea  this  cannot  be  had;  mix  them  a  little,  and  odd  immediately 
two  eggj.  leaving  out  the  white  of  one,  and  when  the  whole  is  well 
miiiijl'  d,  dust  over,  mid  >>eat  well  into  it,  less  than  half  a  teaspoonful 
oV  >j.i)ud  carbonate  ot  soda,  perfectly  free  from  lumps;  rub  an  oven- 
tiu  ^^  uh  butter,  drop  the  buns  upon  it  with  a  ai>oon,  and  send  them 
to  a  moderate  oven.  When  they  are  firm  to  the  touch  in  every  part, 
and  "Vfell  ooloured  underneath,  the^r  are  done.  The^  resemble  good 
cakes,  if  properly  made,  although  in  reality  they  are  not  rich :  to 
render  them  so  the  proportion  of  sugar  and  of  butter  can  be  in- 
creased, and  currants  added  also.  It  is  immaterial,  we  find,  whether 
th^y  be  put  into  the  oven  ns  soon  as  they  are  mixed,  or  an  hour 
afterwards.  They  are  equally  light.  These  proportions  make  just 
a  df^zen  of  small  buns. 

I'lour,  i  lb. ;  butter,  3  oz. ;  sugar,  4  oz. ;  candied  orange -rind, 
1  oz.  or  more;  grated  nutmeg;  cream  (or  milk)  1  small  teacupful  j 
cr^-yolks  2,  white  1 ;  good  carbonate  of  soda  about  the  third  of  a  tea- 
i>pou;ifttl:  15  to  25  minutes,  moderate  oven. 

i  or  Geneca  Bum  See  Chapter  30*  O  O 
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TO  CLARIFY  SUGAR* 

It  u  an  economy  to  use  at  onoe  the  Tery  best  sugar  fiir  oonfectionAiy 
in  general,  for  when  higlily  refined  it  needs  little  or  no  darifying^ 
even  for  the  most  delicate  purposes;  and  the  coarser  kinds  lose  con* 
siderabte  weight  in  the  process.  Break  it  into  large  lumps,  and  |Hit 

it  into  a  very  clean  preserving  pan  ;  measure  for  each  pound  a  pint 
of  s])riii;^  Avater  if  it  be  intended  for  syrup,  but  less  than  half  that 
quantity  for  candying  or  making  barlcy-su^ar.  I>eat  first  apart  (bul 
not  to  a  strong  froth),  aud  atler wards  w  ith  the  water,  about  half  the 
white  of  an  eg^  for  six  pounds  of  sugar,  unless  it  should  be  very  com- 
mon, when  twice  as  much  may  be  used.  When  they  are  well  muoed 
pour  them  over  the  sugar,  and  let  it  stand  until  it  is  nearly  dissolved; 
then  stir  the  whole  thoroughly,  and  place  it  over  a  gentle  fire,  but  do 
not  disturb  it  after  the  scum  begins  to  gather  on  the  top;  let  it  boil 
for  five  minutes,  then  take  the  j)an  from  the  fire,  and  when  it  has 
stootl  a  couple  of  minutes  clear  oil' the  scum  entireJy,  with  a  skinimtr; 
set  the  pun  a^^aiu  over  the  ^c,  and  when  the  sugar  begins  to  bod 
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throw  in  a  little  cold  water,  wliirli  has  been  re<»crvet1  for  the  pnqwse 
from  the  quantity  first  measured,  and  rejieut  the  skiiuuiiug  uulil  the 
hvrup  is  very  clear ;  it  may  then  be  rtnuned  through  a  miuliii,  or  a 
thin  doth,  and  put  into  a  dean  pan  for  fUrther  boiling. 

Forsyrup:  sugar, 6  lbs. ;  water,  Squarts;  ^  white  of  1  egg*  For 
candyingi  &c :  sugaTt  6  lbs. ;  iirater»  2|  pints :    to  10  minutes* 

TO  BOIL  SUGAR  FROM  8TR0P  TO  CANDT,  OR  TO  CARAMEL. 

The  tcrlmlcalities  by  which  confectioners  (lis'tinjnii^^h  the  different 
degrcL's  ot  i^u^^ar-boilin.t:,  stein  to  us  calculated  rather  to  puzzle  than 
to  assist  tlie  reader;  aud  we  shall,  therefore, confine  ourselves  to  such 
plain  English  terms  as  maj  suffice,  we  hone,  to  explain  them.  Aikr 
haying  boiled  a  certain  time,  the  length  of  which  will  in  a  measure 
depend  upon  the  quality  of  the  sugar  as  well  as  on  the  quantity  of 
water  added,  it  becomes  a  thin  syrup,  and  will  scarcely  form  a  snort 
thread  if  a  drop  be  pressed  between  the  thumb  and  finder  and  they 
arc  then  drawn  aprirt ;  from  five  to  ten  minute*'  more  of  rapid  boiling 
will  bring  it  to  a  thick  syrup,  and  when  this  de;^ree  is  reached  the 
thread  may  be  drawn  from  one  hand  to  the  other  at  some  length 
without  breaking ;  but  its  appearance  in  dropping  from  the  skimmer 
will  perhaps  best  denote  its  being  at  this  point,  as  it  hangs  in  a  sort 
of  strinff  as  it  falls.  After  this  the  sugar  will  soon  begin  to  whiten, 
end  to  form  large  bubbles  in  the  pan,  when,  if  it  be  intended  for 
barlev-«u<^r,  or  caramel,  some  lemon-juice  or  other  acid  must  be 
added  to  it,  to  prevent  its  q^rninim:^  or  hicominfr  sui^ar  a<:(ihi;  hut  if 
wanted  to  candy,  it  must  be  stirred  without  ceasing  until  it  rise^j 
almost  to  the  top  of  the  mn,  in  one  large  white  mass,  when  it  nmst 
be  used  immediately  or  laded  out  into  paper  cases  or  on  to  dishes, 
with  the  utmost  e^^edition,  as  it  passes  m  an  instant  almost,  from 
this  state  to  one  in  which  it  forms  a  sort  of  powder,  which  will  render 
it  necessary  to  add  water,  to  stir  it  until  dissolved,  and  to  reboil  it  to 
the  proi>cr  point.  For  barley-'iu^^r  likewise  it  must  be  constantly 
stirred,  and  carenilly  watciied  after  the  lonion-juice  is  added.  A 
small  quantity  uUl  be  droj)i)ed  from  time  to  time  into  a  large 
basin  of  cold  water  by  tliose  who  are  inexperienced  in  the  process; 
when  in  falling  into  this  it  makes  a  bubbling  noise,  and  if  taken  out 
immediatdy  wer,  it  snaps  dean  between  the  teeth  without  sticking 
to  them,  it  must  be  poured  out  uutantly :  if  wanted  for  sugar-s[)in- 
ntng,  the  pan  must  be  plunged  as  quickly  as  possible  into  a  yessel  of 
cold  water. 

CARAMEL. 

(The  gukknt  tooy.) 

Put  into  a  hnr^*^  O.iH  t,  or  pn'>^crvinir-])fin,  some  sifted  sucrnr  of  the 
diu.'St  quality,  aud  aiix  il  buiiiy  wilii  a  woudeu  spoon  ur  spatula,  ovgr 
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a  very  gentle  fire  until  it  has  become  liqiiiJ  ;  a  pole  or  a  Jitp  liifi 
may  then  be  given  to  it,  according  to  the  punpose  for  which  it  is 

Jinired :  00  soon  as  it  is  entirely  inelted«  and  looks  dear,  it  h  mif 
or  use.  Pastry-oooks  glaae  small  pastry  by  just  dipping  the  ms6m 
into  it ;  and  they  nae  it  also  for  nnuirnt^  and  other  confeccktoair, 
though  it  is  not  in  general  quite  so  brilliant  as  that  ^v^hich  it  made  bt 
the  prcccflin^  receipt.  When  the  sugar  i^r^t  K-f^n^  to  me!t,  !t  <b<>did 
be  stirred  omy  just  in  that  part,  or  it  will  not  be  equally  coloaiciL 

BARLEV-SUaAJU 

Add  to  three  ponnds  of  highly-refined  ntgar  one  pint  and  aamrtcr 
of  sprinff  water,  with  sufficient  white  of  egg  to  clarify  it  m  tk 

manner  directed  in  the  lait  pa^e  but  one;  pour  to  it,  when  it 
to  whiten,  and  to  be  very  thick,  a  dcs^ertspoonfnl  of  the  strauied 
juice  of  a  fre-^h  lemon;  and  boil  it  quickly  until  it  lis  at  r):-^  :•'  * 
which  we  have  indicated  a])ove.    A  W-w  drops  of  e«5ience  o]  Iteioa 
may  be  added  to  it,  just  a^i  it  is  taken  from  the  fire.    Pour  it  an  tot 
marble  slab,  or  «)n  to  a  shallow  dish  which  has  been  sli<j^htly  o:Lni,vr 
rubbed  with  a  particle  of  frefib  batter;  and  when  it  be^^^ins  to  barda 
at  the  edges  form  it  into  sticks,  losenges  balls,  or  any  oilier  atupo  it 
pleasure.  While  it  is  still  liquid  it  may  be  used  for  various  purjosa 
such  as  Chantilly  baskets,  palace  bonbons,  croqimntes^*  ceriMU  m 
caramel^  &c :  for  these  the  vessel  containing  it  must  be  set  into  a 
of  water,  and  it  mu<?t  again  be  liquefied  with  a  verj'  gentle  de-j^rec  r$ 
heat  should  it  cool  t<»o  quickly.    As  it  sot>n  cIi><oI\  cs  if  cxT^ird  to 
damp,  it  shouM  be  ])ut  into  very  dry  coinisters  as  soon  as  ii^ooM* 
and  these  should  he  kept  in  a  dry  place. 

Hest  sugar,  3  lbs.;  water,  1^  pint;  white  of  egg,  4  of  1 ;  kssaoEi- 
juiee,  1  dessertspoonfbl. 

WOUGAT. 

This  is  a  prepamtinn  of  barley  m^r,  and  nlmond«i,  filberK 
pi<stnchio-nuts,  or  whicii  frmxi  confectioners,  both  Ibrei^  tind  Knci--^^* 
make  a  great  variety  of  highly  ornamental  dishes.  W  e  rao*^  bo*^- 
ever,  confine  our  directions  to  the  most  common  and  simple  mode  ^ 
serving  it.  Blanch  twelve  ounces  of  fine  Jordan  almonds  in  t*>^  I 
usual  way,  wipe  them  very  dry,  split  them  in  halyes,  and  sfffeai 
them  upon  tins  or  dishes ;  dr^  them  in  a  very  gentle  oresL,  wiihac; 
allowing  them  to  brown ;  or  if  the  flavour  be  liked  bctler  m  he 
them  be  equally  coloured  to  a  pale  gold  tint :  tb^  ahoold  then  he 
often  turned  while  in  the  oven.  Uoil  to  barley  sugar  in  a  5321-! 
pre^ervin^ -]);in  six  ounces  of  luL'hlv- refined  "tULi^ar,  throw  in  *Jk 
almouds,  nu^  them  with  it  well  without  breaking  them,  tarn 

*  These  are  fomieil  of  small  (  lI      roasted  cheftlonts,  and  Tia>i«s  0f}Mi 

tli:r^<,  just  dip]..  ,]  sin.'ly  info  tlie  harlt.-y  pngnr,  nm\  t>:en  flrmn  ed  in  fuc4  tol 
kxkd  jouittl  iii  u  mould,  irom  which  tlie/  are  lunied  oui  f^r  tahie. 
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nougtit  on  to  a  dish  sliirhtly  rublK-d  with  oil,  sprcnd  ir  out  (Slickly, 
mark  it  into  squares,  and  cut  it  before  it  is  cold ;  or  pour  it  into  a 
mould,  and  with  an  oiled  lemou  spread  it  quickly,  and  very  thin  over 
h,  and  torn  it  out  when  cool.  It  must  at  all  times  be  earefuUy  pre- 
terwed  from  damp;  and  should  be  pnt  into  a  diy  tin  box  as  soon  m 
it  is  cold. 

Su^nr,  6  or. ;  almonds,  12  oz. 

Another  and  more  expeditious  way  of  making  it,  is  to  boil  ihe 
sugar  to  caramel  without  any  water,  as  directed  at  pai^e  5G3 :  the 
proportion  of  alaioads  can  he  diuiiuished  at  pleasure,  but  tliu  uuugat 
should  always  be  well  filled  with  them. 

OmOBR  CAKDT. 

Brenl:  n  potind  of  hifrhly-refined  sugar  into  lumps,  put  it  into  a 
preserving-pan,  and  pour  over  it  about  the  third  of  a  pint  of  spring 
water;  let  it  8tand  until  the  RnL^nr  is  nearly  dissolved,  then  set  it 
«*ver  a  perfectly  clear  iirc,  and  bod  it  until  it  becomes  a  tliin  s}'rup. 
Have  ready  in  a  large  cup  a  teaspoonful  of  the  veiy  best  ginger  in 
]>owder ;  mix  it  smootbljr  and  gradoally  with  two  or  three  spoonsful 
of  the  synipi  and  then  stir  it  well  into  the  whole.  Watch  the  mix- 
ture earefuUy,  keep  it  stirred,  and  drop  it  often  from  a  spoon  to 
a'^certain  the  exact  point  of  boiling  it  has  reached.  When  it  l)e;;ins 
to  fall  in  Jldki'Sy  throw  in  the  frcshl3'-grated  rind  of  a  very  lar;^"*  * 
Icnion,  or  of  two  small  ones,  and  work  the  sugar  i  ound  qnickly  as  it 
is  added.  The  candy  must  now  be  aUircd  constanii^  untii  it  is  done: 
this  will  be  when  it  falls  in  a  mass  from  the  spoon,  and  docs  not 
Mink  when  placed  in  a  small  heap  on  a  dbh.  It  must  be  poured,  or 
lulcd  out,  as  expeditiously  as  possible  when  ready,  or  it  will  fall 
quite  into  powder.  If  this  should  happen,  a  little  water  must  be 
added  to  it,  and  it  nnist  Vte  nhoiled  to  the  proper  point.  The  candv, 
if  dropped  in  cakes  upon  sheets  of  very  dry  foolscap  or  other  thick 
•writing-paper  laid  upon  cold  dishes,  may  be  moved  olf  without 
difficulty  while  it  is  still  iust  warm,  but  it  must  not  be  touched  while 
quite  hot,  or  it  will  break. 

Sugar,  highly  refined,  1  lb.;  water,  |  of  a  pint;  ginger,  1  tea* 
BpooiSiil;  rmd  of  1  laige  lemon* 

OBANOB-FLOWBB  CMXDY. 

Beat  in  three-miarters  of  a  pint,  or  rather  more,  of  water,  about 
the  fourth  part  oi  the  white  of  an  egg,  and  j>our  it  ou  two  |>ouuds  of 
the  best  sugar  broken  into  lumps.  When  it  has  stood  a  little  time, 
place  it  over  a  very  clear  fire,  and  let  it  boU  for  a  few  minutes,  then 
set  it  on  one  side,  until  the  scum  has  subsided ;  clear  it  off,  and  boil 
the  pugar  until  it  is  very  thick,  then  strew  in  by  degrees  three  ounces 
of  the  petals  of  the  oran-ic-blrt-sorn,  weighed  after  they  arc  picked 
from  their  stems.   Contiuue  to  stir  the  candy  until  it  rises  in  cne 
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white  mass  in  the  pan.  then  ky  it*  as  quickly  as  it  can  be  done,  m 

cnk(M<  with  a  larjje  spoon,  upK>n  thick  and  rrry  dry  sheets  of  writin;? 
paper  ])laccd  quite  Hat  n\)on  the  backs  of  dishes,  or  u\^m  tinvs.* 
Take  it  oil'  before  it  is  entirely  cold,  and  lay  the  candy  revtrsed  upon 
dishes,  or  place  the  cakes  on  their  edges  round  the  rim  of  one  until 
they  are  perfectly  cold;  then  secure  them  from  the  air  witbont 
delay  in  dose  thnttin^  tin  boxes  or  canisten.  They  will  remain 
excellent  for  more  than  a  year.  The  orange-flowers  will  turn  brown 
if  thrown  too  soon  into  the  s^-rup  :  it  shoiild  be  more  than  three  parts 
boiled  when  they  are  added.  They  must  be  gathered  on  the  day 
they  are  wanted  for  use»  as  they  wiU  soon  become  discoloured  from 
keeping. 

Sugar,  2  lbs.;  water,  |  pint;  i  white  of  egg;  orange-blo^ssoms, 
3  oz. 

Ofrf When  engar  of  the  fineit  quality  is  need  for  this  coiifectioii» 
as  it  ought  to  be,  it  will  not  require  the  white  of  ^  to  elari^  it 

ORAKOB-FLOWSB  CANDT, 

(^Another  Receipt,) 

The  French,  who  arc  very  fond  of  the  delicious  flaTonr  of  the 

orange-blossom,  leave  the  petals  in  the  candy ;  but  a  more  delicate 
confection,  to  Kn;4lish  taste,  is  made  as  follows :— Throw  the  <)ran2"C- 
tiowers  into  the  syrup  when  it  ha**  boiled  al)out  ten  minutes,  and 
after  they  have  simmered  in  it  lor  live  more,  pour  the  whole  out, 
and  leave  them  to  infuse  until  the  following  day,  or  eren  lon^r, 
if  more  convenient ;  then  bring  the  S3rmp  to  the  point  of  boilsng^ 
strain  it  from  the  blossoms  through  a  muslin,  and  finish  it  by  the 
foregoing  receipt. 

COOOA-MDT  CANDY. 

Rasp  very  ftne  a  sound  fresh  cocoa-nut,  spread  it  on  a  dish,  aod 
let  it  diy  naturally  for  two  or  three  days,  as  it  wiU  not  bear  the 
heat  of  an  oven,  and  is  too  oilv  for  use  when  freshly  broken.  If  our 
ounces  of  it  will  be  sufficient  (or  a  pound  of  sugar  for  most  tastes^ 
but  more  can  be  used  at  pleasure.  Boil  the  sugar  as  for  the  orange* 
flower  candy,  and  when  it  beg:ins  to  be  very  thick  and  white,  '-triwin 
the  nut,  stir  and  mix  it  jvc/I,  and  do  not  quit  it  for  an  instant  until 
it  is  finished.  The  pan  should  not  be  placed  upon  the  fire  but  over 
it,  as  the  nut  is  liable  to  burn  with  too  herce  a  heat. 

For  almond-candy  proceed  in  exactly  the  same  way,  hut  let  tbc 
almonds,  either  whole  or  split,  be  perfectly  well  dried  in  a  gentle 
oven,  and  do  not  throw  them  into  the  sugar  until  it  approaches  the 
candying  point. 

*  As  the  heat  of  the  boiling  sagar  woold  injure  Hiese,  no  good  case  shooU  bi 
u«d  fat  the  piupose. 
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PALACS-BOiraONS, 

Tike  some  fine  fresh  candied  orange-rind,  ordtron,  dear  offtbe 

su^i  wS  adheres  to  it,  cut  it  i^^ 

thl^ronff  of  a  dWer  fork  or  on  odcr-twigs,  dip  them  into  iH  ud 
l«^1^^8U^^^^  and  place  them  on  a  dbh  rubbed  with  the  sinalii^t 
qSSti^  of  yery  pure  salnd  oil.    Wien  co  d,  put  tbem  into 
oTcaAisters  well  dried,  with  paper,  which  should  ux.o  be 
Teiy  dry,  between  each  layer. 

ETBRTON  TOFFIB. 

No  1  -^Put  into  a  brass  skillet  or  imall  prcaerying  mn  three 
r      ,Vlh  hntter  and  as  floon  as  it  is  just  roelted  add  a 
Znd  "oVb  o4^«S^  rf^S^^  thee  .tirred 

S^n  V  o«r  »  TeryXp  fire  for  abont  fifteen  minutes  or  unt.l  a 
f-«l-^f  rt^irf^  ampi^ed  into  a  basin  of  cold  water,  breaks  clean 
fen*tS^tt;it  sticking  to  them :  when  it  i,  boded  to 
oeiwecn  111=  ™,„rcd  ont  inime<1iately,  or  it  w«U  burn.  TM 

ttd  rind  of  a  enw  added  «hcn  the  toffie  fa  hdf  don^  ta^rove, 
ft  mucir  or  a  LiaU  tJa.siHH.afttl  of  powdewd  ginger  mo.stenei  with 
»  mtt  of  the  other  ingrekientow  «»n  as  the  sugar  is  dissolvc^d  and 
a  httlc  ot  °'"\,V  whole  will  vary  it  pleasantly  to  many  tn^tc. 
^h%%:idE^*toffie  b  1^^  a  much  larger  propo.f  .n  of 
Ll?hut  Ufa  the  les^  v.-hole.ome  on  that  very  account  lY  dropped 
fi"t  rubW  with  a  buttered  paper,  the  toOie  when  cold 

««Bu^tetfo^r«Sr:ri'i^^^^^^^  Or.«.^,I11.; 

^'I'itii^ffifter  th^e  n.lded.  till  it  crackles  wl.en  dropped 
iS^^*ft;=!t.S  betwc.^  the  teeth  without  ^cl^^ 

Sugar,  1  lb.;  butter,  5  01.5  almonds,  2  oz. .  20  to  30  nimuiea. 


CUOCOLAIE  DROPS. 


rm.  a  well  heated  metal  mortar  fiwm  two  to  four  ounro«  of 

Throw  into  a  ^*-"^fXc^  broken  small,  and  ,)0und  it  with  a 

T""JS  1«  S  weW>t  of  Mifjar  in  the  tinest  powder,  and  ocat 
then  add  m  equal  wei^n         .  ^^^^^^    ^^^^       ^^^^j^^^  ^ 

SSS:  X  theni  of  wh- are  £^ 

^  1-^^^^utS  XiC"."!  e«ii«irenJ««ed  with 
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them  ;  but  it  must  be  recollected  that  they  will  not  adhere  to  them 
after  they  become  hard.    More  or  less  sugar  can  be  worked  into  the 
chocolate  according  to  the  taste ;  and  a  Wedgewood  mortar  may  be 
used  for  it  when  no  other  is  at  hand,  but  one  of  bell-mctai 
Answer  the  purpose  better. 

CHOCOLATE  ALMOMOS. 

When  the  chocolate  has  been  softened,  and  mixed  with  an  equal 
propuriiou  ol'  sugar,  as  directed  in  the  foregoin<T  receipt,  enclose 
fiugly  in  small  portious  of  it  some  almonds  previously  well  dried,  or 
even  slightly  coloured  in  the  oven,  after  having  been  blandied. 
UoU  them  very  smooth  in  the  hand,  and  cover  them  wiUi  the  com* 
fits,  or  form  them  tike  the  almond  shamrocks  of  page  574.  Filberts 
and  pistachto-nnts  may  be  substituted  for  the  alnwndff  with  good 
etfect  I  but  Qx^y  also  must  be  perfectly  dry, 

SEVILLE  ORAKOfi  PASTE. 

Wipe,  and  pare  in  the  thumest  possihle  strips,  some  SeviDc 
orange-rinds,  and  throw  them  into  plenty  of  boiling  water.  When 
they  are  extremely  tender,  lift  them  on  to  a  large  ^icve  revened  to 
dram  ;  press  the  water  from  tbein  a  little,  and  before  they  are  quite 
cold,  pound  them  to  the  smoothest  paste,  and  lilerid  thoronirhlv  with 
them  as  much  fine  silud  -mj^ar  as  can  }K»>ibly  l)e  nnxed  with  tbenu 
Roll  the  mass  out  eA-Liuucly  tiiia,  and  with  a  very  small  tiu-cuttcr 
form  it  into  cakes  or  leaves,  or  anv  other  shapes,  and  then  dry  it  in  a 
VBST  gentle  oven.  Store  it  in  close-shutttiMr  boxes  as  soon  as  it  is 
cold.  A  little  choice  prepared  ginger  may  be  added  to  it  in  the 
pounding  when  it  is  liked. 

Paste  of  lemon  or  citron-rind  may  be  made  in  the  same  way. 
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CHAPTER  XXVIII. 


DE88BRT  DISHES. 

A  WXU.-8ELECTBD  sod  well-arranged  dessert,  however  rimple  in  its  ' 
dMncter,  may  always  be  lendered  agreeable  to  the  eye  and  to  the 
taste:  bat  in  no  department  of  the  table  can  so  much  that  is 

•ttnetiTe  to  both  be  more  readily  combined  ;  and  at  the  present  day 
an  unusual  degree  of  luxury  is  often  displayed  in  it,  the  details  of 
vhieh,  however,  would  he  out  of  place  here.  Forced  strawberries  of 
ma^niticent  size,  and  of  the  best  varieties,  brought  by  culture  and 
management  all  to  perfection  on  the  same  day,  and  served  on  their 
plants,  in  the  pots  in  which  they  are  grown,  concealed  in  others  of 
poroelam  or  of  ehased  silver,  are  amon^  the  expensive  novelties  now 
commonly  introduced  at  costly  dinners  of  display,  and  may  serve  as 
an  illustration  of  it.* 

*  To  these  m&y  lie  added  miniature  fi-uit  trees  in  foil  bearing  placed  down  tba 
centre  of  tha  taiblo,  and  intanningled  with  ths  choicest  exotics. 
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For  couuQon  occasious,  a  few  dishes  of  really  fresh  fruit  tastefully 
duposed  and  emhedded  in  large  green  leaves,  \^ill  be  all  that  is  re- 

a lured  for  a  plain  anmmer  or  autumn  dessert ;  and  at  other  parts  of 
lie  year  such  as  are  appropriate  to  the  season;  bat  from  the  immense 
variety  of  cakesi  biscuits,  confections,  ices,  bonbomtf  and  other  svcreritM 
(^ofTie  of  them  extremely  hrilliinit  in  appearance),  and  of  fruit  native 
iiud  foreign,  fresh,  dried,  and  preserved  in  every  possible  maiiricr 
Avhich  are  adapted  to  them,  desserts  may  be  served  in  any  kind  of 
style. 

PEARLED  FRUIT,  OR  FRUIT  EN  CHESflfiE, 

Select  for  this  dish  very  fine  bunches  of  red  and  white  currasts, 
large  ripe  cherries,  and  gooseberries  of  different  colours,  and  straw- 
berries  or  raspberries  very  freshly  gathered.  Beat  up  the  white  of 
an  eirg  wth  about  half  as  much  cold  writer,  dip  the  fruit  into  this 
mixture,  drain  it  on  a  sieve  for  an  in-iant,  uiul  then  roll  it  in  tine 
sifted  sugar  until  it  is  covered  in  every  part ;  give  it  a  gentle  shake, 
and  lay  it  on  sheets  of  white  paper  to  dry.  In  England  thin  guiu- 
water  is  sometimes  used,  we  believe,  for  this  dish,  instead  of  the  white 
of  egg;  we  give,  howeyer,  the  French  method  of  prejuiring  it.  It 
will  dry  gradually  in  a  warm  room,  or  a  sunny  window,  in  the  eonne 
of  three  or  four  hours. 

Ohit, — This  is  an  inex\>ensive  dish,  which  if  well  prepared  has  the 
appearunee  of  tine  confectionary.  The  incnistation  of  sugar  much 
increases  too  the  apparent  size  of  the  fruit.  That  which  is  used  for  it 
should  be  of  the  best  quality,  and  fine  and  dry.  When  it  becomes 
moist  from  the  fhiit  bemg  roUed  in  it,  it  will  no  longer  adhere  to  it 
as  it  ought 

8ALAD  OP  MIXED  STTMMER  FRUITS. 

Heap  a  dessert-dish  quite  high  with  nltcrnate  layers  of  iVno  fresh 
strawberries  8tripj>ed  from  the  stalks,  white  and  red  cunauis,  and 
white  or  red  raspberries ;  strew  each  layer  plentifully  with  sifted 
sugar,  and  just  before  the  dish  is  sent  to  table,  pour  equally  over  the 
top  two  wineglassesful  of  sherry,  Madeira,  or  any  other  good  white 
wine.  Very  thick  Devonshire  cream  may  be  laid  entirdy  over  the 
fruit,  instead  of  the  wine  being  mingled  with  it*  Currants  by  them- 
selves arc  excellent  prepared  in  this  way,  and  strawberries  also.  The 
fruit  shouki  he  gently  stirred  with  a  sjkkmi  when  it  \%  served.  Badi 
variety  must  be  picked  with  great  uiccty  from  the  stalls 

PEACH  SALAD. 

Pare  and  slice  half  a  dozen  fine  ripe  peaches,  arrange  them  in  a 
dish,  strew  them  with  pounded  sugar,  and  pour  o%'er  them  two  or 
three  glasses  of  champagne  :  other  wine  may  be  used,  but  this  be*t. 
Persons  who  prefer  brandy  can  substitute  it  for  wine.  The  quantify 
3f  bugor  mtist  be  propoitioned  to  the  sweetness  of  the  ihiit. 
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ORANGE  6ALAD. 

Take  off  tbe  outer  rinds,  and  then  strip  awa^  entirely  tbe  wfaito 
inside  skin  from  some  fine  China  oranges;  slice  them  thin,  and 
remove  the  seeds,  and  thick  skin  of  the  cores,  as  this  is  done ;  strew 
over  them  plenty  of  white  sifted  sugar,  and  pour  on  them  .1  glass  or 
more  of  brandy:  when  the  sugar  is  di«?solved  sc^rve  tlie  oranges.  Iti 
France  ripe  pears  of  suix-'rior  quality  are  sometimes  sliced  up  with 
the  oranges.  Powdered  sugar-caudy  used  instead  of  bugar,  is  au 
improTement  to  this  salad ;  and  the  sahstitntkia  of  port,  aheny,  or 
Madeira,  for  the  brandy  is  often  oonridered  sa  The  fruit  may  be 
used  without  being  pared,  and  a  little  cura^  or  any  other  liqueur 
may  be  added  to  the  brandy;  or  this  la8t>  when  rmniiireiiy  may' be 
burned  after  it  is  poured  on  tbe  oranges. 

TANGERINE  ORANQES. 

These  beautifbl  little  oranges,  of  which  the  rinds  have  a  most 

peculiar,  and  to  many  tastes  not  a  very  agre(Xible  flavour,  are  re* 
markably  sweet  and  delicate  when  in  their  perfection ;  but  they  come 
later  into  the  market  than  the  more  common  varieties  of  the  orange, 
and  disapj>ear  from  them  sooner.  They  make  a  very  refined  salad, 
and  also  an  ornamental  dessert  dish  :  their  cost  is  somewhat  higher 
than  that  of  the  Malta  and  St.  Michael  oranges. 

There  is  another  species  of  this  fruit  known  commonly  as  the 
Hood-orange  which  has  many  admurers,  but  it  is  not  we  should  say 
greatly  superior  to  the  more  abundant  kinds  usually  served  at  our 
taUeSi 

PEACHES  IN  BRANDY. 

{Bf^Urdam  Receipt.) 

Prepare  and  stew  some  .fine  full-flavoured  peaches  by  the  receipt 
of  page  459,  but  with  two  ounces  more  of  sugar  to  the  half  pint  of 
water;  when  they  are  tender  put  them,  with  their  syrun.  into  glass 
or  new  stone  jars,  which  they  should  only  half  fill ;  and  when  they 
are  quite  cold  pour  in  white,  or  verj^  pale,  French  brandy  to  within 
an  inch  and  a  lialf  of  the  brims :  a  few  peach  or  apricot  kernels  can 
be  added  to  them.   The  jars  must  be  corked  down. 

BRANDIED  MORELLA  CilKURIES. 

Let  tbe  cherries  be  ripe,  freshly  gathered,  and  the  finest  that  can  he  • 
had  ;  cut  off  half  the  length  of  the  stalks,  and  drop  them  gently  into 
clean  dry  rpmrt  bottles  with  vri^Q  necks;  leave  in  each  sufficient 
epaco  f»»r  inur  ounces  of  pounded  white  sugar-candy  (or  of  browTi,  if 
better  liked)  i  fill  tbem  up  entirely  with  tbe  best  Preach  brandyi 
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tod  eork  tbem  closely :  the  fruit  will  not  slirivel  if  thus  prepaied. 
A  few  cherry,  or  apricot  kemda,  or  a  small  i)ortion  of  *^wt»*m^^ 
be  added  whea  they  are  ooosidered  an  improvement. 

BAUD  C0IIF6tB  OP  APFXAi. 

■ 

(Oitr  liliie  iadys  receipt,^ 

Put  into  a  wide  Nottingham  jar,  with  a  coTer,  two  quarts  d 

polden  pippins  or  tlie  small  apple  which  resembles  them  in 
appearance,  called  the  orange  pippin  (tlii^  is  very  plentiful  in  the 
county  of  Kent),  pared  and  cored,  hut  without  bein^  divided  ;  strew 
amongst  them  some  small  strips  of  very  thin  fresh  lemon-rind,  throw 
on  them,  nearly  at  the  top,  half  a  pound  of  good  Lisbon  sugar,  and 
set  the  jar,  with  the  coyer  tied  on,  for  some  hoursi  or  for  a  night, 
into  a  very  slow  oven«  The  apples  will  be  extremely  good,  if  not  too 
quickly  baked :  they  should  remain  entire,  but  be  perfectly  tender, 
and  clear  in  appearance.  Add  a  little  lemon-juice  wnen  the  season  ii 
far  advanced. 

Apples,  2  quarts;  rind,  quite  small  lemon;  su,?ar,  |  lb, :  1  night 
in  slow  oven ;  or  some  hours  baking  lu  u  oery  gentle  one. 

Oht, — These  apples  may  be  senrra  hot  as  a  second  course  dish ;  or 
cold,  with  a  boOea  custard  poured  round  or  over  them.  They  will 
likewise  answer  admirably  to  fill  OeMeU^s  puddhig^  or  a  eo2wni-Mit 
d  la  crime. 

DRIED  NORFOLK  BIFFINS. 

The  Norfolk  biffin  is  a  hard  and  very  red  apple,  the  flesh  of  the 
true  kind  hein|^  partially  red  as  well  as  the  skin.  It  is  most  excel- 
lent >vhen  carefnlly  drii d  :  ami  much  finer  we  should  say  whvn  left 
more  juirv  and  hut  ]i;irtly  flattened,  than  it  is  when  prepared  for 
sale.  WijK^  tliL  ;i|)|)ks,  arrauu'L  them  an  inch  or  two  apart,  nnd 
place  them  in  a  very  gentle  oven  until  they  become  so  much  soiiened 
a8  to  yield  easily  to  suffideut  pressure  togive  them  the  form  of 
imiU  cakes  of  less  than  an  incn  thick.  They  most  be  aet  aemal 
times  into  the  oven  to  produce  this  effect,  as  they  must  be  gradually 
flattened,  and  must  not  be  allowed  to  bunt:  a  cool  brick  oven  is  best 
suited  to  them. 

NORMANDY  FIPPINS, 

To  (me  pound  of  the  apples,  put  one  quart  of  water  and  six  ounces 
of  sugar;  let  them  simmer  gently  for  three  hours  or  more  should 
they  not  be  ]>erlectly  tender.  A  few  strips  of  Iresh  lemon-peel  and  a 
ver>'  few  cloves  are  by  some  persons  cons&dered  agreeable  additions  to 
the  syrup. 

Dried  Normandy  ptppina,  1  lb.;  water,  1  quart;  sugar,  6  ox. ; 
8  to  4  boors. 
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Ohs, — These  pippins,  if  stewed  with  care,  will  be  converted  iuto  a 
rich  confection  :  but  they  will  be  very  good  and  more  refreshing  with 
leas  sugar.  They  are  now  exceedingly  cheap,  and  may  be  conyerted 
mto  excellent  second  course  dishes  at  small  expense.  Half  a  poandy 
aa  they  are  light  and  swell  mnch  in  tbc  stewing,  will  be  sufficient  to 
serve  at  once.  I^iuso  tltem  qnirl-:ly  with  cold  water,  and  then  soak 
them  for  an  hour  in  the  pan  in  which  they  arc  to  he  «;tcwc(l,  in  a 
quart  of  fresh  water;  place  them  by  the  side  of  tin  Move  to  hc;it 
gradually,  and  when  they  begin  to  soften  add  as  much  sugar  as  will 
sweeten  them  to  the  taste :  they  require  but  a  small  portion.  Lemon- 
rind  'can  be  added  to  them  at  pleasure.  We  hare  many  receipts  for 
other  ways  of  prepartnff  them,  to  which  we  cannot  now  give  plao9 
hm.  It  answers  well  to  bake  them  slowly  in  a  coTered  jar.  ThcJ 
may  be  served  hot  in  a  border  of  rice. 

STSWED  PRUMBAUX  DB  I0UK8|  0&  TOUAS  DRIED  PLDMS* 

These  plums,  which  resemble  in  form  small  dried  Norfolk  biilins 
make  ii  delicious  compute:  they  arc  als-o  exccUcut  served  dry.  lu 
France  they  are  stewed  until  tender  in  equal  parts  water^  and  of 
the  light  red  wine  of  the  country,  with  about  four  ounces  of  suffar 
to  the  pound  of  fruit :  when  port  wine  is  used  for  them  a  smafler 
proportion  of  it  will  suffice.  The  sugar  should  not  be  added  in  stew- 
ing any  dried  fruits  until  they  arc  at  lca«:t  half-done,  as  they  will  not 
Bouen  "by  any  means  so  easily  in  syrup  as  in  unsweetened  liquid. 

Dried  jlunis,  1  Ih. ;  water,  §  pint,  and  light  claret,  ^  pint,  or 
water,  \  yiul,  and  port  wine,  ^  pint:  1^  hour.  Sugar,  4  oz. :  2  hours, 
or  more. 

Oh». — Common  French  plums  are  stewed  in  the  same  way  with 
or  without  wine.  A  little  experience  will  teach  the  cook  the  exact 
quantity  of  liquid  and  of  sugar  which  th^  require. 

TO  BAK£  PEAR8. 

Wipe  some  laige  sound  iron  pears,  arrange  them  on  a  dish  with 
the  stalk  end  upwards,  put  them  into  the  oven  after  the  bread  is 
withdbrawn,  and  let  them  remain  all  night.  If  well  baked ,  they  will  be 
excellent,  very  sweet,  and  juicy,  and  much  finer  in  flavour  than 
those  which  are  stewed  or  baked  with  sugar :  the  &m  cAr^lien  pear 
also  is  delicious  baked  thus. 

ST£W£D  PEARS. 

Pare,  cut  in  halves,  and  core  a  dozen  fine  pears,  put  them  into  a 
close  shutting  stewpan  with  some  thin  strips  of  lemon-rind,  half  a 
pound  of  snj^^ar  in  lumps,  as  mnch  water  as  will  nearly  cover  them, 
and  should  a  vcr}'  bri;;ht  colour  be  desired,  a  dozen  grains  of  cochi- 
neal, bruised,  and  tied  in  a  m  islin ;  stew  the  fruit  as  gently  as  pa»« 
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flible»  four  or  fkve  bonn,  or  longer  abonld  it  not  be  perfect h  tender. 
Wine  is  sometimes  add^  both  tn  stewed  pears  and  to  based  ones* 

If  put  into  a  coverod  jnr,  -well  ti* d  down  and  bakc'tl  for  some  hoursj 
with  a  proper  quaatity  oi  liquid  aud  5Ugar,  they  will  be  Teiy  good. 

BOILED  CHESTNUTS. 

^lake  a  slight  incbion  in  the  outer  skin  only,  of  each  chestnut,  to 
prevent  its  bursting,  and  when  all  are  done,  tlirow  them  into  plenty 
of  boiling  water,  with  nhout  a  dessert-]  ion lu]  of  siilt  to  the  lialf 
pallon.  Some  chc^^tnuts  will  require  to  \)c  innkd  nearly  or  quite 
uu  hour,  others  little  more  than  hail  the  time :  tiic  cook  should 
tiy  them  oocamonaUy,  and  as  soon  as  they  are  soft  through,  dnuA 
them,  wipe  them  in  a  coarse  cloth,  and  send  them  to  tabk  quickly  ia 
a  hot  napkin. 

Obi. — The  best  chestnuts  are  those  which  have  no  internal  di* 
visions :  the  finest  kinds  are  quite  entire  when  shelled. 

ROASTED  CHESTNUTS. 

The  best  mode  of  preparing  these  is  to  roast  them,  as  in  Spain,  In 
n  roffec-roaster,  after  having  first  boiled  them  from  seven  to  tea 
minutes,  and  wiped  them  dry.  They  should  not  be  allowed  to  cod, 
and  will  require  but  from  ten  to  fifteen  minutes*  roasting.  They 
may,  when  more  convenient,  be  tinished  o\  er  the  lire  as  usual,  or  in 
a  Dutch  or  common  OTen,  but  in  ail  eases  the  prcTious  boiling  will 
be  found  an  im]>rovement.  Never  omit  to  cut  the  rind  of  eai£  nut 
slightly  before  it  is  cooked.  Serve  the  chestnuts  very  bot  in  a  nap- 
kin, and  send  salt  to  taUe  with  them* 

ALMOND  SHAMROCKS. 

CVery  goodf  and  very  pretiif^ 

Whisk  the  white  of  a  very  fresh  eg-  to  a  froth  suiilciently  solid  to 
remain  standing  in  high  points  when  dropped  from  the  whi&k ;  work 
into  it  from  half  to  three-quarters  of  a  pound  of  very  fine  dry  siiUd 
sugar,  or  more  should  it  be  needed,  to  bring  the  nuzture  to  a  con- 
sistency in  which  it  can  be  worked  with  the  fingers.  Have  ready 
some  fine  Jordan  almonds  which  have  been  hlanclKd,  and  thoroup^hly 
dried  at  the  mouth  of  tlie  oven;  roll  each  of  these  in  a  small  jxjrtioa 
of  the  icing  until  it  is  equally  covered,  and  of  good  form  ;  then  Liv 
them ^heetsof  thick  writing  paper,  placing  three  together  m  the  forni 
of  the  shamrock,  or  trefoil,  with  a  small  bit  of  sugar  twisted  from  the 
centre  almond  to  form  the  stalk.  When  all  are  ready,  set  them 
into  a  very  slow  oven  for  twenty  minutes  or  longer :  they  should 
become  quite  firm  witliout  taking  any  colour.  They  mal£e  an  ex- 
cellent and  very  ornamental  difh.  To  give  thcin  flavour  and  varietr, 
use  for  them  sugar  which  has  been  rasped  on  the  rind«  of  sonic 


Digitized  by  Google 


chjlp.  zxTm.] 


D£88£RT  DI6H£Si 


&75 


sound  lemons,  cr  Seville  omnges,  or  upon  citron,  and  dried  before  it 
is  reduced  to  powder ;  or  add  to  tlie  mixture  a  drop  of  essence  of 
rosea,  and  a  slight  colouring  of  prepared  cochineal.  A  little  spinach* 
jniee  will  give  a  beautiftu  green  tint,  bnt  ita  flavour  is  not  rtry 
agreeable.  Filbert  or  pistacnio  nuts  will  answer  as  well  as  almonds, 
iced  in  this  way. 

SMALL  SUGAR  SOUFFLis. 

These  are  made  witb  the  same  nreparation  of  egg  and  sugar  as  the 
almond-shamroeks,  and  may  be  flavoured  and  coloured  in  the  same 
way.  The  icwg  must  be  sufficiently  firm  to  roll  into  balls  scarcely 
larger  than  a  nut :  a  little  sifted  su^ar  should  be  dusted  on  the 
fingers  in  making  them,  but  it  nmst  not  remain  on  the  surface  of  the 
souses,  Tiiev  are  baked  usually  in  very  small  round  paper  cases, 
plaited  with  the  edge  of  a  knife,  and  to  give  them  hriUiancv,  the  tops 
are  slightly  moistened  before  they  are  set  into  the  oven,  by  passing 
the  fii^r,  or  a  paste-brush,  just  dipped  in  cold  water,  lightly  over 
them.  Look  at  tnem  in  about  a  quarter  of  an  hour,  and  should  they 
be  quite  firm  to  the  touch  in  every  part,  draw  them  out;  but  if  not 
let  them  remain  longer.  They  may  be  baked  on  sheets  of  paper,  but 
vill  not  preserve  their  form  so  well. 

For  1  white  of  egg,  whisked  to  a  very  firm  froth,  8  to  10  oz.  of 
sifted  sugar,  or  more :  souffles^  baked  in  extremely  gentle  oven,  16  to 
aO  ndnntes,  or  longer  if  needAil. 

06ff.— We  have  confined  our  receipts  here  to  the  most  sunple  prt 
panitions  suited  to  desserts.  All  the  confectionary  of  the  preceding 
chapter  being  appropriate  to  them  (with  the  exception  of  tlie  toffie), 
as  well  as  various  compotes^  clear  jellies,  fxndi  goteauj:  of  fruit  turned 
from  the  moulds;  and  we  have  already  enumerated  the  many  other 
ilibhes  of  which  they  may  be  composed. 

ICES. 

There  is  no  real  difficulty  in  making 
ices  for  the  table ;  but  for  want  of  the 
proper  means  of  freezing  them,  and  of 
preventing  their  being  acted  on  by  a  too 
waiu  atmosphere  afterwards,  in  many 
houses  it  cannot  very  easily  be  accom- 
plished unless  the  wither  be  extremely 
cold. 

A  vessel  called  a  freezing-pot,  an  ice- 
pail,  a  strong  wooden  mallet,  uid  a  eopper 
ipatnla,  or  an  ice-spoon,  are  all  that  is 
poeitivdy  required  for  this  branch  of 
confectionary.   Suitable  moulds  for  iced 

puddings,  and  imitetiona  of  fruit,  must  be  had  in  addittoo  when 
needed. 


Ice  Pail  and  Kreeicr. 
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When  the  comporition  which  is  to  be  frozen  is  ready,  the  xrm^ 
iee  miut  be  beaten  quite  anall  with  t!ie  mallet,  and  cither  mingled 

qin'cVly  with  two  or  three  haiidsful  of  |K)wdered  saltpetre,  or  used 
with  a  much  larger  quantity  of  salt.  The  freezing-pot  nm^t  then  be 
finnly  ])laced  in  tlie  centre  of  tlie  ice,  which  must  he  pressed 
cloH.'iy  into  the  vacant  space  arouud  it  until  it  reacht^  the  top.  The 
cover  of  the  ioe-pot,  or  freezer,  may  then  be  removed,  and  the 
preparation  to  be  iced  ponred  into  it  It  ahoold  then  he  tnnied 
by  means  of  the  handle  at  the  top,  qniddy  backwards  and  forwaids 
for  ei^^lit  or  ten  minutes;  then  the  portion  which  will  have  Irosen  to 
the  inside  mu<  be  scrn|>ed  well  from  it  with  the  ice-spoon  and 
mingled  wit!i  the  reinaiii(ier :  without  this  the  mass  would  l>e  full  of 
lumps  instead  of  being  perlectly  smooth  as  it  ought  to  he.  The  <ame 
process  must  be  contiuued  uutii  the  whole  of  its  contents  are  uui- 
rormly  froaen. 

The  water-ices  which  are  made  in  such  perfection  on  the  continentt 
are  incomparably  superior  to  the  ice-creams,  and  other  sweet  composi- 
tions which  are  usuaUy  served  in  preference  to  them  here.   One  or  two 

receipts  which  we  append  will  serve  as  guides  for  many  others,  which 
may  easily  be  comjwunded  with  any  variety  of  fresh  summer  fruit  * 

bed  Currant  Ice. — Strip  from  the  stalks  and  take  two  pounds 
weight  of  fine  rijpe  currants  and  half  a  pound  of  raspberries ;  rub 
them  through  a  tine  sieve,  and  mingle  thoroughly  witn  them  snffi* 
cient  cold  syrup  to  render  the  mixtnre  agreeaUy  sweet*  and«->miksi 
the  pure  flavour  of  the  fhiit  be  altogether  preferred,— add  Uie 
St  rained  juice  of  one  laiige  or  of  two  small  lemons,  and  proceed  at  once 
to  freeze  the  mixture  above. 

('urrants, 2  Ihs. ;  raspberries,  ^  lb.;  sugar,  f  to  1  lb. ;  boiled  for  6 
or  8  minutes  in  \  pint  of  water  and  left  till  quite  cold.  (Juice  of 
lemou  or  lemons  at  pleasure.) 

Strawhenry  and  raspberry  water-ices  are  made  in  precisely  ^tm 
same  manner. 

To  convert  any  of  these  into  English  ice-creams,  merely  mingle 
the  juice  and  pulp  of  the  fruit  with  sufficient  pounded  sugar  to 
sweeten  them,  or  with  the  syrup  as  above,  and  then  blend  with  them 
gradually  from  a  pint  and  a  half  to  a  quart  of  fresh  sweet  cream,  and 
the  lemon-juice  or  not  at  choice.  The  Queen, <<  Ciistarii^  the  Currant^ 
and  Me  Quince  or  Ap^le  Custard  of  pages  481  and  482  may  all  be 
converted  into  good  ices  with  a  little  addition  of  cream  andTaiigar ; 
and  so  likewise  may  the  Cownieu  Cream  of  j^age  473,  and  Us 
BavnrUm  Cream  of  page  477|  by  omitting  the  istnglsss  ihun  eitfaer 
of  them. 

*  Tlie  ices  for  desserts  should  be  mnnl Jed  in  the  form  of  fruit  or  other  shftpft 
adapted  to  the  purpose;  the  natural  flarour  and  colondag  an  then  given  to  the 
former,  but  it  is  nuly  experienced  cooks  or  confectioners  generally  who  under* 
l^fnd  Uiis  brancli  of  ice-making,  and  it  is  better  left  to  them.  All  the  necessary 
Vaiflde  may  be  procured  at  any  good  inmmongers,  where  the  nuoiosr  of  aiiiig 
\tm  iroold  be  eiplaaiaed:  we  can  gite  no  more  spaee  to  the  tabjeet* 


Digitized  by  Google 


cnd.r.  xzix.]         SVKUPS^  LIQU£UliS«  ETC. 


677 


CHAPTER  XXIX. 


Antique  Wine  VtMb 


flTRAWBEBBT  TINEOAB,  OF  DBXJ0I0U8  VLATOUIU 

Take  the  stnlkg  from  the  fruit  which  should  he  of  a  highly  flavoured 
sort,  quite  ripe,  fresh  froin  the  beds,  and  jxathercd  in  dry  weather ; 
weii^h  and  put  it  into  large  ^lasa  jars,  or  wide-necked  bottles,  and  to 
each  pound  pour  about  a  pint  and  a  half  of  fine  pale  white  wine 
Tin^r,  which  will  answer  the  purpose  hetter  thMi  the  entirely  oo- 
lonrleaB  kmd  sold  under  the  name  of  disHBed  mMgar^  but  which  is 
oflen,  we  bdicTe,  merely  pyrol igneous  acid  gtcttly  diluted.^  Tie  a 
thick  paper  over  them,  and  let  the  strawberries  remain  from  three  to 
four  days ;  then  pour  off  the  vinej^ar  and  empty  them  into  a  jelly- 
bag,  or  suspend  thciu  in  a  cloth,  that  all  the  liquid  may  drop  from 
them  without  pressure  ;  replace  them  ^\ith  an  equal  weight  of  fresh 
fruit,  pour  the  vinegar  upon  it,  and  three  days  afterwards  repeat  the 
SBue  process,  diminishing  a  little  the  proportion  of  strawbeiries,  of 
which  the  fUyour  ought  nitimatdy  to  oTerpower  that  of  the  vinegar. 

*  For  t^r>se  finr>  Hridiilate  l  fr)ut-qrraps 'Vinegar  of  the  f  oiest  ^oiUty, hot  odIj 
of  medium  bUeugth,  in  rci^uudi. 

P  F 
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In  from  two  to  four  days  drain  off  the  liquid  very  eloselv,  and  after 
haviiif^  strained  it  through  a  linen  or  a  flannel  ba/.  wis'v^h  it,  and  mix 
with  it  an  equal  quantity  of  higlily-rtfintd  sugar  roughly  prnvrfercti ; 
v-hen  tliis  is  nearly  disftolred,  stir  the  synip  over  a  very  ekar  fire 
xiutii  it  has  boiled  ior  five  minutes,  and  skim  it  thoroughly ;  uour  it 
into  a  delicately  clean  stone  pitcher,  or  into  large  china  jugs,  toiow  a 
tldck  folded  cloth  over  and  let  it  xemain  until  the  morrow.  Put 
it  into  pint  or  half-pint  bottles,  and  cork  them  lightly  with  new  Tdret 
eorks ;  for  if  these  be  pimed  in  tightly  at  fixBti  the  bottles  will  some- 
times burst :  *  in  four  or  five  days  they  may  be  closely  corke<!.  nnd 
stored  in  a  dir  and  cool  plnre.  Damp  destroys  the  crildiimnd  ijijure? 
the  flavour  of  these  fine  ti uit-vinegars,  of  which  a  s]x>oiilul  or  two 
in  a  cla^  ol  water  uilords  so  agr^able  a  summer  bevera^^c,  auu  one 
which,  iu  many  cases  of  illneaa,  is  so  acceptable  to  invalida.  They 
make  also  most  admiiable  Muces  for  her  Miye8t7*8  pudding, 
cu^bud,  batter,  and  various  other  wnpto  and  tweet  fight  pttddingL 

Strawberries  (stalked)*  4  lbs. ;  Tmegar,  3  quarts :  S  to  4  dajt, 
Vinegar  drained  and  poured  on  fresh  strawberries,  4  lbs.  :  ^  day« 
Drained  again  on  to  iresh  fruit,  3  to  4  lbs.:  2  to  4  day;«.  To  eacii 
]x)und  of  the  vinegar,  1  lb.  of  highly-refined  sugar :  boilt^  5  minutes. 
JLightly  corked,  4  to  o  days. 

Obs, — ^Where  there  is  a  garden  the  fruit  may  be  thrown  into  the 
vinegar  as  it  ripens,  within  an  interval  of  forty-eight  hofars*  instead 
of  being  all  put  to  infuse  at  once,  and  it  mu^^ttlien  remain  in  it  a  pro- 
portbnate  time :  one  or  two  days  in  addition  to  that  specified  will 
make  no  difference  to  the  preparation.  The  enamelled  stewpans  are 
tliL  l>est  possible  vessels  to  boil  it  in:  but  it  may  be  simmered  in  a 
stone  jai'  set  into  a  pan  of  hoiling  water,  when  there  is  nothing  niort 
appropriate  at  hand ;  thuu*'h  the  syrup  does  nut  usually  keep  so  wui 
when  this  last  method  is  adopted. 

Baspberries  and  strawberries  mixed  will  make  a  Tine^ar  of  veiy 
pleasant  flayour ;  black  currants  also  will  afford  an  exceedingly  usefiil 
srjqrup  of  the  same  kind. 


ySRT  FIHB  RASFBIRRT  TXirBOAR. 

Fill  glass  jars  or  larj^e  wide-necked  bottles,  with  very  ripe  but  per- 
fectly sound  freshly  gathered  raspberries^  freed  from  their  stalks,  dod 
cover  theui  with  pale  white  wine  vinegar  ;  they  may  be  Icfi  tu  mlifcw 
from  a  week  to  ten  davs  without  injury,  or  the  yinmr  may  be  poured 
from  them  in  four  or  oto,  when  more  eooTsnient.  After  it  is  «biiiied 
o6r,  turn  the  fruit  into  a  sieve  placed  over  a  d^ep  dish  or  bowl,  as  the 
juice  will  flow  slowly  from  it  for  many  hours;  put  fresh  rasf^iernei 
inte  the  bottle^,  and  pour  the  vinegar  back  upon  them ;  two  or  three 
days  later  change  the  Iruit  again,  and  wlien  it  ims  stood  the  saiae 

*  We  have  knoim  ttiU  to  oeear,  bat  it  hsabm  when  bought  fruit  btsbtM 
ttssd  lor  tbe  preiNvation. 
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nuee  of  tune,  draia  tHe  whole  of  the  rinegar  doiel^  tnm  it,  pan  it 
tnrougb  a  jelly- baff  or  thick  linen  doth,  imd  boil  it  gently  for  foor 
or  fire  minutes  wi&  Ha  weight  of  good  sugar  loogUy  powdered,  or  m 
pound  and  a  quarter  to  the  exact  pint,  and  be  very  careful  to  remove 
the  scum  entirely  as  itriscf.  On  the  following  day  bottle  tbe  s\Ttjp, 
oc^rving  the  directions  which  we  have  given  for  the  strawberry 
vinegar.  When  the  fruit  is  scarce  it  may  be  changed  twice  only,  and 
left  a  few  days  lon-^er  in  tlie  vinegar. 

Raspberries,  6  lbs.;  yinegar,  9  [watB:  7  to  10  days.  Tinegar 
drained  on  to  liesh  raspberries  (6  lbs.  of) :  3  to  5  davi.  Poured 
again  on  fresh  raspberries,  6  lbs. :  3  to  5  days.  Boiled  6  minntes 
with  its  weiffht  of  sugar. 

Ohs-. — When  the  procei?s  of  *:nc^nr-boiling  i<!  well  understood,  it  will 
be  ft)i)nil  an  improvement  to  boil  that  which  is  used  for  raspberr}  or 
8tra\vi)€rry  vinegar  to  candy  height  before  the  lit^uid  is  mixed  with 
it ;  all  the  scum  may  then  be  removed  with  a  couple  of  minutes'  sim* 
mering,  and  the  flayonr  of  the  froit  will  be  more  perfectly  preserved. 
For  more  particnkr  dixections  as  to  the  mode  of  proceeding,  tho 
chapter  of  confectionary  may  be  consulted. 

FIMB  CURRAIIT  VnVF,  OR  8IROP  DB  OROSBILLBfl. 

E^pre^g  the  juice  from  some  fine  ripe  red  currants,  which  have  1>een 
gathered  in  dry  weather,  and  stripped  from  the  stalks;  strain,  and 

t>ut  it  into  a  new,  or  a  perfectly  clean  and  dry  earthen  pitcher,  and 
et  it  stand  in  a  cellar  or  in  some  cool  place  for  twenty-four  hours,  or 
longer,  should  it  not  then  appear  perfectly  curdled.  Pour  it  gently 
into  A  fine  hair^sieve,  and  let  the  dear  juice  drain  through  without 
pressure ;  pass  it  through  a  jelly-bag,  or  a  closely-woven  cloth,  weigh 
It,  and  add  as  much  good  sn^^ar  broken  smnll  as  there  is  of  the  juice, 
and  when  this  is  dissolved  turn  the  syrup  into  a  preserving-pan  or 
6te\vpan,  and  boil  it  gently  for  four  or  five  minutes  being  careful  to 
clear  oti  all  the  scum.  In  twelve  hours  afterwards  the  syrup  nuiy  l>e 
put  into  small  dry  bottles,  and  corked  and  stored  in  a  cool,  but  dry 
place.  It  is  a  most  agreeable  preparation,  retaining  perfectly  the 
flsTour  of  the  fresh  fhiit;  and  mixed  with  water,  it  affoids,  like 
strawberry  or  raspberry  vinegar,  a  delicious  summer  beverage,  and 
one  which  is  peculiarly  adapted  to  invalids.  It  makes  also  a  fine 
isinglass  jelly,  and  an  incomparable  sweet-ptidding  saiire.  A  portion 
of  m^]AK-rry  or  cherry-juice  may  be  mixed  with  that  of  the  currants 
at  pleasure. 

CHERRY-BRANDY. 

{Tappuigtm  Everard  BtceipiJ) 

Fill  to  about  two-thirds  of  their  depth,  some  wide-necked  bottles 
with  the  snail  cherries  called  in  the  markets  brandy-blicks ;  pour  in 
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tufficient  sifted  sugar  to  fill  up  more  than  half  of  the  remaining  space, 
and  then  as  much  good  French  brandy  as  will  cover  the  fruit,  and 
reach  to  the  necks  of  the  bottles.  Cork  them  securely,  and  let  them 
etand  for  two  months  before  they  are  opened :  the  liqueur  poured 
from  the  cherries  will  be  excellent,  and  the  fruit  itself  very  good. 
The  mofclia  cheny-bnndy  of  the  pvecediDg  ehapter  would  ollai  be 
preferred  to  thiai 


OXFORD  PUNCH. 


Extnct  the  essence  from  the  rinds  of  three  lemons  by  rubbing 
them  with  sugar  in  lump;  put  these  into  a  large  jug  with  the  peel 
of  two  Seville  oranges  ot  two  lemons  cut  extremely  thin,  the  juice  of 
four  Seville  oranges  and  often  lemons,  and  six  glasses  of  calTs  feet 
jelly  in  a  liquid  state.  Stir  these  well  together,  pour  to  them  two 
ouarts  of  boiling  water,  cover  tbe  jug  closely,  and  set  it  near  tbe  fin 
Tor  e  quarter  ofan  houTt  tben  strain  the  mixture  throogb  a  sieve  Into 
a  punch  bowl  or  jug,  sweeten  it  with  a  bottle  of  capillaire,  add  half  a 
pint  of  white  wine,  a  pint  of  French  brandy,  a  pint  of  Janiaiea  rom, 
and  a  bottle  of  orange  shrub;  stir  the  punch  as  the  spirit  is  poured 
in.  If  not  suthciently  sweet,  add  sugar  in  suiali  quantities^  or  a 
spoonful  or  two  of  capillaire. 

Kinds  of  lemons  rubbed  with  sugar,  3;  thin  peel  of  lemons,  2;  of 
Seville  oranges,  2 ;  juice  of  4  Seville  oranges,  and  10  lemons :  calff 
feet  jelly,  6  glasses;  water,  3  quarts:  i  boor.  OapiUaire,  1  bottle; 
white  wme,  1  pint ;  French  brandy  and  Jamaica  nun,  each  1  fiol; 
orange  shrub,  1  bottle. 


OXFORD  RBQBIPT  FOR  BIBBOP, 


*'  Make  several  incisions  in  the  rind  of 
a  lemon,  stick  cloves  in  these,  and  roast 
the  lemon  by  a  slow  tire.  Tut  small  but 
equal  quantities  of  cinnamon,  cloves, 
mace,  and  allspice,  with  a  rsce  of  ginger, 
into  a  saucepan  with  half  a  pint  of 
water :  let  it  boil  until  it  is  reduced  one* 
half.  Boil  one  bottle  of  port  wine,  burn 
a  portion  of  the  spirit  out  of  it  by  ap- 
plymg  a  lighted  paj>er  to  the  saucej)an ; 
put  the  roa.oted  lemon  and  .spice  into  the 
wine ;  stir  it  up  weJl,  and  let  it  stand 
near  the  fire  ten  minutes.  Rub  a  few 
knobs  of  sugar  on  the  rind  of  a  lemon, 
put  the  sugar  into  a  bowl  or  jug,  with  the  juice  of  half  a  lemon 
roasted),  pour  the  wine  into  it,  grate  in  some  nutmeg,  sweeten 
the  taste,  and  serve  it  up  with  the  lemon  and  spice  ^^ing  ia  it.* 
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Ohs. — Bbhop  is  frequently  made  with  a  Seville  orange  stuck  with 
doTtt  and  dowly  roasted,  and  ita  flaToar  to  many  tastes  is  indfinitely 
finer  than  that  of  the  lemon. 

CAMBRIDOB  MILK  PUNCH. 

Throw  into  two  quarts  of  new  milk  tlte  very  tliinly-parcd  rind  of 
a  fine  lemon,  and  half  a  pound  of  gooil  nugar  in  lumjjs;  bring  it 
slowly  to  boil,  take  out  the  icnion-riud,  draw  it  from  the  fire,  and 
stir  quickly  in  a  couple  of  well-whisked  eggs  which  have  been  mixed 
with  leas  than  half  a  pint  of  cold  milk,  and  strained  though  a  sieve; 
the  milk  most  not  of  course  be  allowed  to  boil  ader  these  are  mixed 
with  it.  Add  gradually  a  pint  of  rum,  and  half  a  pint  of  brandy ; 
mill  the  punch  to  a  froth,  and  serve  it  immediately  with  quite  warm 
pla?=!ses.  At  the  University  the  lemon-rind  is  usually  omitted,  hut  it 
is  a  great  improvement  to  the  flavour  of  the  beverage.  1'he  sugar 
and  spirit  can  be  otherwise  ajjpurtioned  to  the  taste;  and  we  wonid 
recommend  the  yolks  of  three  eggs,  or  of  four,  in  preferenc4;  tu  the 
two  whole  ones. 

New  milk,  2  quarts ;  rind,  1  large  lemon ;  fresh  egg^  S ;  cold  milk, 
I  pint ;  rum,  1  pint ;  brandy,  |  pint. 

TO  MULL  wniB. 

{An  excelletU  French  lieceipt.) 

Bml  in  a  wineglassftil  and  a  half  of  water,  a  quarter  of  an  ounce 
of  spice  (cinnamon,  ginger  slightly  bruised,  and  cloves),  with  three 
ounces  of  fine  sugar,  until  they  form  a  thick  «vrnp,  v.  hich  must  not 
on  any  account  be  allowed  to  luirn.  Pour  in  a  pint  of  port  wine,  nnd 
stir  it'gently  until  it  is  on  the  p>nnt  of  boiling  only  :  it  should  then  be 
served  immediately.  The  addition  of  a  striu  or  two  ot  orange-rind 
cut  extremely  thin,  gives  to  this  beyerage  the  flavour  of  bishop,  in 
France  light  daiet  takes  the  place  of  port  wine  in  making  it,  and  the 
better  kinds  of  ria  ordinaire  are  Tery  palat  iljlc  thus  prepared. 

Water,  1}  winf^laasful ;  spice,  k  oz^  of  which  fine  cloves,  24,  and 
of  remainder,  rather  more  ginger  than  cinnamon  ;  sugar  .3  oz. :  15  to 
20  minutes.  Port  wine  or  cl^t,  1  pint;  oniuge*riud,  if  used,  to  be 
boiled  with  the  spice. 

06^.— Sherry,  or  vety  fine  raisin  or  ginger  wiae,  prepared  as 
above,  and  stirred  hot  to  the  yolks  of  four  firesh  eggs,  will  make  good 
egg-wine 

▲  BIRTnPAT  aTLLABVB. 

Put  into  a  lar-ie  bowl  half  a  pound  of  sugar  broken  small,  and 
pour  on  it  the  strained  juice  of  a  couple  of  I'rcsh  lemons ;  stir  these 
well  together,  and  add  to  them  a  pint  of  port  wine,  a  ymi  ui  sherry. 
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tnd  ba]f  a  pint  of  bnmdy ;  nite  in  «  fine  nutmeg,  plaee  the  bond 
under  tbe  cow,  and  milk  it  Am.  In  serving  it  put  a  portion  of  the 
cnrd  into  each  glass,  fill  it  up  with  wbey,  and  pour  a  little  rich 
cream  on  the  top.  The  rind  of  a  lemon  may  be  rasped  on  part  of 
tbe  sugar  when  the  flavour  is  liked,  but  it  is  not  usually  added. 

Juice  of  lemons,  2;  suL'tir,  \  lb.  or  more;  port  wine,  1  pint; 
sherry  1  pint;  brandy,  \  pint  ;  nut  int.  fr,  1  ;  milk  from  t  be  cuw,  2  %Uiirt:i. 
e  am  UibUi'y  to  IjUc  cAceileiice  ui  liii^  lecujjl. 

AN  ADMIRABLE  COOL  CPP. 

Weigh  six  ounces  of  sugar  in  lumps,  and  extract  tbe  eaeenoe  fbooi 
the  rind  of  a  large  fresh  lemon  by  rubbing  them  upon  it :  then  put 
them  into  a  deep  ju*/,  and  add  the  "trained  juice  of  one  lemon  and  a 
half.  When  the  ^ugar  is  dissolwd,  pour  in  a  bottle  of  ^ood  cider, 
aud  tbrc^  large  wineglassesfui  of  sherry;  add  nearly  half  a  small 
nntme^  lightly  grated,  and  lerre  tbe  cup  witb  or  witbont  some  spri^^s 
of  mh  Mlm  or  borage  In  it.  Bnmdj  it  eomeiimei  added  to  it,  bat 
is,  we  think,  no  improvement  If  cloadj  covered  down^  and  placed 
on  ice  for  a  ibort  time^  it  tfiU  be  mom  agneablo  aa  a  anmniff 
bcTenge. 

TUB  REOBM%  OR  OBOitafi  THB  FOVRTR's,  PUNCH. 

Ftoe  as  tldn  as  possible  die  linds  of  two  Cbina  onngea,  at  two 
lemons,  and  of  one  Seville  orange,  and  infuse  tbcm  far  an  hour  in 
half  a  pint  of  tbin  cold  sTmp ;  then  add  to  them  the  juice  of  tbe 
fruit.  Make  a  pint  of  strong  green  tea,  sweeten  it  well  witb  fine 
sugar,  and  when  it  is  ouite  cold,  add  it  to  the  fniit  and  ^ynip,  with  a 
glass  of  the  best  old  Jamiiica  rum,  a  glass  of  brandy,  one  ol  arrack, 
one  of  pine-apple  syrup,  and  two  bottles  of  champagne ;  pass  the 
whole  through  a  iine  lawn  sieve  until  it  i^  perfectly  clear,  then 
bottte,  end  put  it  into  ice  nntal  dinner  is  served.  We  are  indebted  for 
tids  receipt  to  a  person  who  made  the  punch  dalljr  Ibr  the  prineels 
table,  at  Carlton  palace,  for  six  months;  it  has  been  in  onr  poaseaM 
some  years,  and  may  be  relied  on. 

Kinds  and  juice  of  2  China  oranp;^«<,  2  lemons,  and  of  1  Seville 
orange  ;  syrup,  §  pint ;  strong  green  tea,  sweetened,  1  pint ;  best  old 
Jamaica  rum,  arrack,  French  brandy  (vieux  cognac),  and  pint- 
apple  synip,  each  1  glassful  ^  champagne,  2  bottles.  In  ice  iiir  a 
couple  of  hours. 

MINT  JVLBP,  AN  AllBRIOAN  RBCEIPT. 

**  Strip  the  tender  leaves  of  mint  into  n  tumbler,  and  ndd  to  them 
as  much  u  ine,  brandy,  or  any  other  spirit,  as  you  wish  to  take.  Put 
some  poun(ied  ice  into  a  second  tumbler ;  pour  this  on  the  niiut  aiid 
brandy,  and  continue  to  pour  the  mixture  from  one  tumbler  to  the 
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other  until  the  whole  is  ntffieieiitlj  impregnafed  with  the  fia.y<rar  of 
the  mintt  whkh  is  extracted  trjr  the  pertides  of  the  ioe  coming  into 
brisk  contact  when  changed  from  one  ressel  to  the  other.  Now  plane 
the  irh*'*!  in  a  larger  one,  containing  pounded  ioe:  on  taking  it  out  of 

\^hit  h  It  will  be  covered  with  frost-work.** 

Obs. — We  a])})rt'hend  that  this  preparation  is,  like  most  other  iced 
American  bcvtragea,  to  be  imbibed  through  a  reed :  the  receipt, 
which  was  contributed  b/  American  gcutlemau,  in  somewhat 
Tague, 

DELICIOUS  MILK  LRM029ADB. 

Di»(o1rc  mx  onnoes  of  loaf  sngar  in  a  pint  of  hoilhig  ¥rater,  and 

mix  \^ith  them  a  quarter  of  a  pint  of  lemon-juice,  and  the  same 
quantity  of  shcrr}-;  then  add  three-quarters  of  a  pint  of  cold  milk, 
stir  the  whole  well  tagether»  and  pass  it  through  a  jelly-bag  till 
clear. 

BXCBLLBNT  PORTABLE  LEKOHADX. 

Rasp,  with  a  quarter-iwuiid  of  sujrar,  the  rind  of  a  Ttry  fine  juicy 
lemon,  reduce  it  to  powder,  and  puur  on  it  the  strained  juice  of  the 
frmt  FlresB  the  miztmv  into  a  jar,  and  when  wanted  for  use  dissolve 
a  tahlespoooftil  of  at  m  a  glass  of  water.  It  will  keep  a  considerable 
time.  If  too  sweet  for  the  taste  of  the  drinker,  n  rery  small  portion 
oTcitiie  acid  ninj  he  added  when  it  is  taken. 

BXOELLENT  BARLEY  WATSB. 

(Poor  XvryV  receipt.') 

Wipe  Tcry  clean,  by  rolling:  it  in  fi  sof^  cloth,  two  tablef?poon«»fnl  of 
pearl  harky  ;  ])tit  it  into  a  quart  jug,  with  a  lump  or  two  of  sugar,  a 
grain  or  two  ot  salt,  and  a  ^trip  of  lemon-pccl,  cut  thin;  fill  up  the 
j  with  boiUiig  wutcr  and  keep  the  mixture  K<^utiy  stirred  ibr  some 
Dimntes ;  then  co^er  it  down,  and  let  it  stand  until  peifectly  cold. 
In  twelve  hours,  or  less,  it  will  be  fit  ibr  use;  but  it  m  better  when 
xiiade  over  night.  If  these  directions  be  fidlowed,  the  barley-water 
%viil  be  comparatively  clear,  and  very  soft  and  pleasant  to  drink.  A 
glass  of  calrs  feet  jelly  added  to  the  harley  is  an  infinite  improve- 
ment; but  RH  lemon-rind  is  often  extremely  unpalatable  to  invalids, 
their  taste  pliouhl  be  consulted  bclore  that  ingredient  is  added,  as  it 
should  he  al^u  lor  the  decree  of  sweetness  that  is  desired.  After  the 
barley-water  has  been  poured  off  onee^  the  jug  umf  he  filled  with 
Ixnling  water  a  second  tune,  and  even  a  third  time  with  advantigo. 

BAiam  WUTE,  WBICB,  IV  LONG  KEPT,  BKAIIiT  BamiBLHa 

FORBIGll* 

First  boil  the  water  ^which  is  to  be  used  for  the  wine,  and  let  it 
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•gain  become  perfteUj  cold ;  tlien  put  into  a  aonnd  sweet  caak  ei^ 
pounds  of  fine  Malaga  raisina  for  each  gallon  that  is  to  be  vara, 

taking  out  onl>  the  quite  lai^  stalks ;  the  fruit  and  water  nay  be 

Sut  in  alteraately  until  the  cask  is /uiL,  the  rai?nns  Imn^  well  prc5?cd 
own  in  it ;  lay  the  bunff  lightly  over,  stir  the  wine  every  day  or 
two,  and  keep  it  full  by  trie  aiklitioQ  of  water  that  has,  like  the  first, 
been  boiled,  but  which  nni>t  always  be  quite  cold  when  it  is  used. 
So  soon  as  the  fermentation  has  entirely  ceased,  which  may  be  in 
from  mx  to  seyen  weeks,  preas  in  the  bun^,  and  leave  Uie  wise 
nntouched  for  twelve  months;  draw  it  off  then  into  a  clean  cade, 
jind  fine  it,  if  necessary,  with  isinglass,  tied  in  a  muslin  and  sospended 
in  it.  We  have  not  ourselves  had  this  receipt  tried ;  but  wc  have 
tasted  M-'mc  made  by  it  which  h:\(\  boon  five  years  kept,  and  which  so 
much  resembled  a  rich  foreign  wine  that  wc  could  with  difficulty 
believe  it  was  English -made. 

To  each  gallon  of  water  (boiled  and  left  till  cold)  8  lbs.  of 
fine  llalaga  raisins;  to  stand  12  months ;  then  to  be  drawn  off  and 
fined. 

Ofr#.— The  refuse  raisins  make  admirable  vin^r  if  fresh  water  be 
poured  to  them,  and  the  cask  phiced  in  the  sun.  March  is  the  best 
time  for  making  the  wine. 

YEBY  GOOD  £LD£IIB£IUIY  M'UiE* 

Strip  the  berries,  which  should  be  ripe  and  fresh,  and  gathered  en 
a  dry  day,  dean  firom  the  stalks,  ana  measure  them  into  m  tub  or 

large  earthen  pan.   Four  boiling  water  on  them,  in  the  proportiaa 

of  two  [gallons  to  three  of  l)erries,  p^<-'^*^  tliem  down  into  the  liquor, 
cover  them  closely,  and  let  them  remain  until  the  following-  dav; 
then  strain  the  juice  from  the  fruit  through  a  ^:ieve  or  cloth,  and. 
when  this  is  done,  squeeze  from  the  berries  the  greater  part  of  the 
xemaininff  juice;  mix  it  with  that  whkdi  was  first  ponred  oS, 
measure  tne  whole,  add  to  it  three  pounds  of  sugar,  thiee-qnarten  of 
an  ounce  of  cloves,  and  one  ounce  of  ginger,  for  every  gallon,  and 
boil  it  twenty  minutes,  keeping  it  thoroughly  skimmed.  Put  it, 
when  something  more  tlian  niilk-warra,  into  a  perfectly  dry  and 
sweet  cask  (or  if  but  a  vert/  small  quantity  of  wine  be  made,  into 
large  stone  bottles,  which  answer  for  the  purpose  quite  well),  till 
this  entirely,  and  pour  very  gently  into  the  bung  hole  a  Large 
sfkoonfhl  of  new  yeast  mixed  with  n  yeiy  small  quantity  of  the 
wine. 

TERT  GOOD  OIN08R  WHOB. 

Boil  together,  for  half  an  hour,  fourteen  qnnrt«?  of  wnfer,  twelve 
pounds  ot  su;^r,  a  quarter  of  a  pound  of  the  best  ^fitiirLT  bruised,  aui 
the  tlun  nnds  of  six  large  leraonx.  Put  ilic  whole,  wiit  n  milk-wann, 
iutu  a  dean  dry  cask,  with  the  juice  of  the  lemons,  and  haU  a  pound 
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of  sun  raisins;  add  one  large  epoauiul  of  thick  yeast,  and  stir  the 
wme  every  dav  for  ten  davs.  When  it  has  ceased  to  fermeDt,  add  an 
ounce  of  irinj^faflSi  and  a  pmt  of  brandy ;  bung  the  wine  close,  and  in 

two  months  it  will  he  fit  to  bottle,  bnt  must  remain  longer  in  the 
cask  should  it  be  too  sweet.  When  it  can  be  obtained,  su^titute  for 
the  water  in  this  receipt  cider  freih  from  the  press,  which  will  give  a 

\er}'  superior  wine. 

Water,  14  quarts;  sugnr,  12  pounds;  lenion-rinda,  6:  gincrer,  J 
lb. ;  I  hour.  Juice  of  lemons,  b  ;  rai&ius,  i  lb.  ^  yeast,  1  spouuiui ; 
isinglass,  1  oa. ;  brandy,  1  pint. 

EXCELLENT  ORilMGE  WINE. 

Take  half  a  chest  of  Seville  oranges,  pare  off  the  rinds  as  thin  as 
po««ible,  put  two-thirds  of  tliem  into  six  p:anon«^  of  writer,  and  let 
them  remain  for  twenty-four  hours.  Squeeze  t)u'  oranges  (which 
ought  to  yiehl  ^cvcn  or  eight  (jiKirts  of  juice)  througli  a  Meve  into  a 
pan,  und  they  arc  done  throw  tiiem  into  six  gallousmore  ui  water; 
let  them  be  washed  well  in  it  with  the  hands,  and  then  pnt  into 
another  six  gallons  of  water  and  left  nntil  the  following  day.  For' 
each  gallon  of  wine,  put  into  the  cask  three  pounds  and  a  quarter  of 
loaf  sugar,  and  the  liqnor  stnuned  dear  from  the  rinds  and  pulp. 
Wash  the«e  a'jrain  and  ap^riin,  should  more  liquor  be  required  to  fill 
the  cask ;  but  do  not  at  any  time  add  raw  water.  Stir  the  wine 
daily  until  the  sugar  is  perfectly  dissolved,  and  let  it  ferment  from 
lour  to  five  weeks ;  add  to  it  two  bottles  of  brandy,  stop  it  down, 
and  in  twelve  months  it  will  be  fit  to  bottle. 

Ofrs.^The  excellence  of  all  wine  depends  so  mneh  npon  the 
fermentation  hdng  properly  conducted,  that  unless  the  mode  of 
regulating  this  be  understood  by  the  maker,  there  will  always  be 
great  danger  of  failure  in  the  operation  There  i^  '^▼^e  believe,  an 
excellent  work  upon  the  subject  by  Mr.  ^IcCullocli,  wliich  the 
reader  who  needs  information  upon  it  will  do  well  to  consult:  OUT 
own  experience  is  too  slight  to  enable  us  lu  multiply  our  receipts. 

TBB  OOUKSELLOR's  CUP. 

Kuh  a  quarter  of  a  pound  of  sugar  upon  the  rinds  of  two  fine 
China  orange'-,  put  it  into  nn  enamelled  stewpan,  and  pour  on  it  a 
pint  of  water;  let  these  gently  for  two  or  three  minutes,  then 
pour  in  half  a  pint  of  China  orange-juice  mixed  with  that  ot  one  lemon, 
and  prev  iously  strained  througli  muslin ;  the  moment  this  begins  to 
boil,  poor  it  into  a  hot  jug,  and  stir  to  it  half  a  pint  of  the  hest 
Cognac  brandy.  Serve  it  immediately.  When  preferred  coid» 
mepare  the  syrup  with  the  jnice  of  the  fruit,  cover  it  down  in  the 
jug,  {*t  it  into  ice,  or  into  a  very  cool  place,  and  add  the  spirit  only 
just  before  the  rup  is  wanted  for  table.  Should  the  fruit  be  very 
aud,  increase  the  proportion  of  sugar.  A  few  slight  strips  of  the 
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lind  of  a  Seville  onnge  cut  veiy  thin,  would  to  mmaj  tailet  be  an 
agreeable  addition  to  the  beverage ;  whieh  ahonld  be  made  alwift 

v/ith  fresh  sound  fruit. 

Sugar,  4  oz.  (6  if  needed)  rasped  rinds  of  China  oranjre?,  2 ;  vmter, 
1  pint:  3  minutes.  Strain^  juice  of  China  oranges  nuaed  with  thu 
of  1  large  lemon,  ^  pint,  best  (  V>;jiiac  brandy,  i  pint. 

Obs, — For  a  large  cup  these  proportions  must  be  doubled.  Sherry 
or  Madeira  substituted  for  the  brandy,  will  make  a  pleasant  cool 
cup  of  this  kind ;  and  eqnal  pMrta  cdf  well  made  lemonade^  end  of  aoj 
good  liffht  white  wine,  thoronghly  cooled  down,  will  ctTe  inotha 
Rj^reeable  berence  for  warm  weather;  hot  %  much  muler  praiior- 
tion  of  wine  would  better  adapt  it  to  many  taalee. 
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Tliere  i**  no  beverage  whica  is  held  in  more  universal  esteem  than 
good  cotfee,  and  none  in  this  country  at  least,  which  is  obtained  with 
greater  difficulty  (unless  indeed  it  be  pure  wine).  We  hear  constant 
and  iRreU-founded  complaintt  both  firom  foreigner!  and  EqgUsh 
people,  of  the  wretched  compoundi  ao  eommonlv  eenred  up  here 
under  its  name,  especially  in  many  lodging  houses,  hotels,  and  railway 
refreshment  rooms;*  yet  nothing  can  well  be  easier  than  to  pre- 
pare it  properly.  Scone  elaborate  and  Tarious  fanciful  modes  oC 


•  At  sflOM  of  the  prindpsl  statloiit  on  Unca  oomiecilad  wHli  HisMtst,  by  whleh 

immenM  number  of  strangers  pass  and  repass,  the  coffee  is  so  bail,  that  great 
as  the  refreshment  of  it  would  be  to  them,  particularly  in  night  travelliug, 
in  very  cold  weather,  they  reject  it  as  too  nauseous  to  be  swallowed.  A  litUe 
matUmaittvyk  ought  surely  to  prevent  this,  if  no  higher  principle  inteiftsed  tc  do 
so;  for  to  exact  the  full  ]*rice  of  a  good  conuDodt^,  ssd  bsbitaaUj  to  supply  caly 
Inkh  £otr  it,  ia  a  commercial  dii^race. 
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making  it  have  been  sutrgested  at  different  times  by  writers  fond  of 
noFellv,  but  they  have  iu  general  nothing  to  recommend  them  be- 
yond the  more  simple  uroceMS  which  follow,  and  of  whieh  we  be- 
lieve the  result  will  seldom  prove  nnsatiiifactory  to  our  readers,  unles 
it  be  to  such  of  them  as  may  have  been  accustomed  to  the  qpieed  or 
otiier  peculiar  Oriental  preparations  of  the  fragrant  berrj',  or  simply 
to  the  exquisite  quality  of  it,  which  would  a})pear  to  be  obtainable 
only  in  the  East;  or  which,  at  all  events,  is  beyond  the  reach  of  the 
juass  of  Kngiibh  consumers,  aud  of  tlicir  near  Contineut&I  neighbours. 

TO  BOAST  COFFEE. 


Persons  who  drink  coffee  habitually,  and  who  arc  very  particnliT 
about  its  flavour  and  quality,  should  purchase  the  best  kind  in  a  r»w 
Ftate,  keep  it  for  two  or  three  years  it  thep'  are  uot  certain  that  it  hi* 
been  so  long  hanrested— as  when  new  it  is  greatly  in&rior  to  thtf 
whieh  has  Men  kept^and  ha^e  it  roasted  at  home. 

This  can  be  cheaply  done  in  small  quantities  by  means  of  tke 
inexpensive  apparatus  shown  above;  the  cost  of  it  not  exoeediif 
seven  or  eight  shillinp;**,  and  the  supply  of  charcoal  needed  for  it 
heinf^  very  triflin;^  indeed;  or,  with  that  inserted  l)olow,  which  b 
larger  and  about  double  the  ])ricc.  The  cylinder  which  contains  the 
coti'ee  should  be  only  half  lilled,  and  it  should  be  turned  ntiie: 
slowly  over  the  fire,  which  should  never  be  fiercei  until  m  strosg 
aromatic  smell  is  emitted ;  the  movement  should  then  be  quicfceaei 
as  the  grain  is  in  that  case  quite  heated,  and  it  will  become  tM 
highly  coloured  before  it  is  roasted  through,  if  slow]}'  finished- 
When  it  is  of  a  fine,  //trA/,  equal  bro^^^l,  which  must  be  ascertained 
until  some  little  experience  has  been  ac^uiredi  by  sliding  back  tU 
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door  of  the  cyUoder^  and  looking  at  it  occasionally  towards  die  end 

oi  the  procc-s,  spread  it  quickly  upon  a  large  dish,  and  throw  a 
tinckly  luidcd  cloth  over  it  Let  it  remain  thn^  until  it  is  qnite 
cold ;  then  put  it  immediately  into  canisters  or  bottiea,  and  exclude) 
the  air  jarciuiiy  irom  it 


▲  FKir  OBITKBAL  BIBBCTIOIIS  FOB  MAKIlfG  COFPEB, 

hen  good  coiite  is  desired,  let  U  be  procured  if  possible  of  a  first* 
rale  London  honae*  irhich  can  be  depended  on;  and  we  would  re- 
commend that  it  should  be  of  the  finest  quality  that  can  be  obtained ; 
Ibr  there  is  no  real  economy  in  using  that  which  is  nominally  cheaperi 

as  a  lai^r  quantity  will  be  required  to  give  the  same  amount  of 
strcn^h,  and  the  tlavonr  will  hv  very  iTifcrior.  It  ^^hould  always  be 
/resJujf  rooittdi  but  when  a  coustaut  and  large  demand  tor  it  exists, 

♦  We  conld  indicate  several  booses  where  anadaltentted  coffee  may  procured, 
b'U  It  is  not  always  to  lio  baJ  from  them  so  choice  iu  quality  as  it  uiighi  ho  ;  and 
it  ii>  ui  geiieral  too  highly  roasted*  Br  iar  the  hue&t  we  have  ever  tainted  we  hod 
on  two  occttrions,  some  yesra  sinco,  from  Mr.  ('Obbett,  of  Pall  MtU.  The  frft> 

grance  of  it  was  too  remarkjiMe  to  be  easily  forgotten,  mid  the  flavour  was  exqui» 
aiie;  but  it  was  appart  iitly  un  acciflental  sauipk' -wliich  he  iiad  tiitt  with  in  the 
market,  lor  ihougU  very  guuU,  that  with  which  we  were  i^uppiicd  aiuxwuxds  never 
eqoaUcdit. 

Messrs.  StAniforth  and  Co.,  b^fl,  Oxford-street,  are  deservedly  noted  for  the 
excelkuce  of  theur  cott'ee.  It  is  always  ground  at  the  instant  of  serving  it  to  a 
customer;  and  they  have  the  oompUisance  of  rowting  even  so  tmaU  a  quantity 
aa  two  pounds,  to  suit  the  taste  of  the  purohiMr:  it  xnaj  thereforo  he  piocimd 
of  them  as  pale*dried  as  it  can  bo  wished. 

The  house  of  Messrs.  I>ecat»tro  and  Feaoh,  next  door  to  liutchett's  Hotel, 
PiocadiUy,  uay  likewise,  wo  think,  he  ^iiite  depended  on  for  supplying  genuine 
ooffee  to  tht  public ;  end  thej  ha?e  an  immense  demand  for  iu 
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it  will  be  easy  to  haye  it  bo.  When  it  has  been  stored  for  any  kafth 
of  time  it  will  be  much  freshened  riTid  improvcfl  by  being  p^ntly 
heated  through,  either  in  the  oven  or  ia  a  stewj  aii  lield  high  al>ove 
the  fire.  It  should  be  often  turned  wliile  it  is  waruung,  and  ground 
as  soon  as  it  is  cuid  u^rain.  Never  purchase  it  readtf  ground  unlcnt 
eompelled  to  do  so.  when  no  proper  mill  for  it  is  fitted  up  in  the 
hoQte,  s  SDull  portable  one,  which  may  be  had  at  a  trifling  expense, 
will  answer  tolerably  well  for  grinding  it,  thuugh  it  cannot  be  osed 
with  quite  the  same  facility  as  those  which  are  fastened  finnly  to  a 
wall;  but  whafover  form  of  mill  may  }>e  used  it  should  be  nrrrmged 
so  as  to  reduce  the  berries  to  a  moderately  fine  powder;  for  ii  it  be 
too  coarse  the  c-^sence  will  be  only  partially  extracted  fruiu  it  by 
filtering ;  and  il  it  be  extremely  liuc  tiic  water  will  not  percolttlc 
through  it,  and  it  will  not  be  clear. 

We  say  nothing  sbont  mingling  chicory  with  it.  Oor  direetiooi 
are  for  making  pun  eofffhti  wnieh,  when  not  taken  in  exeesa,  is,  we 
believe,  a  wholesome  as  well  as  a  most  agreeable  be\reng^.  The 
effect  of  chicory  ?s  we  believe,  to  imp  irt  a  slight  bitter  flavour  to  the 
infu^^ion,  and  to  deepen  its  colour  so  much  to  make  it  appear  much 
fcti  uiipfer  than  it  really  is  True  counoisiieurs,  however,  do  not  ntfacfa 
any  importance  to  the  dark  hue  of  coffee,  the  very  choicest  that  cui 
be  tasted  being  sometimes  of  quite  a  pale  tint. 

Always  eenre  hot  milk  or  cream,  or  hot  milk  and  cold  ereami,  if 
preferred,  with  breakfast  coffee.  In  the  evening,  when  milk  ia  fenred 
at  all  with  it,  it  shonld  likewise  be  boiling. 

Do  not,  in  any  way^  make  use  of  the  residue  of  one  day's  coffee  in 
preparing  that  of  the  next ;  you  would  Init  injure  the  purity  of  its 
flavour  by  (iuing  so,  and  effect  n^xt  to  mihittg  in  the  matter  of 
economy.* 

EXCELLENT  BREAKFAST  COFFEE. 

A  simple,  well«niade  English  filter,  or  percohUr^  as  it  is  called, 
will  answer  perfectly  for  making  eofite;  but  ftom  amongst  the  many 
of  more  recent  invention  whieh  an  on  sale*  the  reader  who  prefen 

one  of  ornamental  appearance,  and  of  novel  construction,  will  easily 
be  suited.  The  size  of  the  filter  must  l>e  adapted  to  the  numbo* 
of  persons  for  whom  the  eoltee  is  to  be  prepared;  for  if  a  large 
(piantity  of  the  powder  be  heaped  into  an  insufficient  space  for  it, 
there  will  not  be  room  for  it  to  swell,  and  the  water  will  not 
through.  Put  three  onnoes  of  coffee  into  one  which  will  eootain  in 
the  lower  compartment  two  pints  and  a  half;  shake  the  powder 
quite  IcTcl  and  press  it  doselj  down ;  remove  the  presser,  put  on  the 
top  straineTy  and  pour  round  and  round,  so  as  to  wet  the  eofo 

•  When  the  coffee  has  been  filtered  in  a  proper  manner,  water  pour^ti  afWr- 
wnda  on  tha  "grounda"  as  th«j  are  taniiMl,  will  have  sttreel^  an;  taste  or 
•oiiitur:  this  is  not  the  oase  whaa  it  baa  been  boiled. 
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equally,  nhonf  the  third  part  of  a  measured  pint  of  fast  boiling 
water.  Lot  this  dram  (]uite  through  before  rnnre  is  added  ;  then 
pour  in  —  still  quite  boUuig — in  the  sanio  manner  as  much  more 
water,  and  when  it  has  passed  through,  add  tlje  remainder ;  let  it 
dxun  cntirdj  through,  then  remove  the  top  of  the  tilter,  put  the 
qorer  on  the  pirt  which  eontains  the  coffee,  and  senre  It  imiiiediately. 
It  irill  be  very  strong,  and  perfectly  dear,  Fill  Uie  breakfast  cupa 
two  parts  full  of  new  boilinj?  milk,  and  add  as  much  of  the  infusion 
as  will  give  it  the  degree  of  strength  which  is  agreeable  to  those  for 
whom  it  is  y>rcparcd.  When  it  is  liked  cxtremelv  strong,  the  pro- 
portion of  iiuik  must  be  diminished,  or  less  water  be  poured  to  the 
cutiee. 

If  nearly  an  addttbnal  lialf  pint  of  water  be  added  heibrc  the  tof 
of  the jperoolater  is  taken  off,  it  will  still  be  Tery  good,  provided  that 
the  coffee  usl d  be  really  of  first-rate  quality. 

To  make  cheaper  breakfast  coffee  to  be  served  in  the  nsnal  Engliah 

mode,  the  same  process  should  be  followed,  but  the  proportion  of 
water  must  be  con^-iderably  increased :  it  should  alMrays,  bowever,  be 

added  by  slow  degrees. 

Good  breakfast  coffee  (lor  three  persons).  Best  Mocha,  in  mo- 
derately fine  powder,  gnmnd  at  the  instant  or  using  it,  a  oz. ;  hoi  ling 
water  added  Vy  de^^rees,  1  pint ;  (more  at  pleasore).  Boiling  milk 
aerred  ¥dth  \t%  H  pmt  to  1  quart.  Common  English  coffee :  eoffise- 
powder,  3  oz. ;  water,  1  quut,  to  be  slowly  filtered ;  hot  milk,  half 
to  whole  pint.  Cream  in  addituin  to  either  of  the  aboye,  at  choice. 

TO  BOIL  COFFEE. 

To  boil  coffee  and  refine  it,  put  the  necessary  quantity  of  water  into 
a  pot  which  it  will  not  till  by  some  inches  ;  when  it  hmh  j^tir  in  the 
coffee;  for  unless  this  be  at  once  moistened,  it  will  remain  on  the  top 
and  be  liable  to  ily  over.  Give  it  one  or  twu  strong  boils,  then  raise 
it  from  the  fire,  and  stmmer  it  for  ten  minutes  only  \  pour  out  a  large 
enpfnl  twice,  hold  it  high  over  the  coffee  pot  and  ponr  it  in  again, 
then  set  it  on  the  stove  where  it  will  keep  hot  without  simmering  or 
moving  in  the  least,  for  ten  minutes  longer.  It  will  be  perfectly 
clear,  unless  mismanaged,  without  any  other  fining.  Should  mote, 
however,  be  deemed  necessary,  a  very  small  pinch  of  isin:,'?ri<;«,  or  a 
clean  egg-shell,  with  a  little  of  the  white  adhering  to  it,  is  tiie  l»e^t 
that  can  be  used.  Never  use  mustard  to  fine  coffee  with.  It  is  a 
barbarous  custom  of  which  we  have  heard  foreigners  who  have  been 
in  England  Tchemently  eoroplain. 

Coffee,  2  oz. ;  water,  1  pint  to  1  quart,  according  to  the  stiength 
reouired.   Boiled  10  mmutes ;  lefl  to  clear  10  minnlea. 

jiimarA.— Filtering  is,  we  should  say,  a  far  more  economical,  and  in 
every  way  a  superior  mode  of  making  coffee  to  boiling  it ;  but  as 
some  persons  still  prefer  the  old  method,  we  insert  the  receipt  fox  ii. 
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CAP£  NOIR. 

This  is  the Tei^  essence  of  coffee,  and  is  served  in  nearly  nil  French 
fimilies  as  well  m  those  of  many  other  countries,  immediately  atttr 
the  des?ert.  Alx)iit  two-thirds  of  a  small  cupful — not  more — 
pwcctened  almost  to  syrup  witii  liiq^hly  refined  sugar  in  iuuip-i, 
is  usually  taken  by  each  person ^  in  iamilies  of  moderate  rank, 
generally  before  they  leave  the  table;  in  more  refined  Wb^  H  is 
served  in  the  dnnnn|p-foom  the  instant  dinner  is  ended;  cominonly 
witb  liquenrs  afler  it,  bnt  not  invariably.  To  make  it,  ]MX)oeed 
onctly  as  for  the  breakfast-coffee,  but  add  only  so  much  water  as  ia 
required  to  make  the  strongest  possible  infusion.  White  suj^r-candy 
in  powder  may  be  served  with  it  in  addition  to  the  sugar  in  lumps. 

BURNT  COFFKB,  Oil  COFFKB  ▲  LA  MILITAIRE, 

(/a  Frtmee  mUgafiff  eaUed  Otoritu) 

]\Iakc  some  coffee  as  strong  and  as  clear  as  posMlile,  sweeten  it  in 
the  cup  with  white  sugar  almost  to  syrup,  then  pour  the  brandy  on 
the  top  gentl;^  over  a  spoon,  set  fire  to  ft  with  a  lighted  paper,  and 
when  the  spirit  is  in  put  oonsomed,  blow  out  the  lanie»  anid  drink 
Hieghna  qnite  hot. 

XQ  MAKB  CHOCOLATB. 

An  ounce  of  chocolate,  if  good,  w  ill  be  sufficient  for  one  person. 
Iiai>p,  and  then  boil  it  from  fi?e  to  ten 
minutes  with  about  four  tablespoonsftil  of 
water;  when  il  is  extremely  smooth  add 
nearly  a  pint  of  new  milk,  give  it  another 
boil,  stir  it  well,  or  mill  it,  and  serve  it 
directly.  For  wator-chocolate  use  three- 
quarters  of  a  pint  of  water  instead  of  the 
milk,  and  send  rich  hot  cream  to  table  with 
it.  The  taste  must  decide  whether  it  shall 
be  made  thicker  or  thmner. 

Chocolate,  2  oz. ;  water,  quarter-pint,  or 
rather  more;  milk,  If :  |  mmote. 

(Jb.s. — The  general  reader  will  understand  the  use  of  the  chocolate- 
mill  shown  in  the  engraving  with  the  pot  ;  Init  to  the  uninitiated 
it  may  be  as  well  to  ob^rve,  that  it  is  worked  quickly  itmixi 
bttwecn  both  hands  to  give  a  fine  froth  to  the  chocolate.  It  alw 
8cr\'es  in  lieu  of  a  whisk  lor  working  creams,  or  jellies,  to  a  froth  ur 
whip, 

A  8PAMI8H  RECIPE  FOR  MAKIHO  AKD  8ERV1MO  GHOOOLATB. 

Take  of  the  best  chocolate  an  ounce  for  each  person,  and  half  a  pmt 
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of  ebid  water ;  uro  or  break  it  onall  in  a  mortar,  set  it  over  a  dow 
fire,  and  etir  or  mul  it  gently  until  it  has  become  onite  imootfa  lik^ 
ciulard ;  poor  it  immediately  into  deep  eupe,  and  serve  it  with  a 
glass  of  sugar  and  water,  or  with  iced  water  only*  to  each  cup ;  and 
"vrith  plates  of  very  delicate?  dried  toast  cut  in  narrow  strips,  or  with 
the  cakes  called  "  ladies'  fingers."  Should  the  chocolate  appear  too 
thick,  a  little  water  must  be  added,  ^iiik  is  soiuetmies  substituted 
iur  it  altogether. 

TO  MAKR  OOOOA. 

Directions  for  making  it  nre  usually  sold  with  the  prq>arerl,  or 
ly.'^t  <]uality  of  cocoa,  which  is  merely  mixed  with  boiling  water  in 
the  proportions  indicated  on  the  packets.  That  which  is  prepared 
from  the  nibs  requires  several  hours*  boiling,  and  should  be  left 
until  it  is  quite  cold,  that  the  oil  whieh  will  be  found  on  the  miUvee 
may  be  ueaitd  from  it  before  it  ii  again  heated  for  table:  this  is 
particnkrly  needM  when  it  is  to  be  served  to  pennos  in  delicata 
health. 

*  SaiMtuiies  with  a        ioe.  which  should  be  of  an  appropriate  character. 
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CHAPTER  XXXL 

♦ 


REMARKS  0>   HQMB-MADE  BllKAn. 

It  is  surely  a  siogular  fact  that  the  one  article  of  our  daily  food  on 

which  health  depends  more  than  on  any  other,  is  precisely  that 
which  i<  o])tained  in  England  with  the  greatest  dilficiilty — g*io<L, 
ligkty  and  pure  bread — yet  nothing  can  be  more  simple  and  easy  than 
the  process  of  making  it,  either  in  large  quantities  or  in  small 
From  constant  failure,  it  is  nevertheless  considered  so  difficult  In 
many  familiea,  that  reconrse  is  had  to  the  nearest  baker,  both  in 
town  and  country,  as  a  meanvS  of  escape  from  the  heavy,  or  bitter,  or 
ill^baked  masses  of  dough  which  appear  at  table  under  the  iwune  oC 
household  or  home-mndc  bread ;  and  >vhich  are  well  caleulitcd  to 
create  the  distaste  whicli  t!i- v  often  <  xnte  for  everjthini^  which 
bears  its  nnme.  AV'itlioiit  wi«lnnj^  in  the  slij;htest  degree  to  dispara^ 
the  skill  and  labour  of  bread-makers  by  trade,  truth  compels  u*  u> 
assert  our  conviction  of  the  superior  wbolesomeness  of  bread  made  in 
our  own  homes.  When  a  miller  can  be  depended  on  to  supply  floor 
of  i^ood  quality,  and  the  other  ingredients  used  in  piepanog  it  are 
also  fresh  and  good,  and  mingled  with  it  in  due  proportions,  and  the 
kneading,  fSsrmcntation,  and  luduDg,  are  conducted  with  cue  and 
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Intelligence,  the  resalt  will  uinformly  be  ezeellent  bread.  Every 

cook,  therefore, — and  we  might  almost  aay  every  female  servant-^ 

oiip^ht  to  be  perfectly  acquainted  with  the  proper  mode  of  making  it; 
and  skill  in  prej)aruii^  a  variety  of  dishes,  is  poor  compensation  for 
ignorance  on  tkis  one  essential  point.*  Moreover,  it  presents  no  more 
real  ditHcuity  than  boiling  a  dish  of  potatoes,  ur  making  a  rice 
pudding ;  and  the  neglect  with  which  it  is  treated  is  therelbre  the 
lev  to  be  comprehenoed  or  ezcosed. 

TO  PURIPV  YKAST  FOR  BREAD  OR  CAKES. 

The  veast  procared  from  a  public  brewery  is  often  so  extremely 
bitter  that  it  can  only  be  rendered  fit  for  use  l)y  frequent  washings, 
and  after  these  even  it  should  be  cautiously  employed.  Mix  it,  when 
lirst  broui^ht  in,  with  a  large  quantity  of  cold  Mafer,  and  set  it  by 
liutii  the  following  morning  in  u  cuui  place ;  then  diuiu  oil'  the  water, 
and  stir  the  yeast  up  veil  with  as  much  more  of  fresh :  it  must  again 
stand  several  hours  before  the  water  can  be  poured  clear  from  it. 
By  changing  this  daily  in  winter^  and  both  night  and  morning  in  yery 
hot  weather,  the  yeast  may  be  preserved  fit  for  use  much  longer  than 
it  would  otherwise  be  ;  and  should  it  ferment  rather  less  freely  after 
a  time,  a  small  portion  of  brown  sugar  and  a  little  warm  milk  or  other 
liquid,  stirred  to  it  a  (quarter  of  an  hour  or  twenty  minutes  before  it 
is  required  for  bread-making,  will  restore  its  strength. 

The  German  yeast,  of  which  we  have  spoken  in  detail  in  another 
part  of  this  chapter,  makes  exceedingly  light  breed  and  buns,  and  is 
never  bitter ;  it  is  therefore  a  valuable  substitute  for  our  own  beer« 
yeast,  but  cannot  be  procured  in  all  parts  of  the  country,  for  the 
reasons  which  we  have  stated. 

TUB  OV£N. 

A  brick  oven,  heated  with  wood,  is  far  superior  to  any  other  for 
baking  bread,  as  well  as  for  most  other  purposes.  The  iron  ovens, 
now  commonly  attached  to  kitchen*ranges— the  construction  of  which 
lias  within  these  few  years  been  wonderfully  improved — though  ex- 
ceedingly convenient,  from  the  facility  which  they  afford  for  baking 
at  all  hours  of  tlie  'day,  do  not  in  general  answer  well  for  bread,  unless 
it  be  made  into  \ery  small  loave>^  or  rolls,  at^  the  surface  becomes 
jiardeucd  and  bruvvucd  long  before  the  heal  has  suUicicutly  penetrated 

*  Only  those  persons  who  live  habitnally  on  good  home'iiuid«  breftd,  can  form 

nn  idea  of  the  extent  to  which  heallh  is  nfTt  ct<  d  hy  their  h*»inj»  de^prived  of  it. 
W«i  httve  been  appealed  to  on  several  occasions  lor  household  loaves— which  we 
hxw^  Mat  to  a  eonnderable  distance— by  friends  who  comphuned  of  being  ren- 
dered really  «'//  by  the  br^ad  which  tht y  were  coinjit  lh  d  to  eat  in  the  seu-side 
towns  and  in  otluT  phiccs  of  fashionable  resort ;  imd  in  London  we  have  hetird 
iucci»hau&  couipluLiits  boih  from  foreigners  and  hahilual  reiiiiieQis,  of  the  itu* 
IKMittnliij  of  obtaining  f  Mlly  whaUtmuM  drwedL 
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to  tbe  centre  of  the  dou^h.  The  Nine  ol^jectioii  often  czistt  to  intk^ 
OTens  ol  larger  size,  which  require  care  and  management,  to  en^n* 

the  successful  u'^c  of  them.  A  brick  oven  should  be  well  heated  with 
fapr^^ot  wood,  or  witii  a  fa;;i;ot,  and  two  or  three  solid  lo^s ;  and  rjfter 
it  is  cleared,  the  door  slH)uld  be  closely  tshut  for  quite  half  an  hour 
before  the  baking  cornniences:  the  heat  will  tiitii  be  well  sustained 
for  a  succession  of  bread,  pies,  cakes,  and  small  pastry.  The  servant 
who  habitually  attends  at  an  oven  will  eoon  heDome  aoc|iiamted  with 
tbe  precise  quantity  of  fhel  which  it  requires,  and  all  other  peat- 
luurities  which  may  be  connected  with  it. 


A  9EW  RDLEB  TO  BB  OBSBErSD  IN  MAXIlfG  BRBAD. 

Never  too  large  a  proportion  of  j'cast,  as  the  bread  will  not 
cnily  become  dry  very  speedily  when  this  is  done,  but  ic  will  be  far 
le>s  sw^t  and  pleasant  in  tiavour  thun  that  which  is  more  slowly 
tormented,  and  the  colour  will  not  be  so  good :  there  will  al»o  be  a 
great  chance  of  its  being  bitter  when  brewer*8  yeast  is  used  for  it. 

Kemembv  that  milk  or  water  of  moW^  heat  poured  to  any  kind 
of  ^east  will  render  the  bread  heavy.  One  pint  of  either  added  quite 
boiling  to  a  |unt  and  a  half  of  cold,  will  bring  it  to  about  the  dogr^ 
of  warmth  required.  In  frosty  weather  the  proportion  of  tha  heated 
liouid  may  he  itHTeased  a  little. 

AVheu  only  porter-yeast — which  is  dark-coloured  and  Mtter^ — can 
be  procured  J  use  a  much  smaller  proportion  than  usual,  and  allow 
much  longer  time  for  it  to  rise,  ^ever  let  it  be  sent  to  the  oven 
imtil  it  la  evidently  ligki.  Bitter  bread  is  nnpalatahle,  but  aol 
really  unwholesome ;  but  heavy  bread  is  partteukarfy  so. 

Let  the  leaven  be  kneaded  up  quickly  with  the  remainder  of  the 
flour  when  once  it  is  well  risen,  as  it  should  on  no  accotmt  be 
allowed  to  sink  again  before  this  is  done,  when  it  has  reached  the 
projier  point ;  and  in  making  the  dough,  be  particularly  careful  not 
to  render  it  too  lit  he  by  adding  more  liquid  than  is  requisite.  It 
should  be  quite  firm,  and  entirely  free  from  lumps  and  crumbs 
throughout  the  mass,  and  on  the  snrftoe  also,  which  ought  to  be 
p^sd^f  tmooih. 

In  winter,  place  the  bread  while  it  is  rising  sufficiently  close  to  tbe 

fire  to  prevent  its  becoming;  cold,  but  never  so  near  as  to  render  it 
hot.  A  wnr?ii  t!nck  cloth  sliould  be  thrown  over  the  pan  in  which  it 
is  made  inuue  li  itely  alter  the  leaven  is  mixedf  and  kept  ou  it  until 
the  bread  i^  ready  lor  the  oveu. 


HOUSBHOI*D  BRBAD, 

Put  half  a  bushel  (more  or  less,  according  to  the  consumption  of  the 
fiunily)  of  flour  into  the  kneading  tub  or  trough,  and  hollow  it  well  in 
the  nuddle;  dilute  a  pmt  of  yeast  ss  it  is  hmght  ixom  the  hreweiy 
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ar  half  the  quantity  if  it  has  btjen  waf^hed  and  rendered  solid,  "with 
four  quarts  or  more  of  lukewarm  milk  or  water,  or  a  mixture  of  the 
two ;  stir  into  it,  from  the  surrouDdiiig  part,  with  a  wooden  spoon, 
as  much  floor  as  will  make  a  thick  batter;  throw  a  handfbl  or 
two  over  it,  and  leave  this,  which  is  called  the  leaven,  to  rise  before 
proceeding  further.  In  about  an  hour  it  wOl  have  swollen  con- 
Biderabl y,  and  have  burst  through  the  coatinjr  of  flour  on  the  top ; 
then  pour  in  as  much  more  warm  liquid  as  vnW  convert  the  whole, 
"with  cnnd  Jni fading,  and  this  should  not  be  spared,  into  a  firm  dough, 
of  wiiicli  the  surface  should  be  entirely  free  from  lumps  or  crumbs. 
Throw  a  cloth  over,  and  let  it  remain  until  it  has  risen  very  nmch  a 
second  time,  which  will  be  in  an  hour,  or  something  more,  if  the 
"batch  be  large.  Then  work  it  %htly  up,  and  mould  it  into  loaves 
of  from  two  to  three  pounds  weight;  send  them  directly  to  a  well 
heated  oven,  and  bake  them  from  an  hour  and  a  half  to  an  hour  and 
three-quarters. 

Flour,  \  bushel;  salt  (when  it  is  liked),  4  to  6  oz. ;  yeast,  1  pint 
tin  washed,  or  i  pint  if  purihed ;  milk,  or  water,  2  quarts:  1  to  1| 
hour.   Additional  liquid  as  needed. 

Ofrs«— Brown  bread  can  be  made  exactly  as  above,  either  with  half 
meal  and  half  flour  mixed,  or  with  meal  only.  This  will  absorb 
more  moisture  than  fine  flour,  and  will  retain  it  rather  longer. 
Brown  bread  should  always  be  thoroughhj  hahed. 

Retnnrk. — We  have  seen  it  very  erroneously  asserted  in  one  or 
two  works,  that  bread  made  with  milk  sjiccdily  become«  «()ur.  This 
is  never  the  case  when  it  is  properly  baked  and  kept,  aiul  when  the 
milk  used  for  it  is  perfectiii  tweet.  The  experience  of  many  years, 
enables  us  to  speak  positivdy  on  this  point. 


BOlkDYKB  BOEAD. 

(Authors  lieccijjL) 

^Cx  with  a  gallon  of  flour  a  large  teaspoonful  of  fine  salt,  make  a 
hollow  in  the  centre,  and  pour  in  two  tablespoonsful  of  solid,  well  pu- 
rified yeast,  pmdually  diluted  with  about  two  pints  and  a  liiillOf  milk, 
and  work  it  into  a  thick  batter  with  the  surrounding  tiuur,  Nirew  a 
thick  layer  over  and  leave  it  to  rise  from  an  hour  to  an  hour  and  a 
half;  then  knead  it  up  with  aiT  much  more  wann  skimmed  milk,  or 
half  new  milk  and  half  water,  as  will  render  it  quite  flim  and  smooth 
without  being  very  stiff;  let  it  rise  another  hour,  and  divide  it  into 
three  loaves;  put  them  into  square  tins  slightly  buttered,  or  into 
round  baking  pans,  and  bake  them  about  an  hour  nnd  a  quarter  in  a 
well -heated  oven.  The  dough  can  be  formed  into  hou«^nold  loaves 
if  preferred,  and  sent  to  the  oven  in  the  usual  way.  When  a  tiner 
and  mure  spouj^y  kind  of  bread  is  required  for  innncdiatc  eating,  sub- 
Btitute  new  wSS.  for  skimmed,  dissolve  in  it  about  an  ounce  of  butter. 
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leave  it  more  liquid  when  the  sponge  is  set,  and  let  the  whole  be 
lightly  kneaded  into  a  lithe  liough  :  the  bread  thus  made  will  U  cx- 
cellent  when  new,  and  for  a  day  or  eo  after  it  is  b^ed,  but  it  will 
become  dry  sooner  thon  the  other 

Flour,  1  gallon  ;  salt,  1  teaspoonful ;  skimmtd  milk,  2|  pinli.  Id 
rise  from  1  to  1^  boor.  Additional  milk,  I  to  2  pints :  to  rise  1  hsn. 
8  loaves,  baked  ii  hour. 

Ohs,  1. — A  few  spoonsful  of  cream  will  wonderfully  improve  either 
of  the  above  receipts,  and  sweet  huttcr-niilk,  suljstitated  fur  theotbtr* 
will  give  to  the  bread  the  shortness  of  a  cake  :  we  would  parUculuiy 
recommend  it  for  trial  when  it  can  be  procured. 

Obs,  2.— Shallow  round  earthen  pans  answer  much  bctitr,  *j 
think,  than  tins  for  baking  bread ;  tney  should  be  slightly  ntM 
with  butter  before  the  dongh  is  put  into  them. 

GERMAN  YEAST. 

{And  Bread  mad»  wi&i  German  Yeast.} 

This  has  very  generally  superseded  the  use  of  Enelbb  IwjUJil 
in  London,  and  other  places  conveniently  situated  for  rc-cciuog 
quickly  and  regularly  the  supplies  of  it  which  are  imported 
ahrnnd  ;  but  as  it  speedily  becomes  putrid  in  sultry  wcathen  an  ! 
not  iii  any  season  remain  pood  Ion;;  after  it^  arrival  here,  it  is  cn- 
buited  for  transmission  to  remote  parts  of  the  countrr'.  llre^  nruit 
with  it  while  it  ])errectly  sweet,  is  extremely  light  and  good,  and  is 
answers  remarkably  well  for  light  cakes  and  biscuits.  An  ounce  is 
the  proportion  which  we  baye  alwm  had  used  for  %  quartem  (kitf 
a  gallon  or  thi^e  pounds  and  a  half)  of  flour,  and  this,  with  ad- 
dition of  some  salt  and  nearly  a  quart  of  milk,  or  milk  and  water,  lam 
produced  excellent  bread  when  it  has  been  made  with  care.  Tbe 
yeast  should  be  very  gradually  and  perfectly  moistened  and  blended 
with  the  warm  liquid ;  for  unless  this  be  none,  and  the  whole  ren- 
dered smooth  aa  cream,  the  dou<_di  will  not  be  nfthc  uuifomi  ttx^-^ 
which  it  ought,  but  will  be  full  ot  large  huiiow  spa^o-.  \vhicb  tit 
never  i!ieen  in  well-made  bread.  The  mass  should  be  uiixcd  up  firmly 
and  well  kneaded  at  once,  then  left  to  rii»e  for  about  an  hour ;  a^iii 
kneaded  thoroughly,  and  a^n  left  to  rise  from  three-quarten  olaB 
hour  to  an  hour;  then  divided,  and  lightly  worked  up  into  loam 
put  into  round  sUghtly  buttered  earthen  pans,  and  sent  immediafriy 
to  the  oven.* 

A  leaven  may  be  first  laid  with  the  yeast,  and  part  of  the  liqcs'I 
when  it  is  preferred,  a?  directed  for  bread  made  with  t>€€r-yea5t,  but 
the  result  will  be  equally  good  if  the  whole  be  kneaded  up  at  OB/ct,  A 
it  be  made  quilejinn, 

*  W  the  proportions  :t=  rl  nnd  the  exnct  mauner  of  mftkinc  t!iw  hma^ 
which  M  O  huvQ  iiwl  foliowftd  fur  moi'o  tlian  tw«i¥e  inomha,  wiUi  «&tiip»  nfiry 
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l'KOFl:^OR  LXEBIg's  BAVARIAN  BROWxN  BREAD. 

(F«ry  mMkm  and  whaU9omt^ 

Baron  Licbig  pronounces  this  bread  to  be  very  superior  to  that 
ivhich  is  made  with  fine  floor  iolel^,  both  In  consequence  of  the 
greater  amonnt  of  nutriment  which  it  contains,  and  from  its  slight 
medicinal  effect,  which  renders  it  yaluable  to  many  persons  accus- 
tomed to  have  frequent  recourse  to  drugs,  of  which  it  supersedes  the 
nece5?ity.  Tt  made  ^^^th  the  wheat  exactly  a?;  it  is  grotud,  no  part 
hcinj:  subtracted,  nor  anv  additional  flour  minified  witnit.  He  directs 
that  the  wheat  should  not  be  damped  before  it  is  prepared;  but  few 
millers  can  be  found  who  will  depart  from  their  ordinary  practice  to 
oblige  private  customers ;  and  this  determined  adherence  to  established 
usage  intervenes  constantly  hetween  us,  and  all  improvement  in  our 
modes  of  preparing  food.  The  bread  is  made  in  the  usual  way,  with 
water  only,  or  with  a  portion  of  milk  added  to  the  yeast,  as  taste  or 
convenience  may  dictate.  The  loaves  should  be  well  baked  at  all 
times;  and  the  dough  Bhonld  of  eourse  be  ])erfectly  light  when  it  is 
placed  in  the  oven*  Salt  should  be  mixed  with  the  meal  before  the 
jeast  is  added* 

BNGLTSn  BROWN  BREAD. 

This  is  often  made  with  a  portion  only  of  the  unbolted  meal  re- 
commended in  the  preceding  receipt,  mixed  with  more  or  lt'^<;  of  fine 
flour,  according  to  the  quality  of  hrond  required  ;  and  in  many  fami- 
lies tlie  coarse  bran  is  always  silted  from  the  meal,  as  an  impression 
exists  that  it  is  inituting  to  the  stomach.  If  one  gallon  of  meal  as  it 
oomes  from  the  mill,  be  well  mixed  with  an  eonaf  meagure  of  flour, 
and  made  into  a  dough  in  the  manner  direetea  for  white  household 
bread,  the  loares  wilT  still  be  suflicieotly  brown  for  the  general  taste 
in  this  country,  and  they  will  be  good  and  wholesome,  thongh  nott 
perhaps,  so  entirely  easy  of  digestion  as  Baron  Liebig*s  Bavarian 
bread. 

VNFBRMENTED  BREAD. 

This  bread,  in  which  carbonate  of  soda  and  muriatic  add  are  sub- 

5titutcd  for  yeast  or  other  leaven,  has  within  these  few  years  been 
highly  recommended,  and  nuich  eiiten.  It  may  possibly  suit  many 
persons  better  than  that  which  is  fermented  in  the  usual  way,  but  ft 
is  not  in  general  by  any  means  so  pleasant  in  flavour ;  and  there  is 
much  more  chance  of  failure  in  preparing  it  in  private  families,  as  it 
requires  some  skill  to  mix  the  ingredients  with  exactness  and  despatch; 
ana  it  is  absolutely  necessary  that  the  dough  should  be  set  into  the 
OTen  the  instant  it  is  ready.  In  some  hy£ropathJc  and  other  large 
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escabliflihiiients,  wliere  it  Is  alvEvs  supplied  to  the  ttble  in  lien  of  t)ie 
more  eommon  kinds,  it  is,  we  have  been  infonned  by  patients  wlio 

had  partaken  of  it  there  for  many  months  together,  ezeeedingly  and 
uniformly  good.  More  detailed  informntion  with  regard  to  it,  will 
be  found  in  our  Cookery  for  Invfih'd a  \s  ork  for  which  our  wint 
of  space  in  the  present  \ oliuiie  comjx^ls  us  to  reserve  it. 

"  For  each  pouud  of  lioar  (or  meal)  take  forty  grains  of  sesqui- 
carbonate  of  soda,  mix  it  intimately  with  the  sugar  and  Hour,  thm 
add  fifty  drops  of  mnriatic  add  of  the  shops,  diluted  with  half  a  pint 
of  water,  or  with  as  much  as  may  be  requisite  to  form  the  dough, 
stirring  it  constantly  into  a  smooth  mass.  Divide  it  into  a  i^npk  of 
loaves,  and  put  them  immediately  into  a  qnick  oven.**  Bake  then 
thoroughly. 

Author^  note  — Dr.  Pereira,  from  whose  book  on  diet  the  ^uh- 
stance  of  tile  above  receipt  is  taken,  says  that  delicious  bread  wis 
made  by  it  iu  his  presence  by  the  cook  of  Mr.  John  Savory,  of 
Bond  Street,  equal  to  any  bread  fermented  by  the  oanal  pracuL 
We  would  suggest  that  the  soda,  mixed  with  the  sugar,  and  a  mall 
portion  of  the  tiour,  should  be  rubbed  through  a  &ar  sieye  with  a 
wooden  spoon  into  the  rtinainder  of  the  flour,  and  stirred  up  with  it 
until  the  whole  is  perfectly  mingled,  before  the  liquid  is  added. 
Sliould  lighter  bread  be  de^iixd,  the  soda  may  be  increased  to  lilty  or 
even  sixty  grains,  if  the  quantity  of  acid  be  proportionately  aug- 
mented. As  common  salt  is  formed  by  the  combination  of  these  two 
sgents,  none  beside  is  needed  in  the  bread. 

Flour,  1  lb.;  sesquicarbonute  of  soda,  40  grains;  sugar,  1  tea> 
spoonful ;  muriatic  add  of  the  shops,  60  drops;  water,  i  pint  (or  as 
needed). 

POTATO  BBBAB. 

One  pound  of  good  mealy  potatoes,  steamed  or  boiled  very  dry,  in 
the  ordinary  way,  or  prepared  by  Captain  Kat<:r's  receipt  (see  Chapter 
XYII.),  and  robbed  «|uite  hot,  throush  a  coarse  sieye,  into  a  ooople 
of  pounds  of  Hour,  with  which  they  should  be  well  mixed,  will  pn^ 
duce  excellent  bread,  which  will  remain  moist  much  longer  Uian 
wheaten  bread  made  as  usual.  The  yeast  should  be  added  imoie- 
diateh'  after  the  potatoes.  An  ounce  or  two  of  butter,  an  egg  and 
some  new  milk,  will  convert  this  bread  into  superior  rolls. 

DINNER  OR  BREAKFAST  ROLLS. 

Crumble  down  very  small  indeed,  an  ounce  of  butter  into  a  couple 

of  pound?  of  the  best  flour,  and  mix  with  them  a  large  saltspoonful 
of  salt.  Put  into  a  basin  a  dessertspoonful  of  solid,  well-purified 
yeast,  anrl  })nlf  a  tcaspootil'iil  of  pounded  sugar ;  mix  thc^^c  w  ith  half 
a  pint  of  wai  in  new  milk. ;  huiiuw  the  centre  of  the  Hour,  pimr  in  the 
yeast  gradually,  stirring  to  it  sufficient  of  the  surrounding  flour  tu 
mako  a  thick  batter;  strew  more  flour  on  the  top,  cover  a  thidk 


Digitized  by  Google 


GIlAr.  ZXXI.] 


BBBAJX  601 


douUe  doth  over  the  pan,  «nd  let  it  stand  in  a  warm  kitchen  to 
rise.  In  winter  it  must  be  plaeed  within  a  few  feet  of  the  fire.  In 
about  an  hour,  should  the  leaven  have  broken  through  the  flour  on 

the  top,  and  have  risen  considerably  in  heic^ht,  mix  one  lightly- 
whisked  egu;,  or  the  yolks  of  two,  with  nearly  half  a  pint  more  of 
quite  warm  new  niilk,  and  wet  up  the  mass  into  a  very  smooth 
dough.  Cover  it  aij  before,  and  in  from  half  to  three-quarters  of  an 
hour  torn  it  on  to  a  paste-board,  and  divide  it  into  twenty-foar 
portions  of  equal  fdae.  Knead  these  up  as  lightly  as  possible  into 
small  round,  or  oliye-diaped  rolls;  make  a  flight  incision  round 
them,  and  cut  them  once  or  twice  across  the  top,  placin^^  them  as 
they  are  done  on  slightly  floured  baking  sheets  an  inch  or  two  apart. 
Let  them  remain  for  tittecn  or  twenty  minutes  to  prove;  then  wash 
the  tops  with  yolk  of  cgGT,  mixed  with  a  little  milk,  and  bake  them 
in  a  rather  brisk  oven  from  ten  to  fifteen  minutes.  Turn  them 
updde  down  upon  a  dish  to  cool  after  they  are  taken  firom  the  tins. 
An  additional  ounce  of  butter  and  another  egg  can  be  used  for  these 
rolls  when  richer  bread  is  liked ;  but  it  is  so  much  less  wholesome 
than  a  more  simple  kind,  that  it  is  not  to  be  recommended.  A  cup 
of  crood  crenni  would  be  nn  admirable  substitute  for  butter  altogether, 
rendering  the  rolls  excuetlingh''  delicate  both  in  appearance  and  in 
Jiavour.  The  veast  ust;d  lor  them  should  be  stirred  uj)  with  plenty 
of  cold  water  tlie  da^  before  it  is  wanted ;  and  it  will  be  found  very 
thick  indeed  when  it  is  ponied  off,  whidi  should  be  gently  done. 
Rather  less  than  an  ounce  of  good  fresh  German  yeast  may  oe  used 
for  them  instead  of  brewer*s  yeast,  with  advantage. 

OBNEYA  BOILS^  OR  BUN8. 

Break  down  into  Teiy  small  crumbs  threeounces  of  butter  with  two 
pounds  of  flour;  add  a  little  salt,  and  set  the  sponge  with  a  large 
tablespoonful  of  solid  yeast,  mixed  with  a  pint  of  new  milk,  and  a 
tablespoonlttl  or  more  of  strong  gatfron  water;  let  it  rise  for  a  full 

hour,  then  stir  to  n  couple  of  well-beatcn  eggs  as  much  hot  milk  as 
vill  rcndc  r  them  lukewarm,  and  wet  the  rolls  with  them  to  a  lii^ht, 
lithe  (loimh;  leave  it  from  half  to  three-quarters  of  an  hour  longer, 
mould  it  mto  small  rolls,  brush  them  witn  beatenyolk  of  egg,  and 
hake  them  from  twenty  minutes  to  half  an  hour.  The  addition  of  six 
ounces  of good  sugar,  three  of  butter,  half  a  pound  or  more  of  currants^ 
the  grated  rind  of  a  huge  lemon,  and  a  couple  of  ounces  of  candied 
orange-rind,  will  oonTert  these  into  excellent  buns.  ^lVhcn  the 
flavour  of  the  saffron  is  not  liked,  omit  it  altogether.  Only  so 
much  should  be  used  at  any  tixoe  as  will  give  a  rich  colour  to  the 
bread 

Plour,  2  lbs.;  butter,  3  oz. ;  solid  yeast,  1  large  tablespoonful 
(saffron,  1  teaspoonful ;  water,  less  than  a  Quarter  pint)  ;  new  milk, 
1  pint:  1  hour,  or  more.  2  eggs,  more  milk:  i  hour :  baked  20  to 
SOmiautea. 
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"Work  qnite  into  cnunh"?  cix  ounce*  of  Ivittor  with  a  conple  of 
pmiiuls  of  t^nc  dry  tlonr,  and  mix  thcni  into  a  lithe  j)aste,  witn  two 
tublcspoun^t'ul  ui  mild  bter  yeast,  three  >vi  ll-bcatt-n  c^rj^s,  and  nenrly 
hulf  a  pint  of  warm  new  milk.  When  it  luis  ris€ii  to  its  full  heit'bt 
knead  it  smooth,  and  make  it  into  jery  miall  loATes  or  tliick  eakci 
cat  with  a  round  cake-cutter;  place  tbem  on  a  floured  tin,  and  let 
them  stand  in  a  waim  place  to  prove  from  ten  to  twenty  minutet 
before  they  are  set  into  tne  oven.  Bake  them  about  a  quarter  of  an 
hour;  divide  them  while  they  are  still  warm,  and  put  them  into  a 
very  slow  oven  to  dry.  When  they  arc  crisp  quite  throu^li  tliey  are 
done.  Four  tensp oiisful  of  siilted  sugar  must  be  added  when  sweet- 
ru!iks  are  prefencd. 

Flour,  2  lbs.;  butter,  6  ox.;  yeast,  2  tablespooosful ;  eggs,  3  ;  new 
milk  nearly  balf  a  pint :  baked  i  hour. 

For  either  of  the  preceding  receipts  ^ul)stitnte  rather  more  than  an 
ounce  of  German  yeast,  when  it  can  be  procured  quite  fre>h ;  or 
jihoiild  an  ounce  of  it  only  be  used  (whicn  we  should  consider  an 
umplc  proporti(!rO.  let  the  dou^h— especially  that  of  the  riiiks — 
become  extrcnitly  lij^ht  before  it  is  kneaded  down,  and  al^?©  pre- 
viously to  its  being  Bent  to  the  oven.  A  somewhat  smaller  quantity 
of  yeast  is  required  in  warm  weather  than  in  cold. 


[Rbkabk. — The  remainder  of  this  chapter  is  extracted  from  a  UtUe  treatise  m 
dmutie  bread'inaking,  which  we  hope  ahortly  to  lay  helbfe  the  pnUle,  it 

appears  t.«  us  to  be  greatlj  needed;  but,  as  we  have  already  more  than  oooe 
repeat^*],  \v are  u>)\viliii)fj  to  withhold  tcQVd.  the  preaeat  volume  say  infonnatiaa 

which  may     geuciaii^  ubt;tid.j 

EXCELLENT  DMRY-BUEAD  JUADE  WITUOUT  YBAST* 

{Auffun^M  lUeeipL) 

"Wlien  we  first  heard  iinfermented  bread  vapriiely  spoken  of,  we 
had  It  tried  very  successlully  in  the  following  manner;  and  wc  have 
siuce  been  told  that  an  uluu^t  .suuilur  method  of  preparing  it  is 
common  in  m^y  remote  parts  both  of  England  and  Ireland,  where 
it  is  almost  impossible  to  procure  a  constant  supply  of  yeast.  Blend 
well  together  a  teaspoonful  of  pounded  sugar  and'  filly  erains  of  tbo 
purest  carbonate  of  soda  ;  mix  a  saltspoonful  of  salt  with  a  pound  of 
Hour,  and  rub  the  5oda  and  sugar  through  a  hair-sieve  into  it.  Stir 
and  mingle  them  well,  and  make  them  quickly  into  a  firm  hut  not 
h'jrd  dough  with  sour  buttermilk,  liake  the  loaf  weil  in  a  thoroughly 
heated,  but  not  fierce  oven.  In  a  brick,  or  good  iron  oven  a  few 
minutes  less  than  an  hour  would  be  sufficient  to  bake  a  loaf  of 
similar  weight  The  buttermilk  should  be  kept  until  it  is  quite  sdd» 
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but  it  must  never  be  in  the  slightest  degree  rancid,  or  otherwise  bad 
AU  unfermented  bread  ihoiild  be  placed  in  the  oven  directly  it  ia 
made,  or  it  will  be  beaTV.  For  a  larger  baking  allow  rather  leaa 
than  an  ounce  of  floda  to  the  gallon  (seven  pounds)  of  flour. 

Obs. — There  are  cases  in  which  a  knowledge  of  this,  or  of  any 
other  equally  en«y  mode  of  bread -making  would  be  invaluable.  For 
example  : — We  learn  from  the  wife  of  an  oliittr  ^\  ho  has  for  a  long 
time  been  station' d  otl'  the  Isle  of  Skye,  in  which  his  family  have 
their  abode,  that  the  iuiiabUiUits  depend  entirely  for  bread  on  sup- 
plies brongbt  to  tbemfipom  Glasgow ;  and  that  they  axe  often  entirely 
witbont,  when  the  steamer  which  onffht  to  amve  at  intervals  of 
eight  days,  is  deUyed  bj  stiess  of  weaUier.  The  residents  are  then 
compelled  to  have  recourse  to  scones— a  mixture  of  flour  and  water 
and  a  little  «i<)<la  (conked  on  a  flat  iron  plate),  are  called— or  to  sbip'^ 
bipcuit ;  and  thes^e  are  often  found  unsuitable  for  joung  children  and 
invalitls.  There  are  no  ovens  in  the  houses,  though  there  arc  grates 
for  coal  fires,  in  front  of  which  small  loaves  of  unfermented  bread 
conld  be  baked  extremely  well  in  good  American  ovens,  Bnttennilk 
can  always  be  procured;  and  if  not,  a  provision  of  carbonate  of  soda 
and  muriatic  acid  might  be  kept  at  nand  to  ensure  the  means  of 
making  wholesome  bread.  In  many  other  localities  the  same  plan 
might  prove  of  equal  benefit. 

TO  K££P  BRBAD. 

Bread  requires  idmost  as  much  care  as  nulk  to  jaeBtrfe  it  whole- 
some  and  fnesh.  It  should  be  laid,  as  soon  as  it  is  perfectly  cold, 
into  a  lar^e  earthen  pan  with  a  cover,  which  should  be  kent  ftee 

from  cnimhs,  and  he  frequently  scalded,  and  then  vn^pod  very  dry  for 
u«e.  Loaves  which  have  been  cut  should  have  a  smaller  pan  appro- 
priated to  them,  and  this  also  should  have  the  loose  crumbs  wiped 
from  it  daily.  It  is  a  good  plan  to  rai^e  tlie  bread-pans  from  the 
floor  of  the  larder,  when  there  is  no  proper  stand  or  frame  for  the 
purpose,  by  means  of  two  flat  wedges  of  wood,  so  as  to  allow  a 
current  of  air  to  pass  under  them. 

TO  FftESBEN  STALE  BREAD  (AKD  PASTRY,  ETC.),  AND  PRBSBRYB 

IT  FROM  MOULD. 

If  entire  loaves  be  placed  in  a  gentle  oven  and  heated  quite 
through,  without  being  previously  dipped  into  cold  water,  according 
to  the  old-fashioned  puuif  they  wiD  eat  almost  like  bread  newly 
t»ked :  tbey  should  not  remain  in  it  long  enough  to  become  hara 
and  dry,  but  they  should  be  made  hot  throughout.  In  very  damp 
localities,  when  large  household  bakings  take  place  but  once  m  eic:ht 
or  ten  days,  it  is  sometimes  necessiiry  to  use  precautions  against  tlui 
attack  of  mould,  though  the  bread  may  have  been  exeeedni'jly  well 
made;  and  the  method  reeommeuded  above  wlLL  be  the  bebt  for 
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warding  it  off,  and  for  praenrin^  the  bread  eatable  for  wrenl  dmyn 
loDger  tbaa  it  would  otherwise  be.  K  large  loarea  be  jit«t  dipped 
into  eold  water  and  then  placed  in  a  quick  oven  until  they  are  again 

Uioroughly  dried,  they  will  resemble  vm^  bread  altogether. 

Pastry,  cakes,  and  biscuit  %  nny  ail  be  greatly  improved  when 
atale,  by  heating  them  in  a  geutie  oveu. 

TU  K^U\V  >VII£N  BREAD  IS  SCFFTCIFNTLV  BAKKD. 

When  the  surface  is  unifonnlj  browned,  and  it  is  everywhere  firm 

to  the  touchy  and  the  bottom  cni?t  of  a  loaf  is  bard,  it  is  greneraliV 
certain  that  it  is  thoroughly  baked.  To  t^jst  bread  that  has  iK't-n  cut 
(or  ycast-c  ikcs),  press  down  the  crumb  lii^htly  in  the  centre  with  the 
tbumb  ;  wlien  it  is  elastic  and  rises  again  to  its  place,  it  i^  proof  th^ 
it  is  perfectly  done ;  but  if  the  iudentati(m  remains,  the  beat  has  not 
aoffidently  penetrated  the  dough  to  convert  it  into  idioleaome  eatii^E. 

ON  THB  PROPBR  FBRltSRTATION  OP  BOUGIL 

A«?  we  have  previously  «fiid,  too  lartre  a  projwrtion  of  yeast,  which 
is  very  Luaimoiily  u.->cd  l>y  persons  not  well  skilled  in  brcid-ni-ikin^'. 
although  it  produces  (quickly  a  light  spongy  dough,  has  a  bad 
effect  on  bread,  which  it  renders  much  Vam  easy  of  digestion  than 
that  which  is  more  elowly  ftnnentad,  and  Ux  less  sweet  and  pleasant 
in  flavonr:  it  also  preyenta  its  remaining  eatable  the  ttme  length  of 
time,  as  it  speedily  becomes  dry.  It  is  likewise  Tcr^'  disadvaDtageoos 
to  make  the  dough  so  lithe  that  it  spreads  about  in  tlie  oven  ;  and  if 
it  be  pxcesxivcly  stiff,  and  its  management  not  thorouLlilv  understood, 
it  will  sometimes  be  heaw.  To  prevent  this,  it  should  be  kept  quite 
warm  (^ucver  heated)^  an^  left  a  much  longer  time  to  rise.  It  hiU 
frequently  then  prove  excellent.  Itwillferment  rather  more  qaieUj 
if,  when  it  fives  symptoms  of  becoming  light  it  is  made  up  into 
loaves  with  tne  least  possible  kneading,  and  a  slight  incision  ia  made 
round  them  and  across  the  top?,  and  tlay  are  then  placed  ins  wam 
air,  and  kept  secure  from  cold  currents  passing  over  tbem. 
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CHAPTER  XXXIL 


vo&mcDr  Aim  jswish  cookebt* 

Wabadhoped 
to  hsve  been 
able  without 
exceeding  the 
prescribed 
iiiiiits  of  the 
present  vol- 
ume to  have 
added  hm  a 
aomewhat  ex- 
tensive chap- 
ter on  the 

cookery  of  other  countries,  and  to  have  comprised  in  it  a  section 
adapted  to  the  service  of  the  Jewish  table;  but  we  have  so  much 
enlarged  in  the  pages  on  the  more  important  subject  of  "  Bread/* 
«iid  on  other  matteia  whieh  relate  to  ample  EnglUh  domeslie 
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ceonomj,  ibat  we  find  it  necessary  to  depart  from  our  original 
intentioD,  and  to  confine  our  receipts  here  to  a  compaiatively  snt^ 
number.   This,  however,  is  of  the  less  consequence  aa  so  many  good 

aud  well  tested  foreign  receipts,  of  which,  from  onr  own  experieuce, 
we  can  guarantee  the  soooessi  are  to  be  Ibund  in  the  body  of  the 
urork. 

REMARKS  ON  JEWISH  COOKERY. 

From  bcinff  forbidden  by  their  usages  to  mingle  butter,  or  other 
preparation  oi  milk  or  cream  with  meat  at  any  meal,  the  Jews  have 
oil  nnich  \i<ed  in  their  cookery  of  iish,  meat,  and  vegctablt-s. 
Poiindiil  alniinnl'*  nn<\  rich  «yni|>«;  of  sugar  and  water  airrccaVily 
tkivuiiicd,  a^M^it  iu  cumpuutidiii^  ihcir  sweet  dishes,  many  ui  which 
ore  excellent,  and  preserve  mnch  of  their  oriental  character ;  but  wt 
are  credibly  informed  that  the  restrictions  of  which  we  bare  spoken 
are  not  at  the  present  day  very  rigidly  observed  by  the  main  body  of 
Jews  in  this  country,  though  they  are  so  by  those  who  aie  denomi* 
nated  strict. 

JEWISH  8MOKED  BEEF.* 

This  is  excettent^  possessing  the  fine  flayonr  of  a  really  well  cured 

ham,  and  retaining  it  uuimnaired  for  a  vcrj'  long  time  after  it  is  cut 
or  cooked,  if  kept  in  a  cool  larder;  it  is  therefore  a  valuaLle  anti 
inexpL•l^^ive  store  for  im])aiting  savour  to  soups,  gravies,  and  ulhtT 
})rcparations ;  jiiul  it  atVorils  also  a  dif?h  of  high  relisih  for  the  table. 
An  inch  or  two  of  the  lean  part,  q^uite  cli^red  from  the  smoked  cdijea 
and  diyided  into  dice,  will  flavour  weU  a  tureen  of  gravy,  or  a  pint  of 
soup:  even  that  which  has  been  boiled  will  |[reatly  improve  the 
flavour  of  Liebig*s  extract  of  beef,  and  of  any  sunple  brotii  or  cos* 
sommL  From  the  depth  of  fat  upon  it,  which  apjiears  panicularly 
rich  and  mellow,  we  think  it  is  the  thick  flank  of  the  Ikci'  cif  which 
we  have  made  trial  in  various  way*?,  and  which  is  now  in  much 
request  in  several  families  of  our  acquaintance,  wlio  fiiui  it  greatlv 
superior  to  the  common  hung  or  Dutch  beef,  to  which  they  were 
previously  accnstomed. 

It  must  be  cooked  in  the  same  manner  as  other  smoked  meats» 
more  time  being  allowed  for  it  than  for  fresh.  Drop  it  into  boilii^ 
water,  and  when  it  has  boiled  quickly  for  ten  minutes,  take  off'  the 
scum  should  any  appear,  add  cold  water  sufficient  to  reduce  it  ts 

*  W«Vereiaacl«  acquainted  with  it  first  through  the  conrtesjof  a  Jewish  \\  :j, 

who  aft<  nv.u'ils  supplu  d  us  with  tlie  address  of  ilu'  l/iitoher  from  whom  it  nIs 
procured;  Mr.  I'(u»,  *M,  Duke  iStreet^AldgaU,  from  whom  the  choriua  also  mav  bt 
urchased,  and  probably  many  other  rarieties  of  smoked  meat  which  ore  u^cd  is 
ewish  Cookery.  For  such  of  our  readers  as  may  not  be  acquainted  with  the  bet* 
it  may  be  well  to  state  here  that  all  meat  suitjilif  «1  by  .Tew  Liuclit«  is  sure  to  be 
of  iirat-rate  quality,  as  they  are  forbidden  by  tiie  Mosaic  Law  to  convert  iolo  iink 
«ny  animal  which  m  not  perfectly  free^M  oU  **  spot  or  blemish*** 
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mere  scalding  health  bring  it  again  gently  to  a  boil,  and  nmmer  it  until 
the  lean  appears  quite  tenmr  wken  probed  with  a  aharp  skewer; 
then  lift  it  on  to  a  drainer  and  serve  it  hot  or  cold,  and  garnished  in 

cither  case  ^rith  vegetables  or  othenrise  at  pleasure* 
Beei^  6  lbs. :  3  hours  or  more. 

CBURisaA  (or  jbm'Ish  sausage)  with  rice. 

The  chorissa  ia  a  pecoliar  kind  of  smoked  sausage  much  served  at 
Jewish  tables*  as  an  accompaniment  to  boiled  poultry,  &c.  It 
seems  to  be  in  great  part  composed  of  delicate  pounded  meat,  inter- 
mingled with  snet  ;ind  with  a  small  portion  of  some  highly-cured 
preparation,  and  with  herbs  or  spices  which  impart  to  it  an  agreeable 
aromatic  tiavour. 

Drop  the  ehotina  into  warm  water,  heat  it  gently,  boil  it  for  about 
twenty  minutes,  and  serve  it  surrounded  with  rice  prepared  as  for 
currk .  It  will  be  found  very  good  broiled  in  slices  aner  the  previous 
boiUng :  it  should  be  cold  before  it  is  again  laid  to  the  fire.  In  all 
cases  it  will,  we  think,  be  found  both  more  easy  of  digestion  and 
more  a«Treeabic  if  half-boiled  at  least  before  it  is  broiled,  toasted,  or 
wanned  in  the  oven  for  table.  It  is  a  good  uddition  to  forcemeati 
and  pounded  savuury  preparations,  if  used  iu  moderation. 

TO  PRY  SALMON  AND  OTHER  FISH  IN  OIL. 

{To  Serve  Coid.) 

Turn  into  a  small  deep  fryinj^-pan,  wl)5cb  should  be  kept  for  the 
purpose,  a  flask  of  fresli  olive  oil,  place  it  over  a  clear  lire,  and  as 
soon  as  it  ceases  to  bubble  lay  in  a  poinul  nnd  a  half  of  delicate 
fcaliiion  properly  cleansed  and  well  dried  in  a  cloth,  and  fry  it  pently 
until  it  18  cooked  quite  through.  The  surface  should  be  only  lightly 
browned,  and  when  the  proper  colour  is  attained  the  pan  must  be 
lifted  so  high  from  the  nre  as  to  prevent  it  being  deepened,  as  we 
have  directed  in  Chapter  IX.  in  the  general  instructions  for  fryiri:^. 
Drain  tbe  fish  well  when  it  is  done,  and  when  it  is  perfectly  cold, 
disb,  and  garnish  it  with  light  folin«rc.  The  Jews  have  cold  fried 
fish  nuich  served  at  their  repasts.  Fillets  of  soles,  plaice,  brill,  small 
turbots,  or  other  flat  fish,  may  be  fried  as  above,  and  arranged  in  a 
synunetrical  form  round  a  portion  of  a  larger  fish,  or  by  theiiLSiilves. 
We  would  recommend  as  an  accompaniment  one  of  the  Mavritian 
ehtttniea  which  are  to  be  found  in  this  chapter. 

Olive  oil,  1  small  flask ;  salmon,  about  1^  lb*:  \  hour  or  rather 
more.   Fillets  offish  5  to  10  minutes. 

Obs. — The  oil  should  be  strained  through  a  sieve,  ?itk1  set  aside  as 
the  fish  is  done ;  it  will  serve  many  times  for  frying  il  this  be  ob- 
served. 

*  It  may  he  had  at  the  saoM  shops  as  th#  smoked  beei^a&d  is  the  same  f  rioe-"" 
ft  shiUuig  the  puuud. 
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JBWI8R  ALMOKD  MTDDWO. 

We  have  not  thoup:l!t  it  necessary  to  test  this  receipt  onr^elves,  u 
we  have  tasted  the  puddings  made  hy  it  more  than  once,  and  have 
received  the  exact  directions  lor  them  front  the  Jewish  lady  at  \\  i  -e 
house  they  were  made.  They  are  exticnjely  delicate  and  excciicut. 
The  almonds  for  them  were  proctired  ready  ground  from  a  Jew  oob- 
ftetifmer«  but  when  they  eennoi  he  thtu  ohtained  they  nmit  be 
pounded  m  the  usual  maimer  "With  half  a  pound  of  sweet,  mingle 
bLk  w  aeven  hiMer  ahnonds,  half  a  pound  of  sifted  sugar,  a  little  &e 
orange-flower  water,  with  the  yolks  of  ten  and  the  whites  of  seven 
well  whisked  eggSj  and  when  the  whole  of  the  ingredients  are 
intimately  blended,  bake  the  pudding  in  a  rather  quick  oven  for 
hall  an  hour,  or  loDf^r  should  it  not  he  then  suBiciently  tirm  to  lum 
oat  of  the  diah.  Sift  sugar  thickly  over,  or  pour  round  it  a  xkh 
aymp  ikyonied  irith  orange-flower  water,  najfmi  or  wunratckmo* 

Obs.—We  think  fruit  symp— pme-apple  or  other— or  a  oompote 
of  fruit  would  be  an  excellent  acompaniment  to  this  onddin^,  which 
mny  be  served  hot  or  cold  We  conclnde  that  the  disn  in  which  it  is 
baked,  if  not  well  bultcr^d^  must  be  ruhl)cd  with  oil.  The  above  pro- 
portions will  make  two  puddings  of  Buihcient  size  ibr  a  small  panj. 

THE  lady's  or  invalid's  24£W  BAKED  APPLE  PCDDUV'G. 

(itfcHor**  Origin^  Reetipi,  AppropriaU  to  tk$  Jemitk  feMe.) 

This  pudding,  which  contains  no  butter,  is  most  excellent  when 
made  with  exactness  by  thu  directions  which  follow,  but  any  variation 
from  them  will  probably  be  attended  with  entire  failure,  especially  in 
the  crust,  whieh  if  properly  made  will  be  aolid,  but  very  li^ht  and 
crisp ;  whereas,  if  the  proportion  of  sugar  for  it  be  diminisKed,  the 
bread  will  not  form  a  compact  maV)  but  will  fall  mto  crumbs  wbca 
it  is  served.  First  weigh  six  ounces  of  the  crumb  of  a  light  stale 
loaf  and  i:;rate  it  down  small ;  then  add  to,  and  mix  thoroughly  with 
it  three  ounces  and  a  half  of  pounded  su^ar,  and  a  slight  pinch  of 
salt.  Next,  take  from  a  pound  to  a  j  ound  and  a  quarter  of  russets, 
or  of  any  other  good  baking  apples ;  pare,  and  then  take  them  the 
cores  in  qnarten  without  cntting  the  fruit  aannder,  as  they  will  tho^ 
from  the  form  given  to  them,  lie  more  compactly  in  the  dUdt 
Arrange  them  in  close  layers  in  a  deep  tart-dish  which  holds 
about  a  pint  and  a  half,  and  strew  amonc^  them  four  ounces  of 
sugar  nnr!  the  'j^rated  rind  of  a  fine  fresh  lemon  ;  add  the  straint^ 
juice  of  the  lemon,  and  pour  the  bread-crumbs  softly  in  a  heap  upon 
the  apples  in  the  centre  of  the  dish,  and  with  the  back  of  a  spoxja 
level  them  gently  into  a  very  smooth  layer  of  equal  thickness,  press- 
ing them  lightly  down  upon  the  fruit,  which  must  all  be  peifeetly 
vered  with  them.  Sift  powdered  augar  over,  wipe  the  edge  oC  tba 
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cKsh,  and  bake  the  pnddina^  in  a  eomewkat  quick  OTen  for  father  more 
than  three-quarters  of  au  hour.  We  have  bad  it  aeveral  times  baked 
quite  successfully  in  a  baker's  oven,  of  which  the  heat  is  in  general 

too  ^reat  for  puddinj^s  of  a  delicate  kind.  Very  pale  brown  sufrar 
will  answer  for  it  almost  as  well  as  pounded.  For  the  nursery,  some 
crumbs  ot  bread  may  be  strewed  between  the  layers  of  fruity  and 
nutmeg  or  ciunamou  may  be  used  instead  of  lemon. 

Obs, — We  insert  this  receipt  here  because  the  pudding  has  been  so 
much  liked,  and  found  so  wholesome  by  many  persons  who  have 
partaken  of  it  at  different  times,  that  we  tnink  it  will  be  aeceptable  to 
some  of  our  readers,  but  it  belongs  properly  to  another  work  which 
we  have  in  pro^s?,  and  from  which  we  extract  it  now  for  the 
present  volume.  An  ounce  or  more  of  ratifia:^  crushed  to  powder, 
may  be  added  to  the  crust,  or  strewed  over  the  pudding  before  it  is 
starved,  when  they  are  considered  an  improvement. 

A  FEW  Q£N£RAI«  DIRECTIOIIS  FOR  THE  JEWISH  TABLE. 

As  a  sul>stitute  for  milk,  in  the  composition  of  soufflest  puddings, 
and  sweet  disheS)  ahmmd'ermm  as  it  is  called,  will  be  found  to  answer 
excellently.  To  prepare  it,  blanch  and  pound  the  almonds  by  the 
directions  of  pa«e  6^  and  then  pour  very  gradually  to  them  boiling 

water  in  the  proportion  directed  below ;  turn  them  into  a  strong 
cloth  or  tammy,  and  wTinj^  it  from  them  with  powerful  pressurCi  to 
extract  as  much  as  possible  of  it  from  them  again. 

The  fruit  cu??tardb  of  page  482,  and  the  meringues  of  fruit  of  page 
480,  arc  pcilcctly  suited  to  the  tables  of  Jewish  families;  and  sweet 
or  savoury  erausiadn  oi;fHed  patties  may  be  supplied  to  them  from 
the  receipts  in  the  present  work,  by  substituting  daiified  marrow 
(see  page  388)  for  the  butter  used  for  them  in  general  cookery. 
The  reaider  will  easily  discover  in  addition,  numerous  dishes  dis- 
tributed through  this  volume  which  may  be  served  to  them  without 
dcpartinp^  from  their  peciiliar  usages. 

Almond-cream;  (for  puddings,  &c.)  almonds,  4  oz. ;  water,  1  pint. 
For  blancmanges,  and  rich  soufflis^  creams  and  custards :  ahnonds,  \ 
to  whole  pound;  water,  1  to  1^  pints. 

Oh»» — As  every  cook  may  not  be  quite  aware  of  the  articles  of  food 
strictly  prohibitea  by  the  Mosaic  law,  it  may  be  well  to  specify  them 
here.  Fork  in  every  form ;  all  varieties  of  shell-fish,  without  ex- 
ception $  haies,  rabbits,  and  swans. 

TOMATA  AKD  OXII£a  CHATlflES. 

(^Mauritian  Receipts,) 

The  composition  of  these  favourite  oriental  sauces  Taries  but 
little  except  in  the  ingredient  which  fotm  the  basis  of  each,  Tho 
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Mne  piqtiint  or  stimii]«dii|C  anzUisries  are  mtemuiigkd  with  illaf 

them  in  greater  or  len  proportion.    Theio  ire,  young  onwuk 

chilies  (sometimes  green  ganger),  oil,  vinegar,  and  salt;  and  octa- 
Bionally  a  little  <^nrlic  or  fullgrown  onion,  which  in  England  i7iight 
be  superseded  by  a  small  portion  of  minced  eschalot.  Green  pti  aches, 
mantroes,  nnd  other  uiiripi'  fruits,  crushed  to  pulp  on  the  stone  ruutr, 
sbovvu  at  the  head  of  ihi:a  chapter;  ripe  bananas,  tomatas  roasted  or 
saw,  and  alio  reduced  to  a  cmoolfa  pulp ;  poitatoeo  cooked  and 
naehed ;  the  fruit  of  the  ^-plant  boiled  and  reduced  to  a  paste ; 
fish,  fresh,  nlted,  or  imoked,  and  boiled  or  grilled,  taken  in  small 
fragments  from  the  bones  and  skin,  and  torn  into  miniitc  shredfs  or 
pounded,  are  all  in  their  turn  !ised  in  their  prepftnition.'^  Mingle 
with  any  one  of  these  as  much  of  the  green  onions  and  chilies 
chop|>ed  up  small,  as  will  prive  it  a  strong  flavour ;  add  salt  if  ueedcd, 
and  as  much  olive  oil,  oi  pure  quality,  with  a  third  aa  much  of 
Tinegar,  as  will  bring  it  to  toe  eonsistenee  of  a  thick  nnce.  Serve 
it  with  cnrrie,  cutlet,  efeeaka,  pork,  cold  meat,  or  fiah,  oc  aught  die 
to  which  it  wimld  be  an  acceptable  aecompaniment* 


INDIAN  LOBSTER-CUTLETS. 

A  really  excelleut  and  elcgaut  receipt  for  lobster-cutlets  has 
alreadj  been  given  in  preTioua  editions  of  tiiie  preeent  work,  and  is 
now  to  be  found  at  page  91  of  Chapter  IIL ;  but  the  subjoined  is  one 
which  may  be  more  readily  and  esnieditionslj  prepared*  and  naj 

consequently,  be  preferred  by  some  of  our  readers  for  that  reawn :  it 
ha<»  also  the  recoinmendation  of  being  new.  In  India,  thc^e  cutlets 
are  made  from  the  liesh  of  prawns,  which  are  there  of  enonnor.^  size, 
but  lobsters,  unless  quite  overgrown,  answer  for  them  as  well,  or 
better.  Select  hsh  of  good  size  aad  take  out  the  tails  entire  ;  slice 
them  about  the  third  of  an  inch  thick,  dip  them  into  beaten  egg,  and 
then  into  very  fine  cramhs  of  breed  seasoned  rather  highly  with 
cajennCi  and  moderately  with  salt,  grated  nutmeg,  and  pounded 
mace.  Egg  and  crumb  them  twice,  press  the  bread  upon  them  with 
the  blade  of  a  knife,  and  when  all  are  ready,  fry  them  quickly  iu 
good  butter  to  a  light  brown.  Serve  them  as  dry  aa  possible, 
arranged  in  a  chain  round  a  hot  dish,  and  jwur  into  the  centre,  or 
send  to  table  with  them  in  a  tureen,  some  sauce  made  with  the  flesh 
of  the  claws  heated  in  some  rich  melted  butter,  flayoured  with  a 
tablespoonful  of  essence  of  anchovies,  one  of  strons  chili  rinegar,  a 
little  salt  and  mace,  and  coloured  with  the  coral  of  the  fish,  should 
they  contain  any.  A  few  shrimps  maybe  added  with  good  e^ect; 
or  the  RRii!  e  may  be  made  of  these  entirely,  either  whole  or  pounced, 
when  they  are  preferred*   In  either  case,  thej  should  onlj  be  heated 

*  Wa  are  faideMed  tar  these  leoelpts  to  a  highly  intelligent  medical  man  who 
hsabeeaftvtireitlgrTasnaiMMs&tii  Ika  Maoiitim 
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in  it,  and  not  allowed  to  boil.  East  or  West  Indian  mangoes,  or 
other  hot  pickle,  fsbould  accoiupany  the  dish.  The  cutlets  may  like- 
wise be  dipped  into  ii^ht  French  batter,  and  fried ;  but  the  egg  and 
brnd-emmbt  an  aoniewliat  preferable.  It  ia  an  adyantage  to  baye 
lobatera  Ihtte  mm  than  parboiled  for  tbem.  Herbs  can  be  added 
to  the  cnunba  al  pleaanie;  tbe  writer  does  not,  boweTer,  leoom* 
mend  ^h^^"*- 

iEnirSe,) 

Thk  is  an  Oriental  dtali  of  high  aayonr,  wbieh  may  be  made 
cither  witb  a  young  fowl  or  chicken  parboiled  for  the  purpose,  or 
witb  the  lemains  oi  such  as  have  already  been  aent  to  table.  Firsts 
put  into  a  atewpan  about  a  tablespoonful  of  very  mild  onion  finely 

minced,  or  a  larger  proportion  ^v\t]\  n  niixturc  of  eschalots,  for 
persons  whose  taste  is  in  favour  of  so  stroiip;  a  ilavour;  add  rather 
more  than  a  quarter  of  a  pint  of  cold  water,  about  an  ounce  of 
butter  smoothly  blended  with  a  very  small  tea^pouulul  uf  dour, 
a  moderate  seasoning  of  cavenne,  and  a  tablespoonful  of  essence  of 
anehoyiea.  Shake  or  atir  thia  laaoe  oyer  a  dear  fire  nntH  it  boila, 
then  let  it  stand  aside  and  merdy  aimmer  for  ten  or  fifteen  minutes, 
or  until  the  onion  is  ^uite  tender,  then  pour  to  it  a  couple  of 
wineglassesful  of  Madeira  (Sherry  or  Teneriffe  will  do),  and  a 
tablespoonful  of  chili- vinegar.  Lay  in  the  fowl  after  having  carved 
it  neatly,  divided  all  the  joints,  striii])c(l  off  the  skin;  and 
let  it  remain  close  to  the  tire,  but  without  boiiiug,  until  it  is  per- 
fectly heated  through ;  bring  it  to  the  point  of  boiling  and  send  it 
Immediately  to  table.  A  diah  of  rice,  iwiled  aa  for  currie,  ia  often, 
but  not  invariably,  seryed  with  it.  Should  the  fowl  haye  been  par* 
boiled  only— that  is  to  say,  boiled  for  a  quarter  of  an  hour — it  must 
be  gently  stewed  in  the  sauce  for  fifteen  or  twenty  minutes  ;  longer, 
even,  sliuuld  it  not  then  be  quite  tender.  Cold  iauih,  or  veal,  or 
call 's- head,  or  a  delicate  youni^  rabbit,  may  be  very  advantageously 
served  as  a  rechuujf  t'^  iu  a  sauce  compounded  as  above.  The  various 
condiments  contained  in  this  can  be  differently  apportioned  at  pleasure ; 
and  idckled  eapaienm,  or  chiliea  mineed,  can  be  added  to  it  at  choice 
either  in  lieu  of,  or  in  addition  to  the  chili-vine^r.  The  juice  of  a 
iresh  lime  should,  if  possible,  be  thrown  into  it  before  it  ia  served. 
Except  for  a  quite  plain  family  dinner,  only  the  superior  joints  of 
poultry  shonid  be  used  for  this  dii=h.  Care  should  be  taken  not  to 
allow  the  esiieace  of  anchovies  to  predominate  too  powerfully  in  it. 

THE  KLUQ  OF  OUDE's  OMLET. 

Whisk  up  very  lightly,  after  having  deared  them  In  the  usual 
way«  five  fine  fresh  eggs ;  add  to  them  two  dessertspoonsful  of  milk 
er  «reaii»  n  email  teaqpoonfbl  of  aah,  ome^or  half  that  qnantity  to 
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English  eaters— of  cayenne  pepper,  three  of  minccfl  mint,  and  tvo 
des*it'rtspoonsful  of  young  leeks,  or  of  miki  onions  chop|XMl  small 
Dissolve  an  ounce  and  a  half  ol  i^fuxl  butter  in  a  fryingpan  a}>out  the 
size  of  a  plate,  or  should  a  larger  uae  uf  necessity  be  used,  tmyc  the 
bftodle  80  as  to  throw  the  omfet  entire^  to  the  opporite  side ;  pour 
in  the  efifgSi  And  whea  the  omlet,  which  should  be  kept  as  thick  m 
possible,  is  well  liseu  and  quite  firm,  and  of  a  &ie  light  brown  nndcN 
Death,  slide  it  on  to  a  very  hot  dish,  and  fold  it  toj^^ether  "  like  a 
turnover,"  tlie  brown  side  nyipenno'^t :  six  or  seven  minutes  will  fry 
it.  This  receipt  is  i^iven  to  tiic  reader  in  a  very  modified  form,  the 
fiery  oripnal  which  we  tran'^cribe  beinj^  likely  to  liiid  but  few 
admirers  here  we  apprehend :  the  proportioa  ol  leeks  or  onions  mjgLt 
Still  be  much  diminished  with  advatttaae:— *'Fiye  eggs,  two  lohhs  oC 
mOk,  one  masha  of  salt,  two  mashas  oT »jenne  pepper,  three  of  minti 
and  two  tolahs  of  leeks.** 

KBDOBBEE  OR  KIDOEREE^  A3X  XKBIAN  BRBAKFAST  DI8H. 

Boil  four  ounces  of  rice  tender  and  dry  a?  for  currie,  and  when  it  if 
cooled  down  put  it  into  a  saucepan  with  nearly  nn  equal  quantity  of 
cold  fish  taken  clear  of  skin  and  bone,  and  divided  into  very  small 
flakes  or  scallop*?.  Cut  up  an  ounce  or  two  of  fresh  butter  and  add  it, 
with  a  lull  scasuuing  of  cayenne,  aud  as  much  salt  as  may  be  required. 
Stir  the  kedgeree  constantly  over  a  dear  fire  until  it  is  ▼cry  hot; 
then  mingle  quickly  with  it  two  slightly  beaten  eggs.  Do  not  let  it 
boil  after  these  are  stirred  in;  but  serve  the  dish  when  they  are  just 
set.  A  Mauritian  chatney  may  be  sent  to  table  with  it.  The  butter 
may  be  omitted,  and  its  place  supplied  by  nn  additional  egg  or  more. 

Cold  turbot,  brill,  salmon,  soks,  Jolu  l>ory,  and  shrimpa,  maj  all 
be  served  in  this  form. 

▲  SIMPLE  STRIAN  PILAW. 

Drop  gradually  into  three  pints  of  boiling  water  one  pint  of  lies 
which  has  been  shaken  in  a  cullender  to  free  it  from  tne  dust  and 
then  well  wiped  in  a  soft  clean  cloth.    The  boiling  should  not  be 

checked  by  the  addition  of  the  rice,  which  if  well  managed  will  re- 
quire no  stirring,  mid  which  will  entirely  absorb  the  water.  It 
snould  be  piaccd  aborc  the  tire  ^vhere  the  heat  will  reach  it  equally 
from  below ;  and  it  should  boil  gently  that  the  grain  may  become 
quite  tender  and  dry.  When  it  is  so,  and  the  surface  is  full  of  holes, 
pour  in  two  or  three  ounces  of  clarified  butter,  or  merely  add  some, 
cut  up  small ;  throw  in  a  sessoning  of  salt  and  white  pepper,  or  cay* 
enne ;  stir  the  whole  up  well,  and  serve  it  immediately.  An  onion, 
when  the  flavour  is  liked,  may  be  boiled  in  the  water,  which  should 
afterward*^  be  strained,  before  the  rice  is  added;  there  should  be 
three  pints  ol  it  v  hen  the  grain  is  dropped  in. 
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Small  fried  s.iii<;!^:rea  or  sausasre- cakes  mav  be  sorved  with  it  at 
pleasure  for  English  eaters,    ihe  rice  may  be  \scli  washed  and 

thoroughly  diied  ia  a  cloth  wheo  tune  will  permit. 

8UIPI.E  TtUKI8H  OR  ARABIAN  PILAW. 

(From  Mr*  Loa^  Utn  Orunial  TVm/eUer.) 

**  Pildw  or  pildn  ig  made  by  boiling  rice  in  plenty  of  water  for 
about  twenty  minutes,  fo  that  the  water  drains  off  easily,  leaving  the 
grains  whole,  and  with  «ome  degree  of  lK\nhie?s;  then  stirring  it  up 
with  a  little  butter,  just  enough  to  iiiakL-  tiie  grains  separate  easily, 
and  seasoning  it  with  salt  and  pepper.  Often  a  lowL,  boiled  almost 
to  rags,  is  laid  upon  the  top.  Sometimes  small  morsels  of  fried  or 
mated  mutton  or  lamb  are  mixed  up  with  it ;  and  there  are  many 
other  additions ;  bat  generaQj  the  Turks  and  Arabs  add  nothing  to 
the  riee  but  the  butter,  and  salt,  and  pef^r.'' 

Ohx. — We  are  indebted  to  the  courtesy  of  Mr.  Lane  for  this  reoeipti 
which  was  procured  ixom  him  for  us  by  one  of  his  Mends. 


A  REAL  INDIAN  PILAW. 

Bon  three  pounds  of  bacon  in  the  usual  manner;  take  it  out  and 
drop  into  the  same  pan  a  pair  of  fowb  compactly  trussed  as  for 

boiling.  In  three  quarters  of  an  hour,  unless  very  large,  they  will 
be  sumciently  cooked  ;  but  they  should  be  thoroughly  boiled.  \Vhen 
they  are  so,  lift  them  out,  and  place  a  hot  cover  and  thick  cloth  over 
them.  Take  three  jiints  and  a  naif  of  the  liquor  in  which  they  were 
boiled,  and  add  to  it  when  it  again  boils,  nearly  two  puuiids  of  well 
washed  Tatna  rice,  three  onions,  a  quarter  of  an  ounce  each  of  cloves 
and  pepper-eomsi  with  half  as  much  of  allspice,  tied  loosely  in  a  bit 
of  muslitt.  Stew  these  together  very  gently  for  three  quarters  of  an 
hour.  Do  not  stir  them  as  it  breaks  the  rice.  Take  out  the  sptoe  and 
onions;  lay  in  the  fowls  if  necessary,  to  heat  them  guite  tnrough, 
and  dish  them  neatly  with  the  rice  heaped  smoothly  over  them. 
Garnish  the  pilaw  with  hot  hard-boiled  eggs  cut  in  quarters,  or  with 
fri^  forcemeat-balls,  or  with  half  rings  of  onion  fried  extremely  dry. 
The  bacon,  heated  apart,  should  be  served  in  a  separate  dish. 

Ohi. — ^This  is  a  h^hly  an^red  receipt  supplied  to  us  bf  a  fHend 
who  had  long  experience  or  it  in  India;  but  we  would  suggest  that 
to  be  reoHjf  cooked  so  as  to  render  it  wholesome  in  this  country,  a 
larger  quantity  of  liquid  should  be  added  to  it,  as  one  pint  (or  pound) 
will  absorb  three  pnits  of  water  or  broth  :  and  the  time  allowed  for 
stewing  it  appear?!  to  us  insufficient  for  it  to  become  really  tender. 

A  Verninn  Pilaw  i>  made  mtich  in  the  same  manner,  sometimes 
with  murbel:^  ui  iiied  kid  mi.ied  with  llie  rice. 
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Bacon,  S  lbs.,  H  to  8  boon ;  fowla,  8.  lUee,  nearlr  8  Iba 
Broth  from  bacon  and  fowls,  3)  pints ;  onioiii^  8;  cloTCS  and  peppcl^ 
€oriiB|  k  OS.  each  $  aUipioe,  1  dxachm:  I  hour. 

WSIAN  HECEIFT  FOB  CURRIED  FISH. 

Take  the  fish  firom  the  bones,  and  eat  it  into  inch  and  half  «iiiiki; 
lay  it  into  a  stewpan  with  tafllcient  hot  water  to  barely  cover  it ; 
Bpriukle  some  salt  over,  and  boil  it  gently  until  it  is  aboat  half 

cooked.  Lift  it  out  with  a  fish-slice,  pour  the  liquor  into  t 
basin,  and  clear  oil  nny  sniin  which  may  be  on  it.  Shouid  there  be 
three  or  four  pounds  uf  the  ihh,  dissolve  a  quarter  of  a  jKmml  of 
butter  in  a  stewpan,  and  when  it  has  hecoiiie  a  iutle  browxi,  add  iv>o 
clores  of  garUe  and  a  large  onion  finely  miiieed  or  aliced  very  thin ; 
try  them  until  ther  are  irell  coloured*  then  add  the  fith;  iirew 
equally  over  it,  and  stir  it  well  up  with  fboai  two  to  three  tmble- 
gpoonsful  of  Bengal  currie  powder ;  cover  the  pan,  and  shake  it  oika 
until  the  fish  is  nicely  browncfl ;  next  arid  by  de«rre<>«  the  liquor  in 
which  it  was  stewed,  and  simmer  it  until  it  i*?  perfect iy  done,  but  not 
fio  as  to  fall  into  frngments.  Add  a  moderate  ([uautity  of  iemou-juice 
or  chili  vinegai,  aud  serve  it  very  bot. 

Bwaiii  cauBi^  wwoEsu 
No.l. 

Mix  thoronj^hly  t"he  following  ingredienta  after  they  have  been 
«epnratelv  reduced  tu  the  tineat  pow^r  aod  passed  thxou|{h  a  lua 
h&LT  or  lawn  sieve : — 

6  oz.  coriaiider  seed. 

S  01.  black  pepper. 
1  OB.  cunmun''Med. 
1|  OB.  fenugreek-seed. 

f  oz.  cayenne  pepper. 
3  oz.  best  pale  turmeric. 
Set  the  powder  before  the  fire  to  dry,  and  turn  it  oft^n ;  then 
withdiHw  it,  let  it  become  cold,  and  bottle  it  imuediatdy.  Keep 
it  closely  corked. 

OAs.— We  cannot  think  a  Uige  proportion  of  black  pepper  a  de> 
arable  additioa  to  currie  powder,  as  it  gives  a  strong  coarse  fiamir; 
but  as  it  mi^  he  liked  by  persons  who  arc  accustomed  to  it,  we  gife 
the  preceding  and  the  following  receipt  without  Taiying  eithtf :  the 
•econd  appears  to  us  the  best. 


CoH  finder-seed    .••••••8  oz, 

Chiiu  -^c  turmeric  4  oz. 

liiack  pepper  2  oz. 

Cassia  •  .  .  |  oa. 

White  ginger  •  •   1  oi. 

Gajenne  pepper  ios» 
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&I80TTO  A  LA  HILANAISB. 

Slice  a  lar^e  onion  very  thiii,  and  divide  it  into  shreds ;  then  fry, 
it  9I0WI7  until  it  is  equally  but  not  too  deeply  browned ;  take  it  out 
and  strain  the  butter,  and  fir  in  it  about  three  ounces  of  rice  for 
every  person  who  is  to  partake  of  it  As  the  grain  easily  bums,  it 
should  be  ])ut  into  the  Dutter  when  it  begins  to  simmer,  and  be 
very  gently  coloured  to  a  bright  yellow  Uut  over  a  slow  fire. 
Add  it  to  some  good  Ixiiling  broth  lightly  tm^^^ed  with  saffron,  and 
btew  it  softly  in  a  copi>€r  pan  for  fiftrt.ii  or  twenty  minutes.  Stir 
to  it  two  or  three  ounces  of  butter  imxed  witii  a  small  portion  of 
flour,  a  moderate  seasoning  of  pepper  <ur  cayenne,  and  at  much 
grated  Fumesan  cheese  as  will  flavour  it  throughly.  Botl  the 
ivhole  gently  for  ten  minutes,  and  serve  it  very  not»  at  the  com- 
mencement of  dinner  as  a  potage. 

Ohs. — The  reader  should  bear  in  mind  what  we  have  so  often 
repeated  in  this  voiunie,  that  rice  should  always  he  perfectly 
coohedy  and  that  it  wiU  not  become  tender  with  less  than  three  times 
its  bulk  of  liq^uid. 

BTmPATO. 

(A  NeapoUkm  Beeeipi.) 

^  Take  about  six  pounds  of  the  silver  side  of  the  round,  and  make 
several  deep  incisions  in  the  inside, nearly  through  to  the  skin;  stuff 

these  with  all  kinds  of  savoury  herbs,  a  good  slice  of  lean  ham,  and 
half  a  small  clove  of  garlic,  all  finely  minced,  and  well  mingled  to« 
getber  ;  then  bind  and  tic  tlu'  nu.:it  closely  round,  so  that  the  stuffing 
may  not  escape.  I'ut  four  pounds  of  butter  into  a  stewpan  suf- 
ficiently lartre  to  contain  something  more  than  that  quantity,  and  the 
beef  m  addition  ;  so  soon  as  it  boils  lay  in  the  meat,  let  it  just  sim- 
mer for  five  or  dx  hours,  and  turn  it  eveiy  half  hour  at  least,  that 
it  may  be  equally  done.  Boil  for  twenty^five  minutes  three  pounds 
of  pipe  maccaroni,  drain  it  perfectly  dry,  and  mix  it  with  the  gravy 
of  the  beef,  without  the  butter,  half  a  pint  of  very  pure  salad  oil, 
and  a  pot  of  paste  toniatas ;  mix  these  to  amalgamation,  without* 
breakin^r  the  maccaroni ;  before  serring  up,  sprinkle  Parmesan 
cheese  thickly  on  the  macaironi." 

We  insert  this  receipt  exactly  as  it  was  given  to  us  by  a  friend, 
at  whose  table  the  dish  was  served  with  great  success  to  some  Italian 
diplomatists.  Prom  our  own  dight  experience  of  it,  we  should 
suppose  that  the  excellence  of  the  beef  is  quite  a  secondary  con« 
Bioeration,  as  all  its  juices  are  drawn  out  by  the  mode  of  cooking, 
and  appropriated  to  the  maccaroni,  of  which  we  mii?t  observe  that 
tliree  pounds  would  make  too  i^ifrmittc  a  dish  to  enter  well,  on  ordi* 
nary  occasions,  into  an  English  service* 
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We  hare  somewbcre  seen  directions  for  making  the  ttufato  with 

the  upper  part  of  the  sirloin,  thickly  larded  with  lar^'^e,  well- 
Rcti'^oned  lardoons  of  bacon,  and  thea  fiteW€d  ia  e^ual  parU  of  lich 
gravy,  and  of  red  or  of  white  wine. 

BBOILSO  £ELS  WITH  fiJLGS.  (SNTBiB.) 

(Ckrmm  Receipt,)  QoadU 

Skin,  open,  and  c1ean«?e  one  fine  eel  (or  more),  cut  it  into  finger- 
lengths,  rub  it  with  a  mixed  seasoning  of  salt  and  white  pepper,  and 
leave  it  for  half  an  honr.  Wipe  it  dr}%  wrap  each  length  iu  sage 
leaves,  fasten  them  round  it  with  coarse  thread,  roll  the  eel  in  good 
niad  oil  or  clarified  butter,  lay  it  on  the  gridiron,  squeeze  lemon* 
Jtiioe  OTer«  and  broil  it  gently  nntii  it  is  browned  in  every  part 
Bend  it  to  table  with  a  sauce  made  of  two  or  three  onnoes  of  tmtter, 
a  tablet|MX>]iftil  of  chili,  tarragon,  or  common  yin^ar,  and  one  of 
water,  with  a  little  salt ;  to  ktcp  thi«?  <!mooth,  proceed  a«  for  the 
Kortolk  sauce  of  Chapter  V.  Broiled  fish  is  frequently  servt.il 
without  any  sauce.  A  quite  simple  one  may  supply  the  place  of  that 
which  we  have  indicated  above :  eela  being  of  tio  rich  a  nature,  re* 
quiie  no  other. 

▲  8WIS8  MATOKNAI88. 

Beat  half  a  pound  of  butter  to  a  cream,  and  then  add  it  very  jn. 
dually  to  the  nard-hoilod  yolks  of  «ix  fresh  e^-^s  which  hav<.  tixcii 
cut  into  quarters,  scjiarated  carefully  from  the  whites,  and  poaiidtd 
to  a  perfect  paste ;  wheu  these  aic  bleiided  iuto  a  smooth  sauce  add,  a 
few  drops  at  a  time,  some  of  the  finest  ailad  oil  that  can  be  prooarcd, 
and  work  the  mixture  in  the  same  manner  as  the  mttyomunse  of 
Chapter  VI.  until  no  particle  of  it  remains  visible  :  a  small  qnanti^  of 
salt  also  must  be  thrown  in,  and  sufficient  good  \  inc;m.r  in  very 
small  portioTis,  to  nrive  an  agreeable  acidity  to  the  prejiaratinn, 
(Fresh  ienion-juice  might  be  substituted  iu  part  for  this,  and  a  little 
^ne  cayenne  used  with  it;  but  though  we  suggest  this,  we  adhere  to 
our  ori^mal  Swiss  receipt  for  this  excellent  dibh,  even  when  we  think 
it  might  be  slightly  improved  in Jlammr.) 

Carve  very  neatly  two  delicate  boiled  fowls,  and  trim  the  joints 
Into  handsome  form.  Lay  the  inferior  part>^  upon  a  large  plate,  and 
spread  u  portion  of  the  sauce,  which  should  be  very  thick,  upon 
tnem;  arrange  them  in  a  flat  layer  in  the  dish  in  which  they  are  to 
be  served ;  tnen  sauce  in  the  same  way  more  of  the  joints,  and 
arrange  them  syninietrically  over  the  others.  Proceed  thus  to  build  a 
sort  of  pyramid  with  the  whole  ;  aud  decorate  it  with  the  whites  of 
the  eggs,  and  the  hearts  of  small  lettuces  cut  in  halves.  Haoe  these 
last  round  the  base  alternately  vdth  whole  bantams*  or  plovers*  eggs 
boiled  hard,  a  small  slioe  must  be  cut  firom  the  large  end  of  eacn  d 
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tbc^e  to  admit  of  their  being  placed  uprij^lit.  A  slight  branch  of 
parsley,  or  other  foliage,  may  be  stuck  in  tiic  tops.  Roast  chickens 
divested  entirely  of  the  skiu,  can  always  be  subbtiiuted  for  huikd 
ones  in  a  maymtm$e :  they  should  all  be  separated  into  single  joints 
with  the  ezceptbn  of  the  wings.  The  quite  inferior  porta  iie«l  not 
be  used  at  alL 

The  same  sanee  rather  highly  flavonied  with  eayenne,  and  other 

condiments,  and  more  or  leas,  to  the  taste,  with  essence  of  anchovies 
or  anchovy  butter,  and  colonred  with  lobster-coral,  will  make  an  ex- 
cellent fish-salad,  with  alternate  slices  of  lobster, — cut  obliquely  to 
increase  their  size, — and  of  cold  turbot  or  large  soles.  These  can  be 
raised  into  a  hip^h  border  or  chain  round  a  dish  when  more  con- 
venient, and  tUc  centre  filled  with  youn^  Hcsh  salad,  sauced  at  the 
imtant  it  ia  sent  to  table. 

A  Flench  mayannaiwe  does  not  Taiy  much  from  the  preoedinff, 
except  in  the  composition  of  the  sauce,  for  which  see  Chapter  Vl. 
It  should  alwa^  be  kept  yeiy  thick.  A  little  rich  cold  white  smnoe 
is  sometimes  mixed  with  it 


TENDRO.NS  I>E  TEAU. 

The  tendrxm  (or  gristles')  which  lie  under  the  flesh  of  the  brisket 
of  a  biesst  of  Teal  are  mncn  used  in  forei^  countries,  and  frequently 
now  in  this,  to  supply  a  variety  of  the  dishes  called  entrieM.  When 
long  stewed  they  become  perfectly  tender,  and  yield  a  hrgc  amount 
of  gelatine ;  but  they  are  quite  devoid  of  flavour,  and  require  there* 
fore  to  be  cooked  and  seryed  with  such  additions  as  shall  render  them 
palatable. 

With  a  very  sharj)  knife  detach  the  flesh  from  them  without 
separating  it  Ironi  the  joint,  and  turn  it  back,  so  a«  to  allow  the 
gnstles  to  be  divided  easily  from  the  long  bones.  Cut  uuay  the 
chine-hone  from  their  outer  edge»  and  then  proceed  first  to  soak 
them,  that  they  may  he  very  white,  and  to  boil  them  gently  for 
several  honra,*  either  quite  sunply,  in  good  broth,  or  with  additions 
of  bacon,  spice,  and  yegetables.  Foreign  cooks  braise  them  somewhat 
cxf>eri«iv(.'1y,  nnd  then  «erve  thv:n  h\  many  different  forms;  bnt  SS 
tliLV  make,  after  all,  luit  a  rather  unpretending  vntrcey  some  economy 
ill  tbeir  preparation  would  ^rcnerally  be  dcsirnV)le.  ThcV  may  be 
divided  at  the  joints,  and  cut  obliquely  into  thin  slices  before  they 
are  stewed,  when  they  will  require  but  four  hours  simmering;  or 
th^  may  be  left  entire  and  braked,  when  they  irill  require,  while 
Btill  warm,  to  he  pressed  between  two  dishes  with  a  heavy  weight  on 
the  top^  to  bring  them  into  good  shape  before  thej  are  divided  for 

•  W«  think  that  in  the  pasted  jar  ivhich  ws  have  described  in  Chaprer  IX.,  in 
the  section  of  Bakiag^  tboj  might  be  wcU  and  easUj  eo^ied,  but  we  hafe  not 
tn«diu 
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t&hh.  They  are  then  fometfaitet  dipped  into  egg  and  bre»d-cnimbf, 
and  Aried  in  thin  slices  of  uniform  nxe ;  or  stewed  tender,  then  well 

drained,  and  2:lazed,  dished  in  a  circle,  and  served  with  peas  a  la 
Fran(;mse  in  the  centre,  or  with  a  tliick  puree  of  tomntns,  or  of  otlicr 
vegetables.  They  are  also  ollen  used  to  fill  vol-au-veiits^  fur  which 
purpose  they  must  be  kept  very  white,  aud  mixed  with  a  good 
beehttm«i-9SMXA,  We  recommend  their  being  highly  curried,  either 
in  conjunction  witli  plenty  of  TCgetabiesy  or  with  a  portion  of  odier 
meat,  after  they  have  bem  baked  or  stewed  as  tender  as  poasible. 

POITRINB  BB  TBAV  OLACiB. 

(Brwui  of  Veal  Stewed  and  Olaud.} 

When  the  gristles  have  been  removed  from  a  breast  of  veal,  tiie 
joint  will  still  make  an  excellent  roast,  or  gerve  to  st»  \v  or  hrai«e. 
Take  out  the  long-bones,*  beat  the  veal  with  the  tlat  side  of  a 
cleaver,  or  with  a  cutlet-bat,  and  when  it  is  quite  even,  cut  it  square, 
and  sprinkle  over  it  a  moderate  seasoning  of  fine  salt,  cu^  cuuv,  aud 
maee.  Mekt  some  fofeaaeal  by  dther  of  the  reoeipCs  Kos.  I,  2,  3,  or 
7t  of  Chapter  VUL,  biit  increase  the  ingredients  to  three  or  foor 
times  the  quantity,  according  to  the  size  of  the  joint.  Lav  over  the 
veal,  or  not,  as  is  most  convenient,  thin  slices  of  half- boiled  bacon,  or 
of  ham  ;  press  the  forcemeat  into  the  form  of  a  short  compact  rmiteau 
and  lay  it  in  the  centre  of  one  side  of  the  breast ;  then  roll  it  up  and 
skewer  the  ends  closely  w  iih  small  skewers,  and  bind  the  joint  fimily 
into  good  form  with  taj)e  or  twine.  When  thus  prepared,  it  may  be 
slowly  stewed  in  very  good  yeal  stock  nntil  it  is  tender  qnite  through, 
and  which  should  be  hot  when  it  is  laid  in;  or  embedded  in  Uie  nsnal 
ingredients  for  braising  (see  Chapter  IX.,  pa^  ISO),  and  sent  to  table 
glazed,  sauced  with  an  E8pttgnoh\  or  other  nch  g^a^'}^  and  garnished 
witli  carrots  a  la  WimUor  (see  page  336)^  or  with  sweet^bread  cai« 
lets,  aiao  glazed. 

BRBAST  OF  TBAl.    BDfPLT  BTBWBB.f 

Omit  the  forcemeat  from  the  preceding  receipt,  and  «rtew  the  joint 
tender  in  rjood  veal  broth,  or  shin  of  beef  stock.  Dr.nn,  and  di<*h  it, 
Potir  a  little  rich  gravy  round  it,  and  garnish  it  with  nircH'  fried 
balls  of  the  forcemeat  JSo.  1,  Chapter  VUL,  or  with  muskroom* 

*  This  is  very  easily  don*  by  etttttng  throo^  flis  sUa  damn  Iht  auuin  «f 

each. 

+  We  give  here  the  English  receipt  of  an  excellent  practical  cook  for  *'  Steire4 
Breftst  of  tmI,**  is  H  may  be  aoeeptabU  to  some  of  onr  readers,  After  it  has 
been  boned,  flattened,  ana  trimmed,  season  it  well,  tad  let  it  lie  te  an  hoar  or 
two  ttbit,  we  do  not  oonaider  estenlial) ;  then  pfspsra  sobbs  good  taal  Smum 
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fineemeat  (No.  7).  Mushroom-sauce  is  always  an  excellent  accom- 
puumcnt  to  a  joint  «f  ynL  The  liqiuMr  in  which  the  hieast  ie 
ftewed  or  braised  is  too  fat  to  serve  as  sauce  until  it  has  been  cooled 
and  cleared.  The  yeal  can  be  cooked  without  boning,  hut  will  haye 
but  an  indiflercnt  appearance-  It  should  in  that  case  be  slowly 
brought  to  boil,  and  very  pentiy  simmered:  about  two  hours  nnd  a 
half  will  stew  it  tender.  The  sweetbread,  after  being  scalded,  may 
be  stewed  with  it  for  half  the  time,  and  served  upon  it. 

06*. — The  breast  without  the  gristles,  boned  and  filled  with 
Ibroemeal,  makes  n  enperior  met  U  may  also  he  boiled  on  occasion, 
and  served  with  hells  of  oyiter-foroemeat  in  the  dish ;  or  with  white 
mttshrooin*8anoe  inirtfimii 

COMPOTE  DB  PIOBON8  (STBWED  PI0B0N8.) 

'  Tbe  French  in  much  of  their  cookery  use  more  bacon  than  would 
eenerally  be  suited  to  a  very  delicate  taste,  we  think.  This  bacon, 
from  being  cured  without  saltjK'tre,  and  iVoni  not  being  smoked, 
rather  resembles  salt  pork  in  flavour :  we  explain  this  that  the 
reader  may,  when  so  disposed,  adapt  the  receipts  we  give  here  to  an 
English  table  by  omitting  it.  Cut  into  dice  from  half  to  three 
quarters  of  a  pound  of  sSeaked  baeont  and  fry  it  gently  in  a  larce 
etewpan  with  a  morsel  of  hatter  until  it  is  Tcxy  lightly  browned ; 
lift  It  cat,  and  put  in  three  or  fiMir  yonng  pigeons  trussed  as  for 
boiling.  When  they  have  become  firm,  and  lightly  coloured,  lift 
them  out,  and  stir  a  large  tablc^poonful  of  flour  to  the  fat.  When 
tliis  thickening  (roitx)  is  also  sli-htly  browned,  add  gradually  to  it 
a  pint,  or  something  more,  of  boiling  veal-stock  or  strong  broth; 
put  back  the  birds  and  the  bacon,  with  a  few  small  buttou-onions 
when  ihext  flavour  is  liked,  and  stew  the  whole  very  gently  for  three 
quarters  of  an  hour.  Dish  the  pkeons  neatly  with  the  hacon  and 
onions  laid  between  them;  skim  all  the  fat  from  the  sauce,  reduce  it 
quickly,  and  strain  it  over  them.  The  birds  should  be  laid  into  the 
Stewpan  with  the  breasts  downwards. 

The  third,  or  half  of  a  ])otile  of  ?mall  mn-,lirooms  is  sonu  tinics 
added  to  this  dish.   It  may  be  convened  into  a  compoU  aux  petUs 

msat,  to  wUdi  let  a  litUa  minosd  sbalot  he  ttldecl,  and  spreiid  it  owr  tlis  vasL 

If  70a  have  any  cold  tonffve  or  lean  of  ham,  cut  it  in  square  strips,  an  J  lay  them 
the  short  way  of  the  meat  that  they  may  be  shewn  w>ien  it  is  carved.  Knll  it 
up  very  tight,  and  keep  it  iu  good  fihape ;  encloBe  it  in  a  cloth  as  you  would  a 
jam-padding,  and  hiM  it  up  veil,  then  lav  it  Into  a  braislng-pan  with  three 
onions,  as  many  large  carrots  thickly  Rlicea,  some  spire,  p^^prt  herhs,  and  suf- 
ficient fresh  second-stoek  or  strong  veal  broth  to  more  thou  half  cover  it,  and 
stew  it  very  gently  over  a  slow  flrt  for  three  homv :  tam  it  occasioQally  without 
disturbing  the  brai$€  which  tturroandji  it.  Glaze  it  Won  it  is  Mcit  to  table,  and 
ferrs  it  with  Spanish  snn^tv  «»r  vrhh  rich  English  brown  p-nv y.  flfw^'Tired  with  f» 
glass  of  sherrv ;  and  ganush  il  with  stewed  mushrooms  in  small  hea^ s,  and  tried 
finesflgMatbsllt* 
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nois  hy  adding  to  the  pigeons  when  the  hroth,  in  wliieh  the^  m 
laid,  fint  bcg^  to  boil,  a  pint  and  a  half  of  yoan<;  teaa.  For  these, 

a  pint  and  a  quarter,  at  the  least,  of  liquid  will  i>c  required,  and 
a  full  hour's  stewing.  The  economist  can  substitute  water  for  the 
broth.  When  the  birds  can  be  had  at  little  cost,  one,  two,  or  more, 
axording  to  circumstances,  should  be  stewed  down  to  make  broth 
.  or  sauce  for  the  others. 

Obi. — Pigeons  are  excellent  filled  with  tbemnshrooms  am  hewm,  of 
page  329,  and  either  roasted  or  stewed.  To  broil  them  proceed  at 
directed  for  a  pajrtridge  (French  leoeipi),  page  290. 

XAI  TIUNX  (mat-drink). 

Put  into  a  large  deep  jug  one  pint  of  light  white  vnne  to  two  of 
red,  and  dissolve  in  it  sufficient  sugar  to  sweeten  it  agreeably.  "\S^ipe 
a  sound  China  orange,  cut  it  in  rattier  thick  slices,  withont  poring  it^ 
and  add  it  to  the  wine;  then  throw  in  some 
small  bunches  or  fa^^ts  of  the  firagrant  little 
plant  called  woodnfjff  cover  the  jug  closely  to 
exclude  the  air  and  leave  it  until  the  following 
day.  Serve  it  to  all  May -day  visitors.  One 
orange  will  he  sufficient  for  three  ]nnts  of  wine. 
Tlie  woodruff  should  be  washed  and  well  drained 
before  it  is  thrown  into  the  jug ;  and  the 
quantity  of  it  used  should  not  be  very  large,  or 
the  ilaTonr  of  the  beverage  will  be  rather  in- 
jured than  improved  by  it.  We  have  tried  this 
receipt  on  m  small  scale  with  lemon-rind  instead 
of  oranges,  and  the  mixture  was  ver\'  ngretable. 
Jthenish  wine  should  properly  be  used  lor  it ; 
but  tliis  is  exi>ensivc  in  England.  Tlie  woodruff  is  more  odorous 
when  tliied  gnidually  in  the  shade  than  when  it  is  fresh  gathered, 
and  inijiarts  a  pleasant  fragrance  to  linen,  as  lavender  does.  It 
grows  wild  in  Kent,  Surrey,  and  other  parts  of  England,  and 
flourishes  in  many  sabnrbui  gardens  in  the  neighbourhood  of 
London. 

A   TIENMB8B  SOUFFLi  -  PUDDDVO,  CALLED  SALZBDBOSB 

NOCKBRL, 

At  the  moment  of  going  to  press,  we  haTe  received  direct  final 
Vienna  the  following  receipt,  which  we  cannot  resist  offering  to  the 
reader  for  trial,  as  we  are  assured  that  the  dish  is  one  of  the  mosl 
delicate  and  delicious  souffle-puddings  that  can  be  made. 
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(A)  'Take  batter,  four  oanon;  sugar  in  powder,  three  ounces; 
fine  floar,  one  ounce  and  a  half  or  two  ounces ;  and  the  yellow  of 
ei^ht  eggs ;  beat  these  together  in  a  convenient  sized  basin  till  the 
mLxture  gets  frothy,  (The  batter  should  probably  first  be  beaten  to 

cream.) 

(ii)    Beat  to  snow  the  whites  of  the  eight  eggs. 

(C)  Take  three  pounds  (or  pints)  of  new  nuik,  put  it  in  an  open 
Stewpan  over  a  gentle  hie,  and  let  it  boiL 

(D)  Next,  prepare  a  china  casserole  (enamdled  ttewpaa— ft 
copper  one  wUl  do)  by  greasing  its  internal  surface. 

As  soon  as  the  milk  bolls,  mix  gently  a  and  p  together,  and  with  a 
small  spoon  take  portions  of  this  shape  and  size 
and  lay  them  over  the  surface  of  the  boilin;:^  milk 
till  it  is  entirely  covered  with  them.    Let  them 
boil  for  four  or  tire  minntc?  to  cook  tliein;  then  put  tliem  in  con- 
venient order  on  the  ^^rouad  of  the  grcabed  casserole  (stuwpan).  Go 
on  putting  in  the  same  manner  small  portions  of  tlie  mixture  on  the 
surface  of  the  boiling  milk,  and  when  cooked,  place  a  new  layer  of 
tbem  in  the  stewpan  over  the  first ;  and  oontinne  the  same  operation 
until  the  miztore  is  all  eonsnmed.  Tdse  now  the  remainder  of  the 
milk,  and  add  it  to  the  beslen  yellow  (yolks)  of  two  eggs,  some  sugar, 
and  some  powdered  vanUla.   Pour  this  over  the  cooked  pastry  in  the 
stewpan,  and  '^et  it  into  a  gently  hented  oven.    Leave  it  there  until 
it  getd  brown  i  then  powder  it  with  vonilla-sugar,  and  send  it  to  the 
table. 


Authors  Note* — The  preceiling  directions  were  written  by  a  physi- 
cian of  Vienna,  at  wliose  table  the  dish  was  served.  It  was  turned 
out  of  the  casserole,  and  served  with  the  greatest  expedition  \  but  we 
think  it  would  perhaps  answer  more  generally  here,  to  bake  it  In  a 
mmffU  dish,  ana  to  leare  it  nndistarbed.  We  would  also  suggest, 
that  the  yolk  of  a  third  ^g  might  sometimes  be  needed  to  bind 
the  mixture  well  together.  A  jpod  and  experienced  cook  would 
easily  ascertain  the  best  mode  of  ensnriog  the  snceess  of  the  pre* 

paratinn. 

We  must  oh5icrve,  that  tlic  form  of  the  enamelled  stcwpans 
made  conimosii^  in  this  country  prevents  tlieir  being  well  adapted 
lor  use  ill  the  pres^cut  receipt :  thobc  oi'  cupper  are  better  buited 
to  it 

Half  the  proportion  of  the  ingredients  might,  by  way  of  expert,* 
aient,  be  prepared  and  baked  in  a  tart-dish,  as  our  puddings  fre- 
quently are ;  or  in  a  small  round  eake  monld,  with  a  hand  of  writing 

paper  fastened  round  the  top. 

The  vanilla  sugar  in  prepared  by  cuttin^j  the  bean  up  small,  and 
poundiii^^  it  with  some  sugar  in  a  mortar^  and  then  passing  it  through 
m  very  tiue  sieve. 
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The  cooked  portions "  of  which  the  sonffl^  is  principallj  com- 
posed are  the  shape,  and  nhout  half  the  <d2e  of  the  in-^ide  of  an 
e^Q^-spoon.  K  somewhat  largefi  they  would  potsibig  answer  as 
well* 
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Acton  finfffrbread,  B59 
All><:rt's,  Prince,  pudding,  ill 
Almond,  cake. 
canily,  566 

rreiiin,  for  blamange,  478 
pa»t«,  Ml 

paste,  fair?  fancies  of,  3S9 
paste,  tartlets  of,  367 
pudding,  42£ 

pmhlinir,  Jewinh,  fiTS 
alionuDcks  (verj  good  and  very  pretty), 
HA 

Almonds  to  blanch, 

cLocolate,  iiiiil 

to  colour  for  cakes  or  putry,  Sii 
in  cheesecakes,  361 
to  pound, 
in  soups,  CI 

to  rtduce  to  paste,  tbo  quickest  and 
easiest  way, 
AloM,  or  Shad,  to  cook,  29 
Aoierican  oren,  HM 
Anchovies,  to  flllet,  388 

fncd  in  batter,  Hk 

potted. 

curried  toasts  with,  SS9 
Ajichovj,  buiier,  13^ 

•ance,  11& 
^pfel  krapfen  cGerman  receipt),  815 
A;>plc  cake,  'Mil 

caJfs-feet  jelly, 

Charlotte,  or  Charlotte  d«  FnmiM, 
marmalade  for  CkmrU>tt$d9  F9wtmt$,i^l 
custards,  lh2 

dumplin|;s,  laaliionable,  420 
fritters,  3d4 

bedgehoe,  or  SuAIoUe,  480 
,  ellv,  ii21 

,  elly,  exceedingly  fine,  623 
,  nice,  prepared,  iitfi 
pudding,  4L!5 
pudding,  common, 
sauce,  124 
tance,  liaked,  124 
Muce,  brown,  lii 
■otip.  21 
suo»lMns,A21 
tart,  253 

young  green,  tart,  Sfi4 
creamrd  tart,  3M 
Apples,  baked  comoott  of  (our  little  lady's 
receipt),  673 
battered,  or  Po'^mst  cm  hfurrt,  4^ 


Apricots,  compott  of  green.  452 
Apricots  dried,  1-  rench  receipt  for.  612 

to  dry,  a  quick  xnd  easy  method,  617 
Apricot  b  amdnge,  479 

fritters.  3M 

marmalade. 
Arabian,  or  Turkish  PU&w,  Mr.  Lane'i  ie« 

ceipt  for,  fil4 
Artichokes,  Jerusalem,    la  S<itu,  333 

to  lK)il,  Z2& 

€n  salade,  82S 

to  remove  the  chokes  from,  Si2& 

Jerusalem,  to  boil,  'Ml 

Jerusalem,  to  fry, 

Jerusalem,  maslicd, 

soup  of,  12 
Atpar<igu8,  to  boil.  818 

to  serve  cold  (obsenration),  ^11 

IK>iiit8,  dressed  like  pea*  (entremeU),itlA 
Jrp'ic,  or  clear  savoury  jelly,  liH 
Axuct  DocA,  or  sweet  rice  h  la  FortugtiM^ 
4&9 

Arrow-root,  to  tbirken  saacea  witb,  IQfl 
to  thicken  soup  with,  8^  A 
PoUto.  IM 
laoce  (clear),  iQS 

Bacon,  to  boil, 

broiled  or  fned, 

Cobhett's  receipt  for.  253 

dressed  rashera  of,  2.'iy 

IVcnch,  for  larding,  Sai 

lardoons  of,  Ihl 

to  pickle  cheeks  of,  2^ 

genuine  Yorkshire  receipt  for  curing, 

m. 

Buper-czcellent,  2IA 
Biiin-mjirie,  use  of,  liia 
liaked  anple-pudding,  or  costsjd.  437 

apple-pudding,  the  lady's  or  invalid's, 
new,  (m 

apple«pudding.  a  common, 

compote  of  apples,  67i 

nwnced  beef,  2(>2 

ruuiid  of  spiced  beef,  129 

beet-root,  339 

bread-puddinn,  429.  430 

calfs  feet  and  bead,  US 

custArd.  4M 

baddotks,  7^ 

ham. 

joints,  with  potatoes,  179 
mackerel,  20 
marrow  bones, 
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Baked  mnllet,  73. 
ox -cheek,  2Cfl 
pike,  ai 
jiotaloes,  813 
raisiii  pudding,  441.  448 
•almon,  60^  1^9 
Bmells,  2i 

•olctt  (or  soUm  an  pla(),  fift 

ioun.  128 

■ucKirip-pi(r.  2M1 

whiting,  a  la  Francaist,  6& 
Bnkiiijr,  direciioni  for,  or  oven  coolcery.ljS 
Bnnbury  cakci,  &Jl9 

BHntam'i  egirs.  to  boil  or  poach,  446, 4i9 
Barbcrriea,  to  pickle, 

in  bundles,  to  pre«erTe,  62fl 

stewed,  for  dessert,  is3. 
Barberry  jam,  h  good  receipt  for,  62fi 

Jam,  another  receipt  fur,  527 

superior  jcily  and  uiarmalade,  627 

and  rire  pudding, 

tart,  864 
R«rlcy-su^,  5fl4 

Bar  cy-water,  excellent  (poor  Xury's  re- 
ceipt). bUSi 
Basket,  uirc,  for  fryinjr,  122 
Batter,  Frencli.  for  frying  meat  and  Teget*> 
bles,  tc,  l.SO 

cod's  suunds  fried  in,  6S 

salsify,  tried  in.  Ml 

sprin-^  fruit,  frird  in,  SS3 

to  mix  for  puddings,  8&7 
Bickamtl,  108 
Beans,  French,  to  bo  L  SSI 

a  U  Francuite,  ^ 

another  excellent  receipt  for,  322 

"Windsor,  to  boil,  aii 
B«ef.  ^  la  mode,  122 

breslaw  of,  Siifl 

cake  (very  e«kk1),  IfiQ 

to  choose,  IM 

mincrd  col  ops  of,  a*  nature],  2D1 
savoury  minced  collups  of.  i^i 
Scotch  minced  cullops  of,  2ii2 
richer  minced  coilopa  of,  2u2 
divisions  of,  IM 
Duich  or  hun?.  192 
extract  of.  Baron  IJebig's,  ft 
fillet  of,  braised,  IM 
fillet  of,  roast,  182 
hiithed,  French  receipt  for,  ^SA. 
cold,  common  banh  of,  2L!a 
cold,  excellent  hash  of,  2US 
co.lared,  1^ 

collared,  another  receipt  for,  138 

eravy,  Maron  Lit  big's,  gO 

piorman  bash  of, 

heart,  to  roast,  2U4 

Jewish  (smoked),  fK^ 

kidney,  to  dresa. 

kidney  (a  plainer  way), 

marrow,  ciahfied  for  keepinjr,  206 

marrow,  to  prepare  for  frying  croa« 

siades,  &c.,  ii^^i 
marrow-bones,  to  boil,  2f>2 
niarrow. hones,  bukcd,  2U8 
uuuced,  baked,  2y2 


Beef  palates  (Entriel  124 

nalates  (Nea|  oiitan  niode)^  IK 

Hamburg  picklf  for,  192 

another  ptckle  for.  191 

ribs  of,  to  roast.  \hl 

roll,  or  eamelUn  de  h<mf,  S2I 

miniature  round  of.  2iAj 

round  of.  to  aalt  and  boil,  13fl 

round  of,  spiced.  1122 

round  of,  roast,  Isfi 

mmp  of,  to  roast,  MA 

rump  of,  to  stew,  1^ 

to  salt  and  pickle,  %-annns  war*,  12ft 

onnimon  receipt  for  salting,  l9o 

Saunders  of,  r07 

shin  of,  to  stew,  1^ 

ah  in  of,  for  stock,  92 

airloin  of,  to  roast,  Ifii 

sirluin  of,  atewed,  \!& 

spiced  (giMxl  and  wholeaoroe),  1S2 

aniuked,  GOft 

ateak,  roaat,  1B2 

ateak.  Slewed,  1&3 

steak,  stewed  in  ita  own  frrarr,  1^ 

ateuka,  best  and  most  tender,  Ibi 

steaks,  bn»iled.  182 

Bteoks,  broiled,  aaacM  appropriate  to^ 

•teaks,  fried,  ISJ 

steaks,  ^  la  Fratuain,  188 

steaks,  h  la  Franuuse,  another  recdjit 

for,  liiSl 
steak  pie,  854 
ateak  puddings,  399.401 
good  Lnglish  stew  of,  iHl 
German  stew,  IfiO 
Stufato,  616 
^  elah  stew  of,  lAl 

tongue  (Bordyke's  receipt  for  stewing^ 
tongue  potted,  SQfi 

tongues  (various  modes  of  coring),  SOS 

tongues,  to  dreas,  2t*S 

tongues,  Suffolk  receipt  for,  SOS 
Beet-root,  to  bake,  335 

to  boil, 

to  stew, 
Belgrave  mou  d,  4fiS 
Bengal  rurrie  powders,  ftla 
B*-i  nittda  witches,  ifil 
Birthday  svllabub.  &8l 
Biscuits  Aunt  Charlotte's,  fifil 

Captain's,  good,  6(K) 

O^oncl's,  £61 

cheap  pin.'er,  BfiO 

Thread iieedle-sireet,  560 

wine, 

Bishop.  Oxford  receipt  for,  680 

Black-cap  pudding.  402 

Black-caps  par  execUenee,  4f.O 

Black  cock,  and  gray  hen,  to  roast.  291 

Blamange.  or  blanc  manger,  apricot,  4?9 

good  coniraun  (author's  receipt),  476 

calf's  feet,  to  make,  ikk 

currant,  412 

quince  (delirious^  479 

%uiuce,  with  almond  oeam,  42g 
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DlamHT)^,  rich,  427 

■ir.i»btrry  (exirftnely  good),  477 

Btreii((tlieniag,  47G 
Bfanc,  a,  l£a 

Bl  inch,  to,  iiieiit,  vegetables,  ke.,  1B2 
liluHquetU,  of  tuckiiiii  "iStil 

of  vchI  or  litmb  with  musLroonu,  229 
Boil,  to,  meat,  162 

a  round  of  beef.  19fi 
boiltd  calf*  head. 

chestnuts, 

cualardf  -ihl 

eels  (German  receipt),  82 

fowls.  213 

leeks.  513 

ricK.  to  serve  with  stewed  fruit,  kc., 

rice-puddine,  419.  420 
turnip  radishes.  :>18 
brea>t  of  veal.  ^ 
fillet  of  veal,  212 
knuckle  of  veil).  2^ 
liiiu  of  vml  2iii 
BoiIiii(^,  general  directions  fnr.  167 

scicutilic,  Btiron  liebu's  directioas  for, 

Ponbons,  palace.  &G2 

Boue.  to,  call's  head  for  brawn.  24^  21j 
cairi  head,  the  cook's  receipt.  211 
calfs  head  for  mock  turtle  soup,  21 
a  fowl  or  turkey  without  opcumg  it, 

a  fowl  or  turkey,  another  mode,  2M 
fowls,  for  Incassees,  curries,  aud  piet, 

266 

a  hare,  2^ 

a  leg  ot  mutton,  2Sfi 

a  lout  of  mutton  for  pies,  Sitfi 

a  l)reH9t  of  veal,  CM 

H  shoulder  of  veal  or  mutton,  212 

neck  of  venison  for  pics,  ^hl 
Boning,  general  directions  fur,  liii 
Bottle  Jack.  120 
Bottled  fruits,  for  winter  use, 

gooseberries, 

tomatns,  or  tomata* catsup,  lal 

Boudin.  h  Ut  Richeliru,  Hth 

Jioudinetta  of  lobsters,  &c,  82 

JiouUttes,  p  )Uto,  .SI  4 

liimifli.  Ireiich  receipt  for  hashed,  2Qfl 

Bomillon,  observations  uu.  ft 

Brain  cakes.  Ifi2 

another  receipt  for,  1C3 
Braise,  to  bum.  IbO 
liraiiied  fillet  of  beef.  IBQ 

le^;  of  mutton. 
Kraising,  directions  for.  ISO 
Brandy,  cherry  (1'appington  Ererard  re- 
ceipt), 6x9 

lemon,  lor  flavouring  sweet  dishes, 

peaches  presened  in.  521 

trifle,  or  liiny  cake,  22± 
Brandicd  nioieflrt  rhcrries.  521 
Brawn  Brmck,  cake  (Irish), 

g«K/d,  liglit,  hli^ 
Brawn,  ralf'9  head  (author's  receipt),  215 

X(  ubiulge,  im 


Bread,  Bordyke  receipt  for.  592 
to  know  when  liak«  d,  (kli 
Bavarian  biown,  l.icbig's,  ii^ 
brown,  hinglish,  528 
crumbs,  fried,  liil 

crumbs,  to  prepare  for  frying  fiah,  1^ 

dairy,  without  yen«t,  CU2 

to  freshen  stale,  gU^ 

to  try  for  garnishing,  131 

to  fry  for  soups,  & 

with  German  yeast, 

houie-made,  rimarks  on,  694 

household.  DlM 

to  keep.  &Uii 

partridges  served  with,  229 

patties,  8b7 

potato.  COO 

puddings,  418,  43Q 

and  butter  puddiMjrs.  42^.  122 

rules  to  be  observ  ed  iu  making,  SOS 

sauce,  112 

sauce  with  ouion.  Ill 

unferniented,  &^ 

to  purify  yeasi  lor. 
Bream,  sea,  to  dn  ss,  2^ 
Brioche  n«8»  e,  349 
linli,  to  boil,  iit 
Broccoli.  a2fi 
BroUed  beef  steak,  1S7 

bacoD.  2^ 

cutlets,  mutton  2^ 

cutlets  pork,  llil 

eels  with  sage  (German),  617 

fowl,  224 

mackerel,  21 

red  mullet,  2A 

partridge,  2M 

partridge  (French  receipt),  22Q 
Broiling,  gt-uerHl  directions  for,  12£ 
Broil,  the  (JavHiier's.  24U 
Broth,  or  homlUm,  S 

veal,  or  niultou,  ^ 
Browned  flour  for  thickening  soups  aud 

sauces,  \31 
Browning,  with  SMlamauder  183 
Brown,  nch,  Knglisli  graijr.  21 

apple  sauce,  \2k 

caper  sauce.  121 

chestnut  sauce,  1^ 

mushroom  sauce,  122 

onion  sauce. 

rabbit  soup. 
Brown  to,  with  salamander,  ISA. 
Brussels  sprouts,  liill 
Buns,  light,  of  different  kinds,  IsA 

txeier.  5j9 

excellent  soda,  6G1 

Geneva,  6<)1 
Burdwan.  an  Indian.  612 
BuriingtoD  Whimsey  212 
Burnt  coffee,  or  fflorim,  6V3 
Buttered  apples,  ihii 

cherries,  i2Q 
Batter,  anchovy,  IM 

burnt,  or  browned,  K12 

claiified,  for  storing  aiul  for  immediate 
use,UU 

8  S 
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Butter  to  cool  for  cmst.  S  I5 

creamed,  and  oilieruise  prepared  for 

cakes.  MS 
lobster,  iM 

tnelted  cood  commou,  Uffl 
melted,  French,  lOtf 
melted,  rich,  IQM 
melted,  rich,  withoat  floor,  Uifi 
melted,  white,  IM 
loin  of  lamb  ttcved  in,  2iS 
truffled.  132 
Bntter-milk,  for  bread, 

Cabbage,  to  boil,  S32 
stewed,  333 

red.  to  %U'yr  (Ilemiah  receipt),  &iQ 

red.  to  pickle,  bjiSk 
Otfe  noir,  692 
Cuke,  fine  almond,  |45 

apple,  SM 

hcef  or  mutton. 

breakfast,  Frmch.  549 

a  cheap  commnii,  ^hA 

cream  cuke  551 

thick,  li^ht  ein(;erbread,  651 

a  ptod  li^'htlunrbeou  cake,  aL^ 

ciicap  nursery,  hhh. 

a  gw^d  M  ndeira, 

T>ound.  fiMi 

rjce,  6lfi 

8nu<ias;e-meat.  or  pain  de  pore  fraU,  2fil 

a  ^oo6  »odu,  656 

a  i;ood  sponge,  542 

a  smaller  sponge, 

tipsy,  471 

Tcal.  22i 

▼eid,  good  (Bordykc  receipt  for).  222 

Venetian  or  NeapoUUiu  (supcr<ucel- 
lent),  6^2 

white.  hi& 
Cakes,  Banbury.  519 

to  colon r  aut^ar  candy  for,  &i2 

flcad,  or  flecd,  658 

cocoa-nut  gingerbrtad.  5^ 

common  gingerbrt-ad.  aitii 

richer  gingerbread,  ^ 

queen,  hiA 

general  remarks  on, 

very  good  small  rirh,  5^ 

to  prepare  butter  for  rich.  &:i3 

to  whisk  eg<,;s  for  iiglit  rich,  5^2 

•mall,  sugar,  various,  55^ 

small  Venetiftn, 
Calfs  head,  a  la  Uaitri  d'Hotel,  211 

boiled.  210 

brawn  (author's  receipt).  2l£ 

to  clear  the  hair  ttum, 

cutlets  of  ilii 

hashed.  ^ 

a  cheap  hash  of,  213 

prepared,  the  cook's  receipt,  21L 

soup.  p2 

The  W  arder's  way,  211 
Calfs  feet  jelly  (entremeU),  4G1 
another  receipt  for,  Ifii 
ielly,  apple.  IM 
jelly,  orange,  4ul 


CalTs  feet  JpUt,  modern  rsrietici  of, 
to  prepare  for  stock,  i&i 
•tewed,  2^ 
stock,  ihA 

•tock,  to  clarify,  Mi 
Calfs  Uver,  stored  or  stewed,  2^ 

roast,  229 

sweetbreads.  222 
Cambridge  milk  punch,  &81 
Candy,  cucoa-nui, 

ginger,  5M 

orange- flower.  665 

orange-flower  (another  receipt  for),  5£4 
Catullon  (U  bttuf,  iiA 

CanelloHS,  filled  with  apricot  or  pcack  mar 
malade, 

of  brioche  paste,  395 
Caper  sauce,  lil 

sauce  for  fish,  121 
Capillaire  in  punch.  5^ 
Caruniel.  to  boU  sugar  to.  ai^i 

the  qnickcst  way, 
Carp,  to  stew,  M 
Carrots,  au  heurre,  2^ 

to  boil. 

in  their  own  juice  S37 
mashed,  or  buttered  (Dotch), 
in  plum  pudding.  112 

•wcct,  for  second  course, 

the  Windsor  receipt  {Entree),  ^ 
Carrot,  soup,  common.  ^ 

soup,  a  finer,  2U 
Cauerou  of  rice,  saronry,  2al 

of  rice,  sweet, 
Catsup,  the  cook's,  or  compound,  112 

lemon.  Ihil 

mushroom,  146. 148 

mushroom,  doable,  liS 

pontac,  for  fish,  IMi. 

tomata,  1a1 

walnut,  142.  UO 
Caolitlowers,  to  boil,  S2& 

French  receipt  for,  22& 

h  la  Francaisr,  Sifi 

w  ith  I'anu'  &au  cheete, 
Cavalier's,  the.  broil.  2Ail 
Cayenne,  vinegar.  153 
Celerv,  Iwded,  Ml 

sulad,  to  serve  with  pheasacta, 

sauce,  ll£i 

stewed,  Ml 
Chnntilly  baskets,  42i 
CharLtte  de  pommes,  or  apple  Charlotte,  iSi 

a  la  Pansiennr,  4b7 
CJuitnies  (Mauritian),  144,  filD 
Cheese,  damson, 

in  fondu.  379 

Italian  pork,  2fiQ 

with  maccaroni, 

with  marcaroni.  i  la  Rdne,  S33 
in  nuuakius.  375 

to  serve  with  white  and  maccaroni  Kmp, 

Hi 

Cheesecakes,  cocoa>nut  (Jamaica  receipt)^ 

311 

Madame  Werner's  Rosenvik,  512 
Cherries,  brundied,  morella,  Itll 
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CherriM,  eompols  ot  Kentish,  iSfl 

compote  of  tuorellu,  ibH 

mnrclla.  to  dry,  Itiik 

dried  mith  sugar,  'Jii 

dried  \*ithout,  biLi 

dried,  superior  receipt,  6Qi 

to  pickle.  £32 

brandy.  579 

cherry,  cheese,  iO^ 

cherry,  paste.  Mlk 
Clic^tiiuts,  bo  led,  674 

Kjn.ited,  574 

Slew  ed,  M2 
Che&tnut  forcemeat,  No.  15i  152 

sauce,  brown, 

sauce,  white, 

•oups.  Id 

Chetncy,  varions  ways  of  making,  IM 

Chicken,  broiled,  22± 

cutlets.  225^  226 

fried,  d  la  Malabar,  2Ifi 

patties  (^ood),  iiaii 

uoUito  pdfty.  SfiQ 
Chicken  pie  (common),  358 

modem  pie,  3^ 
Chickens,  boiled,  273 

fricasseed.  224 

in  soup,  2fl 
China  chUo  of  mutton,  2il 
Choi^Iate,  almonds,  5^ 

drops.  662 

to  make,  6^ 

Spanish  receipt  for  mnlcina.  592 
Chops,  lamb  or  niution,  broiled.  211 

mutton,  stewed  in  their  own  eni\T 

(frood),  2ili 
pork.  2il 

Chonssa,  or  Jewish  sansaj^e,  with  rice,  607 
Christopher  North's  own  sauce  for  many 

meaU  Ilfi 
Cocoa,  to  make.  693 
Cocoa-nut  candy,  oC6 

cheesecakes,  371 

in  curries,  22fi 

I>oce,  mi 

gingerbread,  553 

xuacnroi^tus, 

puddinp, 

soup,  m 

Cod  fi«*h,  to  boil,  61 
slices  of,  fried,  ill 
•tewed,  62 

slewed  in  brown  snnce,  fi2 
Ood's  sounds,  to  boil,  (ii 

to  fry  m  batter,  fia> 
ColTcc.  to  boil.  621 

breakfast,  French,  590 

burnt,  or  ct)free  A  la  Milittdre,  Tulgarly 
caUcd  GUuia,  m 

to  tiUn,  6fiQ 

directions  formakinfr,  5S2 

strong,  clear,  to  senc  after  dinner, 

called  cafii  noir,  ^ 
remarks  on.  o82 
to  roast.  588 
roaster,  5§a 
C<jlfl,  odf's  head,  to  re-dress,  21i 


Cold,  fowls,  ditto.  27fi,  222 

lejt  of  umtU'n,  ditto,  207 

m'allrt  d'hoUl,  sauce,  133  . 

meal,  excellent  sauces  to  scjre  with. 
1S3.  Lit.  IM 

salmon,  to  dieA,  69 

turbot.  ditto,  6ii 
Collops  minced,  aw  naturd,  201 

savoury  minced.  Sill 

Mwr^-pan  for  frying,  IJg 

Sc*)tch. 

Scotch  minced,  202 
Compote  of  apples,  baked  (our  little  Lady* 

receipt),  522 
of  erccu  apricots,  452 
of  bullaces,  iiB 
of  cherries, 

of  Kentish  cherries,  458 
of  Morelht  cherries,  Ijil 
of  grci-n  curmuts,  452 
ot  red  currants,  45? 
of  damsons,  46h 
of  figs,  4iLi 

of  green  gooseberries,  462 

of  nia[;num  bouum,  or  other  large 

plums,  46£[ 
of  peaches,  46fl 

of  peaches,  another  receipt,  469 

Compote  de  pigeons,  iilil 

Compote  de  pigeons  aux  petltt  pois,  fil9 
of  Siberian  cnbs.  4iM 
of  spring  fniit  (rhubarb),  467 

Confectionary,  6G2 

Conjurer,  a,  its  uses,  176 

ConsomnU,  Ifi 

Con 'tan  I  ia  ^ellv,  4C7 

Cookery  (Lngfish),  common  causes  of  its 

failure,  167 
Cool  cup,  a,  6fi2 

Com,  Indian  green,  to  boil,  329 
Counsellor's  cup.  685 
Crab,  cold,  dressed,  ^ 

.  hot,  fid 
Creamed  tartlets,  326 

spring  fniit,  or  rhubirb  trifle,  428 
Cream,  Chantillv  basket  (iiled  with,  474 
Cream  cake,  delicious,  554 
crust,  847 

Devonshire,  or  clotted,  4^1 

icily,  filled  with.  Mi. 

lemon,  made  wirhout  cream,  475 

HesselrOds,  421 

rennirks  on,  450 

Swiss,  i23 

in  soups,  19.  22,  29,  SQ 
Creams,  lemon  (very  good),  426 
fniit,  425 
^  Italian,  475 
Creau  d  la  Comteut,  or  the  Cotmtess's  cream. 
222 

Crime,  Parisienne,  470 

patissiere,  1123 
Crisped  potatoes,  or  potato-ribbons,  to  servs 

with  cheese,  313 
Croquettes  of  rice  {entremets),  38i 

of  rice,  iiyed  with  preserve, 

of  rice,  savoury,  3d<i 
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Srousladfs,  or  T)re«(leti  pttUct,  S8I 

of  vuri  )us  kinds,  3S7 
•mall,  dii  sicd  m  mnrrow,  883 
tniall,  d  Ut  bontu  manum,  3b9 
to  preparr  marrow  for  frying, 
Vrtmte  auX'Ckampignoiu,  or  OiiuUrouiu^toast, 
Ji3Q 

Crust  butter,  for  paddiugi,  SSfl 

crenm,  842 
flcad.  3*2 

»enrli,  for  hot  or  cold  meat  piet,  342 

excellent  tliort,  aifl 

rich  short ,  for  tarts,  ^ 
Cruit,  common  suet  for  pics,  -liS 

very  superior  suet,  iur  pics,  218 

suet,  for  puddings,  Qji^i 
Crusts,  to  sene  with  cheese. 
Cucumber  (author's  receipt),  to  dress,  ^ 

soap.  iUi 

rinrirar,  152 
Cucum>M:rs  h  U  Crim4,  ZmA 

k  U  PouUtte 

dressed. 

fnetl.  2ii 

•tewed.  .122 
Curds  and  wliey,  451 

Currants,  to  cleuu  for  puddings  and  cakes, 

green,  stewed,  i52 
red,  stewed,  457 

Cumnt,  blamHoge,  479 
custHrd, 
dumplings,  i21 
,  am,  red  (deiicioas),  hSS. 

am,  white.  LLQ 
,  elly,  fine  black,  m 
,  elly,  tYench,  im 
,  clly,  superlative  red.  BOS 
,  elly,  white.  v<  rv  tiue, 
.  eily.  tArtlet%  Si6 

mste. 

pudding.  i^S 

syrup,  or  tirop  d«  groteilki,  62$ 
Curried  eggs  SUi 
gravy,  SiS 
maccaroni,  300 
oysters,  2(ii 

toasts,  with  anchovies,  389 
sweetbreads,  3wl 

Currie.  Mr.  Am'-tt's,  291 
a  Ueni^ai,  ^ 
adry,  2ii& 

common  Indian,  ^Sl 
Currie  powder,  Mr.  Arnott's,  222 
Cuirii's,  remarks  on,  2ii^ 

Selim's  (Capt.  White's),  3fiQ 
Custurd.  baked,  eommun, 

a  fiiirr  ^ 

carrunt,  4b2 

the  I^ike's,  482 

tlie  Queen's.  4^1 

veal,  or  a  Scfton,  Sfi2 
Custards  boiled.  »:ood,  old-fashioned,  4S1 

boiled,  rieh.  4M 

chocolate,  4^3 

French,  4H4 

qtiinre.  or  apple.  4S2 
Cutku  of  calf's  head.  '^13 


Chicken,  Tnplish.  gIS 

of  fou  Is,  partridges,  or  tiigoons  ( E»trie\ 

lamb,  in  their  own  grat  j,  stewed,  S4& 
lamb,  or  mutton,  vitt  Somhim  sauce, 

niutton,  broiled.  241 

ot  cold  mutton.  2i3 

mutton,  in  their  own  gravy,  atewed, 

sto 
pork,  2SA 

vt  al  a  la  Franmuf,  228 

Vial  h  V Itidiennt,  or  Indian  faskioa, 

veal  i  la  mode  it  Louatu,  or  Loadjc 

fashion.  22& 
veal,  plain.  2^ 
of  sweetbreads,  S27 

Damson,  cheese, 

jaxi,  LLi 

jellv.  m 

Boli*i>.  519 

pudding,  40S 
Dri  Cemeaux,  or  walnut  salad,  lil 
l)evon8hire  junket,  4ai 
])ou^h  nuts,  Islo  of  Wis^ht^  receipt  for, 
Dresden  patties,  or  croustadc*,  3o7 
Dried  api'les,  to  stew,  521 

apricots,  French  receipt,  112 

cherries,  with  sujjar.  bU-2.  503 

cherries,  without  sugar.  bi.Cy 

gooseiicrriea,  wiUi  and  without  sn^ar, 
501 

mushrooms,  loS 

plums  {Fmtumux  it  TomTt\  to  stew, 

523 

Dry,  to  apricots,  a  quick  and  easy  meUxid, 

612 

Iroperatrice  plams,  621 

Mogul  plums, 

peaches  or  neetarioes,  &lfi 
Puck,  stewed.  ^19 
Ducks,  to  roast.  21^ 

stufltng  fur.  >'u.  9^  160 

wild,  to  roast,  224 
DumplintiB  aftple  (fa«hionable),  450 

currant  light,  i21 

lemon.  421 

Korfolk,  4in 

Sufiulk.  or  haril,  4^ 
Dutch,  or  hung  beef,  1U2 

custard,  4:^8 

flummery,  427 

Eels,  lioiled,  German  receipt,  ^ 

Cornish  receipt,  b4 

to  trv,  Sa 
Kgg  balls', 

sauce,  for  calfs  head.  111 

sauce,  common.  IlU 

Sauce,  good,  Llii 

a  swan's,  to  lioil  hard,  44S 

swan's,  en  salaJe,  4iM 
Eggs,  to  boil  in  the  sii« U  415 

to  c<K>k  in  the  shell,  aiUiout  boi^:ng,  lU 

coatinental  mo«ie  uf  cxeaaiux,  uc  amjita 
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£^gs,  to  drtn  Guinm  fowls  or  Bantams,  iifi 
to  dress  turkeys,  4^7 
rurried.  SUl 

forcwl  turkey's  or  swan's,  447 
forced,  for  falad,  131 
to  preserve  for  many  weeks,  444 
poached,  with  gravy,  dbld 
to  pooch,  M9 
to  whi»k,  for  cakes,  Lt3 
Eldi  rberrr  wine,  58 1 

Lleg:mt,  the  Kcononiist's,  pudding,  415. 123 

lobster  SAlad,  lii 
Knglish,  brioche.  Mil 

brown  ijnravy, 

ptmt  pie.  8'53 

pnff  paste, 

»tcw,  m 
Entrees,  beef  cake,  ISQ 

heef  collops.  ^ 

beef  palHtes,  10 1.  ITij 

beef  roll,  or  eanell>n  lUhetHf,  2fil 

beef  steaks  h  la  Francaittt  Ib^  Ififl 

beef  tongues,  2li2 

Benf^l  curne,  *2i& 

hlanquttU  of  sucking  pig,  2aD 

hlanq*eHe  of  veal  or  uoib,  with  mush- 
rooms, 22fil 

broiled  mutton  cutlets,  Sil 

broiled  oxtail,  lit^ 

ho-dituttes  of  lobsters,  shrimps,  &c,  S2 
cairs  head  d  la  maitrr  d'hotel.  ilU 
calfs  hcftd,  the  Wnnler's  way,  211 
rail's  liver,  slewed, 
casteroU  of  rice,  siM 
chicken  cutlets,  225 
chirken  patnes,  3r>9 
compote  de  pigeotn,  '299 
curries.  297.  29d.         800.  801.  802. 
fill 

eroqHettrs  of  sarounr,  cf  rice,  3Sfi 
crotutadtM  filled  witli  mince,  3b7 
cutlets  of  callus  bend,  213 
cutlets  of  fowls,  partridges,  or  pigeons, 

275 

Dresden  patties,  387 
fillets  or  mackerel,  H 
fillets  of  mackerel  in  wine,  ZS 
fillets  of  soles,  65 
liiiets  of  whitings. 
fowls,   ^  Carltfort.  273 
frieandeau  of  veal.  22:1 
fricasseed  fowls  or  chickens.  574 
fried  chicken  h  la  MalaboTt  lib 
bashed  fowl,  216 
iMmb  cutlets  in  their  own  grary. 
Inmb  or  mutton  cutlets,  with  eoubitt 
sauce,  2ifi 
lobster  cutlets,  91 
lobsters  fricasseed,  69 


Entries,  loin  of  Ismb  slewed  in  battel.  SiO 
minced  fowl.  §25 
minced  real  with  oysters.  2H 
nitttton  cutlets  in  their  own  grsvy.  2 10 
mutton  kidneys  a  la  Francaise,  ^ 
Oxford  leceipt  for  mutton  kidne\s,  211 
oyster  patties,  Sift 
oyster  sausnjres,  S2 

patties  a  la  poHiij'e  and  ^  la  cardinale, 
SfiQ 

pork  cutlets,  251 
rissoUs,  3bZ 

salmis  of  game.  293,  ?1>4 
savoury  croquettes  of  nee,  28fi 
SHVOury  rissoles,  382 
sau9H<re9  ami  chestnuts,  5!/!2 
scall()|)S  of  fowl  aw  h^ckumel,  222 
Selton,  a,  or  veal  custard,  ■  62 
small  pain  ds  teau,  or  veal  cake,  222 
spring  stew  ot  veal, 
slewed  beefsteak,  182 
stewed  calfs  feet,  22d 
stewed  dack.  22Ji 

slewed  leg  of  lamb,  with  white  sauce, 

245 

stewed  oxtails.  12i 

stewed  tongue,  2t)H 

sweetf)rcaU  cutlets.  227 

sweetbreads,  stewed,  frieaflteed,  or 

roasted,  222 
truffled  sauHngcs,  or  saucisses  aux  truf- 

fits,  2lia 
Teal  cutlets,  22& 

%eal  cutlets  or  collops,  ^  la  Francaise, 

226 

Tcal  cutlets  i  T  Indienne,  or  Indian  fa* 
shion,  22a 

veal  cutlets  h  la  mode  d»  Londrts,  or 

London  fashion,  22fi 
veal  fricasseed,  2;il 
minced,  2^ 
tol-aU'tent,  352 
smnll  tols-au-tents,  37i 
Entremets,  apj'el  irajj/en  (German  receipt), 

373 

apple  cake,  or  German  tart,  862 

apple  calfs  feet  jcliy,  Hik 

Cfliarlotte.  i-^d 

apple  custards,  482 

apple,  peach,  or  orange  fritters.  SSA 

apple  heJgchoff,  or  Su^doiss,  iiifl 

apple  tarts,  'oi^ 

apricot  btan>ange,  479 

aroc4  docfi,or  sweet  ricthla  Portugaise, 

sspnr^(;u9  points,  dressed  like  peas,  ^ 
burberry  tart,  iiiil 
Bermuda  witches,  421 
biamauges  (various),  47<Mi79 


•  Fsh  is  not  usually  senrrd  as  an  entrie  in  a  common  English  dinner ;  it  is,  however, 
Tery  admissible,  either  in  fillets,  or  scallons,  in  a  currie,  or  in  a  rol-au-tcnt.  Various  cir- 
cumstances  must  dctcmiiue  much  of  the  gencml  arrangement  of  a  dinner,  the  same 
dishes  answering  at  times  for  different  parts  of  the  scnicc.  lor  example,  a  fowl  may  he 
served  as  tbe  roast  for  a  smiill  company,  and  for  a  large  one  as  an  entree.  For  a  plain 
family  dinner,  too,  many  dishea  may  be  served  in  a  difTcrout  order  to  that  which  is 
set  down. 
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Entremets,  Blark  cnpi.  par  excellence,  460 

hciled  custiirtls,  iil 
brioche  fritters,  SM 

butterr<l  cherries,  or  eeruet  au  heurre, 

cairs  teet  Je'ly,  461.463 
eanellons,  -^Hri 

caneUons  of  ^'orAtf  psste,  28S 

cauliflowers  ^  /a  Fraucaise,  li^Q 

Cimh flowers  with  ParnicsHU  clieese,  225 

Chantiliy  basket.  ^ 

Charlotte  h  la  Parisienne,  482 

chocolate  custard, 

cocoa-nut  cheese  rakrs.  S71 

compote  of  peaches.  459 

cotHfiotes  (various)  of  truit,  457. 

coii»tanti;i  jelly,  462 

creatned  tartlets,  375 

crdme  ^  la  Omteue,  or  the  Coautest's 

cream,  473 
eroqueftrs  of  rire,  Sia 
croijuetiet  of  rice,  finer,  886 
trowtndet,  or  sweet  patties  h  U  minute, 

387 

men  m  hers  h  la  crime,  324 
cucunihers,  h  la  poulette,  32i 
currant  jeily  tartlets  or  custards,  315 
castarils  (baked),  iM 
custards  (various),  481.  484 
dressed  mnccaroni,  'Siii. 
fiiry  fancies, 
fanchonettee,  374 

forced  eetrs,  or  eegs  cti  surprise,  442 

French  Deans  (i  U  FraMcmte,  ti^ 

gdieau  of  mixed  fruits,  ilil 

gdttau  de  potnmes, 

gdteau  de  riz,  4^ 

gdteau  de  semoule,  4311 

genoises  a  In  Reitte,  iillil 

(icrnian  puffs,  4M 

OerlruJe  ^  la  crime,  4^2 

frrccn  peas  h  la  Francaise,  3 SO 

^en  peas  with  cream,  3iLl 

imperial  fcoosebciry  fool,  4SQ 

Italian  rrcanis.  473 

jaumange,  ox  jnune  monger,  427 

Jerusalem  artichokes  h  la  Reine, 

lemon  c»lf' s  feet  jelly,  462 

lemon  creams,  415 

kmon  fritters,  Sai 

lemon  sandwiches.  22i 

lemon  sponjre,  4H) 

lemon  tartipts.  312 

lobster  an  bichamel,  89 

lobster  silad,  L4^ 

1/onise  Franks'  citron  fovfffS,  S28 

Madame   Werner's   Uo^cuvik  cheese 

rakes,  373 
Madelrine  puddings.  433 
i/eringtte  of  pears.  4bd 
Jilerinffues,  6ot).  ial 
minremi  at  fritters,  SS3 
Buuce  pics,  2£d 


Entremets,  irinre  pies  royal,  SIfi 
monitor's  t  irt,  S7t> 

moulded  rice,  or  sago,  and  if]le  juite, 
422 

mnshroom-toast,  3f^0 

mtish rooms  au  bfurre,  8C3 

Nesselrdde  puddin;;.  491 

omlttte  aux  fints  Arries,  SSO 

omUlte  soujftee.  3>il 

orange  calf  's  feel  jelly,  45  4 

orange  fritters, 3ii& 

orange  istng'ass  jelly,  4fi& 

oranges  filled  with  j«.Iy,  466 

piincikes.  oiii 

pastry  sandwiches,  SIl 

plain  common  fptiers,  SvSl 

pommesau  beurre,  or  Ituttered  apples,  ioS 

potatoes  a  la  maiti  e  d'koUt,  oii 

potato  Aom/*//m.311 

potato  fritters.  3&i 

potato-ribbons.  H3 

potU-d  meau, 

prawns,  9^ 

pudding-pies,  SJl 

Queen  Mab's  summer  puddlog,*  420 

quince  blamansrc,  47S 

rdmakins  h  Vi  de.  32a 

raspbernr  puffs,  325 

rice  h  la'Valktk,  iiO 

salad  of  lolister,  143 

sea-kale,  SlU 

Bea>kale  stewed  in  prary,  SI 6 

scooped  potatoes,  3L2 

spinach  a  VJnglaise,  312 

spinach  (French  receipt),  3IA 

stewed  celerv,  341 

strawberry  binmnnce.  477 

slniwberry  isindais  j'  lly,  4C3 

•trawbcrrv  tartlets,  .STa 

guidoise  of  peaches,  48?i 

•weet  carrots.  3iifi 

sweet  casserole  of  rice.  423 

sweet  maccanmi,  iSHi 

Sw  i»s  cream,  or  tnfle,  125 

tartlets  of  almond  pa«te.  :if)7 

tipsy  cake,  or  brand v  trifle,  474 

tourte  meringuSe,  3fi^ 

triflf  (excellent),  423 

truffles  a  PKalienne,  331 

truffles  h  la  terriette.  331 

turnips  in  white  sauce, 

Venetian  fritters.  .Ss3 

Vot-av-trnt  h  la  er6mf,  353 

Vol-au-tenl  of  fru\l,  3.'>> 

Fols-au-rent,  small,  «  la  PamuxM,  O 
Fpicureau  sauce,  lil 
Eschalots,  to  pickle,  532 

to  sene  with  venison,  t&k 
Eschalot  sauce,  mild,  132 

viregar.  lil 

wine,  153 
Espa{jnole,  or  Spanish  taoce,  1£Q 

with  wine.  It  0 


•  Though  not  included  in  thii  list,  all  sweet  puddingt  are  terred  u  entraacU.  exctpt 
tl  ey  repluce  the  roasts  of  the  sccoud  course. 
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Fiiinr  Fancies  (fantaisifs  iefhi),  S68 

h'ancktmnttUs  (€ntrem€it),  o<4 

K«ucy  ji  ilics.  i69 

>'crmentation  of  bread,  fUH 

FemlUtage.  or  fine  puff  paste.  S4& 

Kiss,  stcued,  422 

Fillets  of  mackerel  boiled,  71 

of  mackerel,  fried  or  hroilfd  H 

of  mHckcri'l  sttwcd  in  wine,  2^ 

of  soles,  fm 

of  whitin'zt,  6S 
Fillet  of  mutton, 

of  veal  OH  h4chamel,  with  oystcrt,  215 

of  veal,  Ijoiltd,  CI  7 

of  veal,  roast, 
Fin^aii  haddocks  (to  dress),  jA 
I'lsh,  to  hake, 

boiled,  to  render  Arm,  &i 

brine,  for  boiling, 

best  mode  of  boiling, 

to  choose,  4^ 

to  clean,  ^ 

eookiiitc,  mode  of,  bevt  adapted  to  dif* 

ferent  kiuds  of,  &1 
fat  for  frying, 
to  keep.  Qi 

to  keep  hot  for  table,  M 

to  kn')W  when  cooktd.  &5 

to  sweeten  when  tainted,  H 

•alt,  to  boil,  m. 

salt,  h  la  maUttd'kotef,  g3 

salt,  in  potato- pasty,  350 

shell,  dishes  of, 
Flcfld,  or  rtecd  crust,  3iZ 
Flavouring,  for  sweet  dishes, 
>V>uoders,  to  boil  and  fry,  23 
Flour,  browned,  for  thickening  soups,  be, 

m 

Flour  of  potatoes  (fecule  (U  pomuus  Urre)t 
151 
of  rice,  lii 
P,jndu  a.  379 

Forced  torkevs*  or  iwans*  egrgs,  442 

turkey,  Sfi3 
ForccrocMts,  general  remarks  on,  IM 
Furrenieat  balls  for  mi>ck  turtle,  No.  11, 

m 

chestnut.  No.  Ifil 

Mr.  Cooke's  for  geese  or  ducks,  No.  10. 

m 

good  common,  for  real,  turkeys,  he. 

No.L  M 
another  good  common.  No.  9, 152 
French,  an  excfllent.  No.  16^11111 
French,  called  qucnelltt,  No.  12i  IM 
for  hare,  No.  8,  liiU 
mush  room,  No.  2i  I&ft 
oyster,  No.  6,  ILfl 
oyster,  finer.  No.  i.  159 
for  raised,  and  other  cold  pies,  No.  18^ 

IM 

common  suet,  No.  4. 1S3 

superior  suet  No.  3^  liS 
Pounuau  icoHomiqne,  or  portable  French 

furnare,  Vn^  125 
Fowl,  a,  to  hone,  without  opening  it,  2fi5 

to  boue  another  way,  2fiA 


Fowl,  to  bone,  for  fWcasseet,  kc,  2fi4 

to  broil,  22i 

^  Carlifors,  225 
fried,  a  /a  Malabar  (enirSe),  225 
hashed.  22fi 

minced  (tYenrh  and  other  rcc<''pts\277 

minced,  French  receipt  (fniiee)f  '27ii 

roast  (Frcneh  receipt},  223 

to  roast  a,  222 

scollops  of.  au  hichameh  278 
Fowl-Guinea,  to  roast  a,  223 
Fowl.  wild.  234 

salmi  of,  294 
Fowls  d  la  mayoHfutise,  22S 

to  bone,  lor  fricassees,  curriea,  and  pies, 

boiled,  224 

cutlets  of.  English  (pUrie),  225 
fricasseed.  225 
cold, /n7o<  of,  222 
cold,  grillade  of.  228 
French  bitter,  for  frying  fruit,  Tegetablrt, 
&c.,  130 
melted  butter,  102 
breakfast  cake,  or  Sally  Lunn,  £49 
crust,  fi>r  hoi  or  cold  pits,  :U7 
receipt  (bt*  hoilint;  a  ham.  258 
maitre  ttkoUl  sniice,  116«  112 
rice  puddinz.  Iii3 
partricljtcs, 

semoulina  pudding,  430 

salad.  UQ 

salad  dressing,  LiQ 

galmi,  or  hash  of  game,  222 

thickening,  or  roux,  106 

beans,  h  m  FrancaUe,  321 

beans,  an  excellent  receipt  for,  S22 

l>eaus,  to  boil,  ^il 
Fresh  herrings  (Farleigh  receipt  for),  24 
Fricamdeau  of  real,  223 
Fried  anchovii  s  in  batter,  8A 

brcjid  crumbs.  l.S' 

bread  'or  );amishin;  131 

eanellom,  335 

c<)d  fish,  slices  of,  fil 

Jerusalem  artichokes,  22S 

mackerel.  20. 

parsnips,  2^ 

potatoes.  3i3 

BJ.Isify.  3il 

soles,  M 

Fritters,  apple,  apricot,  orange,  or  peach, 

hriocke,  3M 

cake. 

lemon. 

mincemeat  (very  good),  S35 

oraui^e,  'ihl 

plain,  common,  SM 

of  plum  pudding, 

potato,  Sfli 

of  spriufc  fruit  (rhubarb),  S33 
Venetian.  383 
Fruit,  to  bottle  for  winter  use,  ^22 
creams,  425 
ea  chemise,  52Q 
UinglasB  jellies.  4CMC3 
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Fniit,  to  TTfigh  the  Jnire  of.  45? 

directioiiB  U»r  presenin-.',  1% 

remarks  on  prrsenred,  iH^ 

•Twrd,  45ft>459 

tict,  with  roval  irinjj.  2M 
Fniiig,  genrrttl  tlirectiout  lor,  lift 


Oehnttni  of  chicken,  ZCfl 

Galettt,  657 

Game,  to  choove,  281 

dirrctions  for  kt^epinfr,  231 

gravy  of,  2hii 

hashrt  of,  j2y2,  29i 
Gnr  tiili.  to  broil  or  bHke,  22 
Gnilic,  mild  rHtroat  of,  1^ 

vinrpr.  Vol 
Qdteau  of  mixed  frnits, 

de  pomma, 

d*  semoute,  or ,  French  semoulina  pud- 
ding, ' 

d$  m,  or  French  rire  padding,  liiii 
Gcnevn  buns,  or  rolls,  fiUl 
Geneve«e  8»nce,  117 

Genoues  h  In  Rtiue,  or  her  Majecty'i  pastry, 

S66 

German  pniTs,  4&I  * 

pudding.  412 

pudding  sauce  (drlic'onii),  iLi 

yeast,  obsrmitioiiB  on.  698 
Gertrude  i  2a  Crime,  4h7 
Gherkins,  to  pickle,  &li2 

to  pickle,  French  receipt,  523 
Ginger  oiscuits,  cheap,  oiiU 

bread.  ^ 

>»rcad,  Acton,  tafi 

bread,  cocoa-nut.  65S 

biend,  thick,  hght,  6al 

candy, 

oven'cakcs,  652 

wine  (excellent),  5S1 
Glaze,  to  make,  1111 
G'uzc,  to,  pastry,  liM 
Glazing,  directions  for.  1P2 

for  flne  pastry  and  rakes,  545 
Goose,  to  deprive  of  its  strung  odonr,  Obs : 
271 

to  roast,  211 

to  roosl  a  green.  ?71 
Gooseberries,  to  l>ottle  lor  tarts,  4&9 

dried,  with  suj^ar,  4fi2 

dried,  without  susrar,  501 
Gooseberry  jam,  n-d,  alii 

Jam,  very  fine,  500 

jelly,  60(L 

pHSte,  501 

pudding,  435.  40R,  43Q 
sauce  for  mackerel,  I2Q 
Gmpe  jelly,  fi^ 

Graviei,  to  heighten  the  colour  tnd  flaronr 
of.M 

hilroductory  remarks  on.  81 
shin  of  beef  siock  for,  92 
Gravy,  good  beef  or  veal  ( English  receipt), 

m 

Baron  Liebig*s  beef  (most  excellent),  fifi 
rick  brown, 


Grary,  cheap,  for  a  fnwl,  ICl 
another  cheap,  lLi2 
carried.  2l£2 

E*pntjtu)U.  Iiirh^y-flaronred,  lOQ 
E*}'aynole  witli  wiue,  ICAJ 
for  a  piose.  Iil2 
in  haste,  IQl 

^  dcs  roffnont,  or  kidncT  grary,  lol 

orange,  for  wild  fowl.  Ur2 

real,  rich,  deep-coloured. 

veal,  rich,  pale,  or  cotuvmane,  92 

for  venistth.  plain.  22 

for  haunch  Of  veni?on, 

rich,  for  venison,  1W> 

sweet  sauce,  or  grary,  for  %-eiiisflO,  liS 

soup,  or  stock,  clear,  pale,  lu 

soup,  cheap,  clear.  11 

soup,  auoiner  rect-ipi  for,  Ifl 
Gray  hen,  to  roast,  291 
Green  goose,  to  roasi,  221 

niint  SHUce,  Li^ 

mint  vinegar,  1£2 

orange  plum,  preserve  of,  hlA 

peas,  4  M  Frantaite. 

peas,  with  cre  im,  221 

pea-soup,  cheap,  iii 

peas-soup,  excellent.  S9 

peas<B0up,  without  nirat.  SS 
Greetiga<;c  jam,  or  marutuiMie,  aia 
hroseill^,  fiJi 
Ground  rice  paddings.  48$ 

in  pudding-pies,  ajl 
Groune,  to  roast.  2^ 

talnu  of.  2^ 
Goava,  English,  &2Q 

strawberry  jelly,  which  resemhlct.  5C€ 
Gttinen-fowl.  to  rotst, 
tiurnards,  to  dress  iu  various  ways,  Zi 

Haddocks,  baked,  23 

to  boil,  23 

Finn  in,  to  dress,  2i 

to  fry,  23 
Ham,  to  bake  a,  25S 

to  boil  a,  2It& 

to  boil  a  (French  rrccipt),  259 
potted,  excellent,  Slil 
Hams,  Bordykc  receipt  for,  2^ 

to  garnish  and  ornament  in  v»hoa 

ways,  Sal 
to  pickle,  iaA 

superior  to  Westphalia  (^lonsiear  Ude's 

receipt).  24i 
genuine  Yorkshire  receipt  for,  2^ 
Hamburgh  pickle,  for  baius,  beef,  and 

tongues,  192 
another  pirkle,  for  hams,  bed^  si  d 

tongues,  122 
Hare,  to  choose,  283 

forcemeat  for.  No.  ^  IfiO 
sweet  griiTy  for,  2J4i 
in  pie,  5iS2 
potteti,  807 
to  roast, 

to  roast  superior  reretpt,  29S 
soup,  superlative,  3il 
soup,  a  less  expensive,  ^ 
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n«rf.  t^rvcd,  2M 
llitricoU  hlancs, 
llarnco,  Nonnnn  221 
lioshetl  hmtiUi, 

calfs  Jieiid,  213 

fowl,  226 

▼eniton,  2M 
Rash,  a,  of  cold  beef  or  rantton  (exceHent), 
205 

common,  of  cold  be«  f  nr  mutton, 

rheap,  of  calft  hend,  213 

NorDinn,  2i>ft 
Hrunch  of  nmtton,  to  ronst  21i 

of  venison,  to  roimt,  tvl 
llerriniES.  fre«h  (Fnrleijrh  receipt). 

red  h  In  Dauphin,  **! 

red,  cummuu  Luj;Uih  no<?e,  8i 

Tred  pudding,  NesselrAU  iSl 
Ice,  adTnntage  of,  for  jellies,  flne  pwte,  8tr., 
575 

Ices,  oh^enratims  on,  52$ 

currant,  676 

rasp>>frry,  o7fl 

itmvrl>crry,  &25 
Icin;r,  for  tarts,  kc,  il£ 

white  or  coloured,  fnr  fine  iMutry,  or 
cakes,  ul3 
Imperatr  ce  plums,  to  dry,  621 

very  flne  niNrmnlade  i.f,  521 
ImperiHl  sroose berry  fool,  480 

ludiHD  Burdwan,  fil2 
common  currie,  28ft 
curried  fisd,  fll5 
lob5ter  cutlets,  fill 

com,  to  boil,  32S 
Tnpoldshy  Christ mw  pndiTinpr,  41 
Ihgroiicnts,  nhich  m<iy  all  i>c  used  in  mak- 
ing soups,  1 
Invalid's,  the,  new  baked  apple  pudcLiof , 
Insb  stew,  2i2 
isinglass  to  clarify,  Hi 

,  elly,  ConstNDtiii,  4fi2 

.  elly,  orange,  ifia 

,  elly,  strawberry,  ind  other  fruit,  6C3- 

5(>H 

Italian  creams,  425 

jelly.  420 
meringues,  6£1 

modes  of  dress"ng  mnc&ironi,  S21 
pork  cheese,  2ikl 


Jack-bottle,  120 
spring.  120 
Jam,  apricot,  or  marmalade.  Big 

bi^rberry,  525 
cherry,  502 

currant,  best  Mark  S12 

currant,  black,  hll 

ctirrunt,  red,  sn|>erl»itivc,  609 

currant,  white,  a  Im:<iuUIu1  preicrre,  SIO 

damson, 

|noseberry»  red,  fi^iQ 


Jam,  gooacberry,  very  fine.  500 
green  g«io«eberry,  IfiS 
green  scuge,  &la 
of  mixed  fruits. 
of  Mogul  plums.  ai5 
peach  (or  nectarine),  alS 
ra»p)>erry, 

raspberry,  very  g'"«d.  re»l  or  white,  iQ2 

raspberry,  very  rich,  fiiifi 

rhubarb,  Ifid 

strawberry,  501 
Janmange,  or  Jaune  manger,  called  al«0 

Dutrb  flummerv,  112 
Jellies,  call's  feel  stock  for,  1^3 

to  clarify  calfs  frret  stock  fur,  ilA 

to  clarify  isinglass  fur, 

lancy,  iM 

meat,  for  pies  and  sauces,  1(]S 

cheaper  meat,  lliS 
Jelly  apnie,  522 

apple,  exceedingly  fine,  £23 

apple,  calfs  (ect.  46 A 

barberry,  622 

cairs  feet,  4^)1.  4C3 

calf's  feet,  modern  varieties  of,  l£3 

cairs  feet,  strawberry, 

lemon,  calfs  feet,  m1 

orange,  calfs  feet,  404 

omnge  isinglass.  IM 

orange,  very  fine,  Ilia 

orange,  Seville,  very  fine,  5^0 

Constant ia,  462 

black  currant,  common,  fill 

biHck  currant,  fine,  511 

currant,  red,  Mlil 

currant,  re«l,  French,  502 

red  currant,  superlative  (Norman  re 
ceipt),  509 

currant,  while,  very  floe,  filQ 

damson,  ilS 

green  gooseberry,  iM 

ri|»e  gooseberrj  ,  6U0,  6Q1 

red  grape,  &2iJ 

guava,  English,  52Q 

to  extract  the  juice  of  plums  for,  £07 

mussel  plum,  hlSk 

quince,  fiis 

ra-ipherry.  507, 

rhubarb  isinglass.  i53 

Siberian  crxb,  5^ 

tartlets,  or  custards.  ^ 

strawberry,  verv  tine,  filJS 
John  Dories,  sm^di,  baked  (author's  receipt^ 

John  Dory,  to  boil  a,  58 
Jewish  nlmond  puiiding.  AOS 

table,  gcnenil  dirertiuns  for  the,  C09 

cookery,  remarks  on.  Qi>ft 

sausage,  or  (Jhorissa, 

smoked  beef.  Qiifi 
Julen,  mint  (Ajuericao),5E2 
Jumbles,  a^fi 

Kale,  sen.  to  boil,  Slfl 

stewrd  in  gnvy  {entremets).  Slfl 
Kater's,  Cnptnm.  receipt  for  boiling  pota* 

toes,  aia 
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KwljrfTce  (tin  Tndfnn  lirfalcfa«t  (HOi>,  612 
Keiitish,  receipt  for  cuUiug  up  aud  cunog  a 
pip, 

suet  piiddinfT,  iSL 
Ridnrys,  mutton,  d  la  Francaite,  2i3 

mutton  to  broil,  til 

mutton,  Oxford  rcrript  for, 
Kidney,  beef,  to  drws.  '^}\^  205 
Kohl-cannon,  or  Knlc-cannon  (Irish  rt- 
ceipt),  aiS 

ZotV,  du,  d  ifaiUtme,  -151 
I.udy'p,  the,  aauct:  f»)r  fi«h,  112 
Lanib,  rutlcta,  in  their  oun  pmrr,  216 

cutlets,  with  Soubise  sauce,  iUti 

cutlets  of  rold, 

If  tr  of,  with  white  sance,  245 

roast  loin  of,  2Aa 

loin  of,  itewtd  in  butter,  2ifi 

to  nnut  a  quarter  of,  Sidk 

ronst  Bitddle  of,  2i£ 

sauce  for,  132 
Tjindmil.  to  roast.  291 
Lard,  to  melt.Slfi 

to  prrscnc  unmelted,  for  many  montht, 

to,  a  pheasaat.  287 
Lardiii);,  general  directioni  for,  Ifil 
Ijiidmic-iierdles,  1^ 
Lanlnons,  1«1 
I^eks,  to  IkxI.  818 
Lemoimde,  delicious,  milk. 

excellent,  pcrtHhIe, 
Lemon,  calfs  feet  jelly,  407 

creams,  ila 

duniplincs,  421 

fritters,  JiM 

jcllv.  calfs  feet,  4C7 

pickle,  or  mlsup.  150 

pudding,  an  excellent,  126 

gandwichcs,  .Hi 

B]>on^e,  or  rnou'dcd  cream,  ISO 

suet  pudding,  i22 

tan  lets,  372 
Lemons  in  mincemeat,  368.  2£9 

to  pickle.  5Mi  ^ 
Lettuces,  in  mayonmaUt  of  fowls,  328 

stewed,  aifi 

in  salads,  140,  Ul 
Liebig's,  Huron,  direrlioni  for  boiling,  £2 

for  roasting,  121 

beef  frravy,  2fi 

extract  of  beef,  fi 
Limes,  to  nickle,  LliS 
Liver,  cnit  *,  to  roast,  229 

stovcd,  «r  stewed,  228 
LolM<'cr».  to  boil,  ta 

houdtnettes  cf  (author's  receipt),  fi2 
Lobster,  or  rmb,  buttered,  fcft 

butter,  13S 

cutlets  (a  superior  entree),  fil 
cutlets,  Indiiin.  fill 
cold  dre!>sed.  BS 
frieasiHeed,  or  au  hichamel,  £2 
hot.  ta 

pHttie«,  common.  3iiS 
palUcs,  superlative,  359 


Lobster,  potted,  SQ 
aaliid,  112 
sausages,  21 

Luncheon  cake,  &^ 


Macaroons,  almond,  5JL1 

cocoa-nut  (rery  fine),  f  45 
orange-flower,  iti 

MaearoHcini.  to  bull  »nd  to  chcoM, 

MaccMroni,  Oenoa.  to  boil,  3S11 
Neapolitan,  to  boil,  SSI 
ribhcn  (or  laeanges),  to  boil,  221 
to  choose,  and  other  Italian  pastes, S9Q 
to  dress  a  la  Reine,  ^ 
to  dress  in  rarious  ways,  2Si 

with  grsTT,  aai 

ribbon.  321 

■oup,  11 

sweet,  4^ 
Mackerel,  to  bake,  fi9 

baked  (Cinderella's  receipt,  good),  jQ 

to  boil.  62 

broded  whole.  21 

fillets  of,  boiled,  21 

fillets  of,  broiled  or  fried,  23 

fillets  of,  stewed  in  «ine  (exccUeBt).  73 

fried  (French  receipt),  20 

stewed  with  wine, 
Madeira  cake,  5  V8 

MndeUiiu  puddings,  to  serve  cold,  432 
Magnum  l>onum  plums,  to  dry  or  preserve, 

Mni-Tnnk  (German).  G2Q 
Ma'Ure  tThotel  sauce,  cold,  ISA 

sauce.  French,  Hfi 

sauce,  wwigre,  LLZ 

SHuce,  sharp  (Kngli«h  receipt  for),  HI 
Majesty's  her,  jwstry,  306 

pudding,  llQ 
Mandrang,  or  mandram,  West  Indiaa  re- 
ceipt, 3i2a 

another  receipt  for,  323 
Mangoes,  lemon, 

peach, 

Marmalade,  apple,  for  Charlotte, 
apricot,  515 
barberry,  522 
Imperatrice  phim,  S21 
orxnge  (Portuguene  receipt),  S27 
clear  (author's  receipt),  iLiS 
omnire,  genuine  Scolch  receipt  for.  13 
peach,  MS 

pine-apple,  superior  (a  new  receipt), 
&13 

quince,  &2i 

quince  and  apple, 
Marrow  bune^,  baked,  SOg 

to  boil,  a07 
Marrow,  clarified,  to  keep,  2QS 

veretable,  to  dress  m  vnrious  ways,  SSJ 
Mashed,  artichokes,  Jerusalem, 

carroU,  SM 

parsnips  (see  turnips),  333 
potatoes,  313 

potatoes,  crust  of,  for  pasty.  S50 
turnips  (an  excellent  receipt  f4tr>,  ffi 
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JIayonnnise,  a  del  rious  tauce  to  icnro  with 
cold  nirat,  8k.,  135.  136 

French.  612 

SwiM,  612 
Mayor's,  tl»€  liord,  wrap.  12 

•oup  (author's  receipt  for),  1ft 
Meat,  jellies  for,  pics,  IM 

pies,  crust  for.  347.  348 

puddii.gs,  yj9.4(il 

rolls,  excellent,  3<»0 
Melange  of  fruit  for  detisert.  52Q 

or  mixed  preserve.  313 
Melon,  to  srrve  wiih  mc;ii.  325 

sweet  pickle  of.  to  serve  with  roait  meat 

(gor)d), 

Melied  butter.  IQft 

Meringue  of  pears,  or  othar  fruit,  4S/J 

ot  rlia>iarl),  or  gooseberries, 
Meritufues, 

lialiau, 

Milk,  cocoa-nut  flavoured,  for  sveet  disliea, 

lemnnaJe,  delicious,  gS3 
remarks  on,  4>iU 
Mild  eschalot  sauce,  132 
mustard,  Liii 

ro^ut  of  garlic,  or  Pail  d  la  Bordtlaitet 

Minced  coilops,  2Q1 
fowl,  '22ti 
▼eal,  iLMl 

veal,  with  ovsters,  231 
Mincemeat  (autLor's  receipt),  3C8 

superlative,  'iSi 

fritters,  3ii3 
Mince  pics  {mtrewuU),  262 

royal.  810 
Miniature  round  of  beef,  129 
Mint  julep,  5^3 

sauce,  Li2 
Mock,  brawn,  2^0 

turtle  soup,  23. 

turtle  srjup.  {^ood  old-fashioned,  ^ 
Modern  blamange-niould,  ilii 

cake-mould,  alii 

cli:cken  pie,  3JiJ 

jelly-mould,  470 

potato  pasty,  3^ 

Tarirties  of  calfs  feet  jrlly, 
Monitor's  tart,  or  tourle  a  la  JhJU,  37^ 
M»K)r  game,  to  roast  and  hash,  201,  292 
Mould  for  Krcnrh  pies,  or  casseroles  of  rice, 
Mi 

Mull,  to.  wuie,  an  excellent  receipt  (French) 

Mullagatau-ny  soup,  2& 

Vfgtftablc,  32 
Mullet,  grey,  to  boil.  75 

red,  to  bake,  broil,  or  roast,  76 
Mushrof)m  catsup,  14<> 

catsup,  another  receipt  for,  113 

catsup,  double,  14^ 

forcrnieat,  l^d 

powder,  lik 

aance,  brr>wn.  12^ 

■anre,  another,  I2i 

sauce,  white,  li2 


Mushrooms,  au  hevrre,  ^ 

dried,  lali 

partridi'es  with,  262 
in  piiieon  pie. 

pickled,  in  brioc  for  winter  tise,  52A 

to  pickle. 

potted  (delicious), 

toast,  or  eronte  anx  ehnmpignom, 
Mussel-plums,  prcnervcs  of,  illi 
Mustard,  to  make,  L>0 

mild,  130 

Tartar,  Ififi 

another  Tartar,  155 

horseradish  \incgur  for  ditto,  153 
Mutton,  broth,  41 

to  choose, 

cutlets  broiled,  and  Souh'u*  sauce,  213 
cutlets,  to  bnnl,  241 
cutlets  of.  cold.  24i 

cutlets,  stewed  in  their  own  gr^vy, 
24Q 

fUlet  of,  roast  or  stewed,  ^ 

haunch  of,  to  roast,  234 

kidneys  d  la  Franeaite  {entrie),  243 

kidneys,  broiled,  244 

kidneys.  Oxford  receipt  for,  214 

leg  of',  to  boil  (an  excellent  receipt),  231 

leg  of,  boned  and  forced,  ioQ 

leg  of,  braised.  2M 

leg  of,  roast,  23il 

loin  of,  roast,  23i3 

loin  of,  stewed  like  renison,  239 

neck  of,  roast,  239 

pie,  common.  Sad 

pie,  good,  3ii& 

pudding.  401 

saddle  of.  to  roast,  235 

shoulder  of,  bro  led.  2  tO 

shoulder  of,  to  ru:iflt,  2.il9 

shoulder  of.  forced,  2iQ 

a  good  family  ste^  of,  243 

stock  for  soup,  1£ 

Nasturtiums,  to  pickle,  539 
Nesselr/ide  cream,  471 

pudding.  4IL1 
Norfolk  bifiins,  dried,  62i 

sauce,  itil 
Norman  harricot,  224 
Norinan<)v  pippins,  573 
J^onfiat.  i^ifi4 
AoutUes,  to  make,  S 

(Eh/s  an  pint,  iLQ. 

pocluts  an  jus,  419 
O'd-iashioned  Iwiled  cus'ard.  431 
Oil,  to  fry  salmon  aud  other  fiih  in  (Jeniih) 

607 

O'ivc  sauce.  IM 

Omlette  aux  fines  ktrhes,  380 

souffl^e,  3Hl 
Omlets,  observations  on,  3SQ 
Omlet,  common,  3^ 

King  of  Ou  le's,  Q13 
Onion  sauce,  brown,  liS 

sam  e,  brou  n  another  receipt  for  12B 

aaucc,  wliike,  12& 
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Onion  and  f  Are  stnfflng  for  dncki  and  gecie. 

No.  U»  ICO 

rich  white  saure  of.  or  Souiite, 
Onions,  to  pickle,  &32 

Hicwed,  'i^ 
Omii;;c,  bnaketi  frr  jelly,  ififi 

cair«  feet  jellv,  MA 

conBerve  for  cliecatcakes,  or  pudding.aDl 

frittcrt,  8>i4 

gravy,  1U2 

isintclass  jcIIt.  MS 

niirnialauf,  '5-7.  i22 

])lunii,  prc>er\c  of,  all 

tuliiJ,  5x1 

■now  bulla,  12Q 

wine,  5s»5 
Oran'^c-llower,  candv,  585. 

Seville,  paste,  iiki 

tilled  with  jeliv  lo  itripes,  ^ 

Tangerine,  521 
Oven,  A  mm  can,  123 

manaicerocnt  of, 

objec  ion  to  iron  ones,  fifia 
Oxford  receipt  for  Bishop,  LiM 

for  mutton  kidneys,  1^ 

punch,  6M(> 
Ov-ciieek,  stuffed  an'1  baked,  SDft 
Ox-tail,  broiled  {entree),  Uii 

stewed,  IM 

aoup,  iii 
Ox  tongue,  to  pickle,  2Q2 

potted,  ^ 
Oyster  forcemeat.  No.  5^  152  j  No.  C,  153 

pnttics,  Mfl 

sauce,  common.  111 

sauce,  pood.  Hi 

sausngfs, 

soup,  white,  ori  /a  SQ 
Oysters,  curried, 
to  feed,  8a 
to  fry,  m. 

scalloped,  i  la  Bant,  8ft 
to  sea  lop,  ^ 
to  stew,  li^ 

to  stew,  another  receipt,  §1 

PmH  de  pore  frais,  or  san8a«re-meat  cake,  2fil 

de  reitu,  or  real  cake,  ill 
I'liin     vean  (Uordyke  rempt),  222 

I'nluies,  beef,  to  dress,  194.  Ifii 
I'anada,  IM 
Vancakca,  3S3 

to  crisp,  ISQ 

fried,  m 
Parsley- green  for  colouring  sauces,  12fl 
i'Hrsneps,  to  boil, 

fried,  332 

Partridjjc,  broiled  (breakfast  dish),  2fiQ 

brotled  (French  receipt).  -00 

French,  or  reU-lcggcd,  to  dress,  2flQ 

potted,  sua 

puildine,  101 

soup,  ^ 
Partridircs,  boiled,  283 

witli  mushrooms, 

to  roost,  ^ 


Partridres,  jofntf,  or  rich  hash  of,  22i 

taltni  ot  (French),  2M 
Paste,  almond,  36? 

brioche, 

cherry  (French).  fiOA 
currant,  hlQ. 
goosel>erry.  Sfil 
very  itf>od  iivht.  %AA 
L'ngliah  puff,  ilfi 
fine  puff,  or  feuilUtage,  S45 
quince,  62i 
Pastry,  to  colour  almoDds  or  su^-gralns 
for, 

to  glaiie  or  ice,  ^ia 

icing  for^  Ma 

sui;ar-iciitg  for,  M3 

hrr  Mjvjesty's,  SC'i 

general  remarks  on,  ZiA. 

sandwiches,  374 
Pasty,  potato,  350 

varieties  of,  ial 

mould  for,  3^ 
TdU  Brisee,  or  >  rench  crust  fo*-  hot  or  co!4 

pies,  847 
Patties  d  la  Ponti/e  (en'riea).  Sfift 

good  chicken,  ZIil 

common  lobster.  hLS. 

superlative  lobstrr,  author's  receipt,  S»t 

oyster  {entree),  S5J 

sweet  boiled,  422 

tartlets,  or  small  toli'»u-t0mU,  to  male, 

Ml 

Peach,  flitters.  SSi 

jam,  or  marmalade,  &1& 

mongoe*.  &34 
Peaches,  compote  of,  4i3 

lo  dry,  an  easy  auJ  excellent  receipt,  SIS 

to  pickle,  b2A 

preserved  in  braudy  (Rottcrdain  i«oeipi)k 

m 

stewed,  1^9 

Suidoise  c»f.  iS3 

9ol-»»-9ent  of,  SSS 
Pears,  baked,  illi 

stewed,  iilii 

meringue  of,  488 
Pea  led  fruit,  67l> 
Peas,  green,  to  buil.  S2Q 

green,  n'ith  cream,  321 

green,  soup  of,  40 

green,  stewed,  h  la  framcmtM,  S2Q 

pudding,  401 

soup,  cocnmun,  41 

soup  without  meat,  i2 

soup,  rich,  ll 
Perch,  to  boil,  82 

to  fry,  83 
Pheasant,  «<7«^/i»  of.  ^ 

cutlets,  22a 

to  roast,  2h2 

salmi  of,  292 

soup,  33x  ^ 
Pickle,  for  beef,  tongue,  and  hanf,  UJ 

Ilamburgli.ior  pork,  kc, 

to.  bect-n)Ot,  532 

cherries,  i32 

eschalots,  a32 
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Pickle,  (rherlcins.  533 

{(itcrkina  (Freucb  receipt).  &3j| 
limes, 

lemons,  &^ 

Irmon  ni.mjcoe*,  h2S 

Qielon.  BH'i-rt  (foreign  rrceipt), 

niu;«hro()ms  in  brine, 

TuushrMonis  (an  cxcclleut  receipt),  &25 

iiasturliums, 

onions,  537 

jMraclies,  aud  peach  mangoea,  IM 
red  rahha^e, 
walnuts,  aiifi 
Pickles  where  to  be  procured  good,  633 

fieneral  remarks  on,  &ii 
 ,  tcef-sieak,  Sil 

a  common  cliickrn,  85^ 
a  modern  cliicke",  3 
a  good  cummon  En];Iish  game,  2a2 
mutton,  rommou,  Zltk 
a  f;ood  mniton,  856 
pigeon,  iak 
Pie»,  excellent,  cream  crust  for,  842 
¥> ench  cn«l  for.  342 
snet-crusl  for,  ElS 
meat  jelly  for,  ^ 
miiice.  ^aa 
^ninre  royal,  32Q 
pudding  (eutrcoieta),  821 
raised, 
Pigeons,  to  boil,  SgQ 
to  roast,  2SQ 

served  with  cresses,  for  second  course, 

2hO 

Pig,  divisions  of,  247 

Keniish  mode  of  catting  up  and  curins, 
.254 

to  bake  a  sucking,  2S0 

surking,  en  bUnqueite  {entrU),  SfiQ 

to  roast  a  sucking.  iLi^ 

A  la  Tartare  (e»trie),  2^ 
P  g's  checks,  to  pickle.  2ii 

feet  and  cars,  ill  brawn,  2fiQ 
Pike  to  bake,  hi 

to  l*ake  (superior  receipt),  81 

to  b  )il,&a 
Pilatv,  a  f  iniplc  Syrian,  Gil 
l  ine-apple  marroalaile.  superior,  5H 

puddtng-sauce,  ^tia 

puddin^-saucp,  very  fine,  40i 
I'intail,  or  Sea  l'hea«ai.t,  to  ronst.  221 
Pipjtins.  Normandy,  tu  stew,  672 
Ftt^uante  sauce,  llU 
I'lajcc,  to  bod.  26 

to  fry,  25 
1  late,  hot.  for  cooking,  H* 
riiim-puddings,  4lfi.  417^  441^  Sw:. 
Piums,  compote  of,  4iih 

Jmperatrice,  to  dry.  521 

Imperatrice,  marmalade  of,  &21 
Po^e.m 

]'i»ei's,  the,  receipt  for  salad,  13S 
•  I'olenta  h  ritaUenne,  Slii 
I'outac  catsup,  IM 
F'Kjr  autlior's  pudding,  4-42 
Pork,  tn  f  lH>o*e,  211 

cuUcta  uf,  to  buU  or  fry,  2&1 


Pork,  Italian  cheese  of,  C60 

different  joints  of,  £42 

obsen  aiions  on,  242 

to  pickle,  251 

to  roast,  251 

to  roast  a  saddle  of.  fCl 

saus;\ges  of,  201,  2C3 
Portal de  lemonade,  5ii 
Potage  h  la  Reine,  2fi 
Poi-aU'Feu,OT  stock  pot,  8 

fuwls,  !ic.,  ImiIIi-   lu  a 
Potato-balls  (English),  or  croqiutta,  814 

"bread,  fiOO 
fritters,  Mi 

flour,  or  fecuU  dt  pomnus  dt  terre,  151 
pasty  (modern), 
pudaings,  4M 

ribbons,  to  serve  with  cheese,  212 
riitolcs,  t'r ench,  816 
soup.  21 
Potatoes,  A  la  erSme.  31^ 

a  la  mailre  d'hotel,  215 
to  boil,  as  in  Ireland,  31^ 
to  boil  (Lancashire  rerviiit),  211 
bouUltes  (entremets),  311 
to  bod  (Captain  Kaler's  receipt),  312 
crisped,  or  potato -ribbons  (entremets), 
813 

fried  (entremets).  SIS 

mashed  and  moulded  in  various  ways, 

818 

new,  in  butter.  212 
new,  to  boil,  211 

remarks  on  their  properties  and  imi;or- 

tance.  809 
to  roast  or  bake,  312 
srooped  (entremets),  212 
Potted  anrhovies,  'Mni 

chicken,  partridge,  or  pheasant,  2i2& 
ham,  2i}l 
hare,  302 

meats  (various),  2D2 

meat  for  the  s<  coud  course,  moulded,  IQfi 

mushrooms,  330 

ox-tongue,  SUfi 

shrimps,  or  prawns,  SQ6 
FoQUr> ,  to  lione.  2£ta 

to  bone,  another  mode, 

to  bone,  for  fricaasccs,  &c., 

to  choose,  2^ 

to  lard,  Ifil 
Powder,  mushroom,  IM 

of  savoury  herbs,  1^ 
Prawns,  to  bciil,  M 

to  dish  cold,  ii3 

to  pot  (see  shrimps) 

to  shell  easily,  23 
Prepared  apple  or  quince  Joice,  456 

calf's  hcAd  (the  rtxik's  rereipt).  211 
Preserved  fruit,  general  remarks  on  the  use 

and  value  or, 
Preserve,  a  fine,  of  red  currants,  £03 

delirious,  of  \\  hi  e  currants,  MD 

good  common,  612 

an  execllnit,  rf  the  green  orange,  or 
bioueA  uud  plum,  Mi 
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Preterre.  groseiV6e,  n  mlxefl.  513 

another  g«x>(i  milanye,  ur  mixed,  513 
nursery,  &li 

Frctcn  e,      the  colonr  and  flavoar  of  fruit* 
jams  and  jelhea,  ♦?? 

Preferring- pan,  4yo 

\t\ escn-ea.  French  furnace  and  stewpan  con^ 
venicnt  for  niakmi,',  494,  4Sia 

general  rules  and  directions  tor,  iQfi 
J>^:!Heaux  de  Tourt.  or  compote  of  dried 

plums.  513 
Prince  Albert's  pudding,  ill 
I'uiitlin^  (iiakcd),  a  la  Faysanne  (cheap  and 

gixHl),  M2 

aluioitd,  iila 

almond,  Jewish,  60fl 

apple  or  custard,  i22 

a|)i>lc  (the  lady's  or  invalid's  new),  9^ 

Ilakewcll,  422 

barberry  and  rice,  4Qfi 

lijiht  batter, 

good  b»  ead,  4iy,  43Q 

common  bread  and  Imtter,  422 

rich  bread  and  butter,  42s 

cake  and  custard,  and  various  inex- 
pensive, 432 

curate's,  412 

the  good  daughter's  mincemeat  i2fi 

Dutch  custard,  or  raspberry,  iia 

the  elc^nt  econoutiat's,  428 

GahrielWt,  or  sweet  caueroU  of  rice,  4CS 

green  gooscberrv ,  43a 

good  ground  rice,  ili2 

a  common  ground  rice,  4S& 

Mrs.  How  ill's  (author's  receipt), 

nn  excellent  lemon, 

lenion-«>uet,  427 

>>ormandy,  441 

plum,  em  mouU,  or  moulded,  i2A 

poor  author's,  4^3 

(baked)  potato,  iiifi 

a  richer  potato,  ^& 

the  pnnters',  424 

the  publishers*,  ilA 

Queen  Mab's.  42Q 

a  common  raisin,  441 

a  richer  raisin,  M2 

raspberry,  or  Dutch  custard,  loS 

rafafia.  422 

cheap  rice,  4M 

a  common  nee,  423 

a  Fiench  rice,  or  Odleaux  de  riz,  423 

rice,  meringui,  43A 

richer  rice.  iSi 

rice,  h,  la  Vathek,  44fl 

Saxe-Gotba,  or  tourtt,  ^1 

a  good  seniouliua,  or  suujce,  430 

a  French  semouliua  (or   GMetm  ie 

tentoule),  430 
soujee  and  semola,  i2A 
spongf  cake,  4M 
vermicelli.  439 
welcome  guest's  own,  412 
common  Yorkshire,  441i 
good  Yorkshire,  44Q 
voung  wife's  (antiior's  rcce'pt),  45 S 
Pudding  (bulled)  4  la  Scoonu,  Aifl 


Pudding  (boiled\  apple,  chenr,  ramnt,  u 
auy  other  Iresb  fruii,  AisA 
a  common  apple,  4/i8 
tlie  author's  Christmas,  412 
comiiion  batter,  4<'C 
another  batter.  4(J6 
batter  and  fruit,  4IJ2 
beef  steak,  or  John  Bull's. 
beef-steak,  epicurean  receipt  for,  4£!Q 
small  bei-f-steak,  4iiU 
a  lilack-cap,  402 

Huih  Finch's,  or  beef-aleak  k  la  Dickens, 

m 

bread.  4lfi 
brown  bread,  419 
cabinet,  413 
a  very  fine  cabinet.  414 
common  custard,  411 
the  elegant  econoniist's,  41£ 
German  pudding  and  saure.  412 
Herodotus'  (a  genuine  ciassiLal  receipt), 
41)9 

Ingoldsby  (Jhristmas,  4lG 
Her  Majesty's,  4ia 
niult4)n.  4al 
partridge.  401 
peas,  4ill 

small  hght  plum,  412 
Prince  Albert's,  411 
the  publishers',  4111 
vegetable  pUm,  412 
a  very  good  raisin,  4lE 
a  superior  rais  4la 
a  cheap  rice, 
a  good  rice.  413 
rice  and  gooseberry, 
rolled.  41B 
savoury,  229 
Snowdon,  414 
Kentish  suet,  4QI 
another  suet,  ^ 

the  welcome  guest's   own  (eulhor'i 
receipt),  4li 

a  Kentish  well,  412 

Baden-Baden.  4^1 
Puddiuirs,  general  directions  for  baked,  i£3 

to  mix  uatttr  for,  397 

general  directions  lor  boiled,  SOS 

butter  crust  for,  S2h 

cloths  for,  to  wash,  3iifi 

«uet- crust  for,  3i^ 

to  clean  currants  for.  397 

Madclcmc,  to  sene  coM.  4o3 

sauces  for  sweet,  402  4i-fi 

to  steam  in  common  stewpaa,  S7I 

Sutherland,  or  castle,  4si2 
Pudding-pies,  221 

a  common  receipt  for.  511 
Pudding  sauces,  sweet,  40^ 
Puff -paste,  canellont  of,  412 

English.  346 

fincjt,  or  feuUUtage,  SiS 

very  good  light, 
Puffs,  German,  4^4 

raspberry,  or  other  fniit,  37s 
Punch.  Cambridge  milk,  tol 

OxforJ,  &bU 
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Punch,  Begent'i.  or  Gr-orge  lY.'s  (a  genuine 

receipt),  582 
tanre  for  sweet  pui]din;2r>. 
Pur6€,  fine,  of  ooions,  or  Soubite  tauce,  12$ 
of  tomatas.  S3tf 
of  turnips,  121 
of  vegetable  marrow,  127 

QmenelUs,  or  French  forcetncat,  IfiS 
Queen  cake*.  666 
Qiu  cn's  custard,  431 
Queen  Mab's  puddiriif,  4Zfl 
Quiuce  blamange.  42B 

blaman<!e,  h itbaimond  cream,  478 

custards.  ^2 

jelly.  621 

juice,  prenared.  45A 

marnialaae, 

and  apple  niaroialaJe, 

paste,  a2L 

Itihbiti,  to  boa,  2M 
Kabbit,  to  fry.  282 

to  roast,  2M 

loup.  d  la  lUine,  21 

toup,  brown,  21 
Radisliea,  turnip,  to  boil.  31B 
liazout,  mild,  of  jrarlic,  ICfi 
liaisin  puddingrs.  44l. 

wine,  which  rescmblea  foreign,  688 
Ramakios  d  I'Ude,  'Hb 
Baspberries,  to  preserve  for  creanu  or  icea, 

without  boiling,  606 
fLaspbcrr;  Jnm,  6Qfi 

iam,  red  or  white,  606 

Jelly,  for  flavouriug  creami,  602 

jelly,  another  good,  iiiH 

vine  par,  very  line,  678 
Red  cabbage,  to  stew.  Mil 
Kegent'a,  or  George  IV.'i  punch  (gentiine), 

m 

Jtemoulnde,  VXL 

Rhubarb,  or  spring  fruit,  compote  of,  4S2 
Bice,  to  boil  for  curries,  or  muiiu^aiawny 
loup.  36 

boiled,  to  serve  with  stewed  fruit,  fcc., 

422 
cake,  hi&. 

auseroU  of,  saronry,  851 
catseroU  of,  sweet.  433 
eroquetlet  of, 

savoury  croquettes  of,  28A 
puddings,  410,  ^ 
soup,  1^ 
soup,  white,  15 

sweet,  d  la  Portugaise,  or  arocO  doc€, 
489 

Ric«  flour,  to  make,  IM 
soup,  1^ 

to  tJti*  ken  soups  with,  4 
Jtisotto  d  la  AlilattaUe,  dlA 
Husoles,  8h2 

very  saronry,  English  (entrie),  Sffl 
Roasting,  general  directions  for,  l48 

slow  method  of,  171 
Roast  beet  (see  Chapter  X.) 

chestnuts,  674 


Roa<t  game  (see  Cliapter  XT  ) 

lamb  (see  Chapter  XII  ) 

mutton  (see  Chapter  XII.) 

potatoes,  aiS. 

pork  (see  Chanter  XITI.) 

poultry  (see  Chapter  XiV.) 

Teal  (see  CbapttT  XI.) 
Rolled  shoulder  of  mutton,  24Q 

ribs  of  beef,  llH 

sirloin  of  beef.  103 
Roll,  beef,  or  canellon  de  hoevf.  201 
KoUs.  breakfast  or  dinucr,  OUU 

Geneva,  QQl 

excellent  meat,  360 
Ronx,  or  French  thickening  brown  (for 
sauces),  lUfi 

white.  Hifi 
Ru9ks,  sweet,  664 
Husks,  Su2 

Sago  sonp,  li 

Salad,  to  dress  fEnslish),  14Q 

forced  egtrs  for  garnishing,  137 
JYench.  l]lQ 

of  mixed  summer  fruits,  520 
excellent  herring  (Swedish  receipt), 

lobster.  142 

very  elegant  lobster,  684 

oran<ie,  &21 
peach,  570 

the  Poet's  receipt  for,  13fi 
Suffolk.  Ul 

M  alnut.  or  ie»  cemeaux.  111 

Yorkshire  plouphnian's,  1  tl 
dressinp  and  sauces,  liU 
sorrel,  m 

of  young  vegetables,  HI 
Salamander  to  brown  with,  IfiS 
Salmi  of  moor  fowl,  pheasants  or  partridges, 
2S2 

French,  or  hash  of  game,  2^ 

of  wild  fowl,  29i 
Salmon  a  la  Generese,  69 

d  U  St.  Marcel,  m. 

baked  over  mashed  potatoes,  fiQ 

to  boil,  52 

cri raped.  fiQ 

to  fry  in  oil.  602 

pudding  (Scotch  receipt),  fSi. 
Salsify,  to  l)oil.  341 

to  fry  in  batter,  341 
Salt  fish,  to  boil,  ^ 

d  la  maiire  d'hote!,  fi2 
Salt,  to,  beef,  in  vaiious  ways,  IM 
Sandwiches,  lemon,  22^ 

pastry,  374 
Ssnd-launce,  or  Sand>eel,  mode  of  dressing, 
22 

SaUburyer  Nockerl,  fi20 
i>auce  (American),  cold,  for  salads,  salt  fish, 
be.,  133 

anchovy.  116 

baked  apple,  124 

boiled  apple,  1:24 

brown  apple,  12i 

arrowroot,  clear, 
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Sauce,  aspamgns.  for  hmb  CQtlcti»  I2il 
bichamtl,  M 
bichamel  9iaigrt,  1^8 
anotlier  romiuoii  bechamel,  1C8 
bread,  lli 

bread,  with  onion,  113 
caper,  121 
browu  caper,  121 
caper  fur  ftsti,  1^ 
celer)-,  I2h 
browu  cheitnut,  1^ 
white  chestnut, 
Chatney,  capaicuin.  Hi 
Chxtue'v,  sausage,  OliU 
Cliatney,  shrimp  (Mauritian  rece»pl), 
IM 

Cliatiiey,  tomato.  fi£S 
Ciiatnc'v  (Ueiixal  receipt),  145 
Chribtu'pher  North's  own  (tor  many 

niruts),  IIV 
crab,  m 

cream,  for  fish,  115 

tomiiioD  cucumber,  121 

another  corumou  cucuuiber.  ISi. 

Ml  hitc  cucumber, 

currants,  ^ilh 

Dutch.  Ill 

cold.  Dutch,  m 

common  cirg,  IID 

egg,  for  call's  bead.  111 

verv  po<id  egg,  LLii 

En^hsh,  for  salad,  cold  meat,  kc,  Hi 

epicurean.  Ihl 

mild  csclialot,  127 

BtpaynoU,  Uil 

Ktpayiiole.  wi  h  wine,  IjJQ 

fricassee,  112 

fmit,  euperior,  4SA. 

n<Ud  KUlUc,  12fi 

Geneve»e,  or  muce  f-enevotsgf  Hi 
German,  for  fricassees,  lu7 
German  cherry,  iiiii 
German  custard  pudding,  403 
eooicberry,  for  mMckerel,  liU 
Lorse-rudlsh,  excellent,  to  serve  hot  or 

00  d,  with  roast  beef,  11^:1^ 
hot  liorse-radish,  11^ 
the  li.d>'B,  for  fish.  UI 
common  lol)»ter,  LUi 
Maltre  d  hotel,  or  steward's  sauce,  llfi 
cold  Maitre  d  hotel,  m 
ilailre  d  hotel  sauce  mnigre^  HI 
sharp  Maitre  a'hotrl,  llU 
Imperial  mayonnaise,  IM 
wayoHHaise,  red  or  frecu,  IM 
nuiy  nmii««  (very  fine),  to  serve  with 

culd  meat,  fish,  ur  vegetables,  Lia 
mint,  common.  IM 
mint  (superior),  for  roast  lamb,  13S 
et  ruined,  132 
brown  mushroom, 
another  mushroom,  US 
w  intc  mussruoiu,  l±i 
horiolk.  liitt 
ohvr,  12a 
biow  n  onion,  12L. 
unotiier  browu  ouion,  I2i 


Saace,  while  onion,  l?l 
Oxford  brawn.  l;>7 
common  oyster.  Hi 
g(X)d  oyster.  Hi 
piquante,  llii 
common  pudding,  102 
delicious  Cierman  pudding,  i(S 
pine>apple  pudding.  40a 
pine-apple  syrup,  AHIl 
punch,  lor  sw  cet  puddings,  ifi2 
sweet  pudding,  iik 
raspberry.  4LHk 
remouladr,  1'67 
Hubert,  US 
shrimp.  11£ 
common  sorrel,  12Q 
Soubisc,  12& 

Souiiise  (lYcnch  receipt),  1^ 

Spanish,  liU 

iweet,  for  \enison,  IQQ 

Tartar,  US 

common  tomata,  1^ 

•  finer  tomata,  \2± 

toumie,  or  thickened  pale  giary,  ijX 

excellent  turnip,  Ij^l 

very  common  m  hiie,  HI 

linglish  while,  HI 

wine  sauces, 

yrenrh  wliile,  or  bichatiuJ,  107 

vegetable  marrow,  fine,  IIZ 

veU/utc  (ohn.l  M 
Sances.  to  thicken,  lili 

green,  for  colour:ng.  129 
Sauct4ses  auj  imffes,  ur  trufllcd  saimgtt 
2M 

Saunders,  S7U 
SuusHge-n)cat,  cake  of,  221 

in  cbicken-pie,  'Hi^ 

Kentish,  2iil 

to  make,  SGI,  2M 

C)unded,  very  pood.  252 
)ned  turkt>y,  niKd  with, 
Sausages,  bodud  '2(^ 

aud  chestnuts  (an  excellent  dish),  i&l 
common, 
excellent.  2(i2 
truffled. 
Sauti  pan.  for  fnring,  Hfi 
>avuury  tonatt,  890 
Scientific  roasting,  13 
Scotch  marnialade, 
S  ottish  short-bread,  excellent,  657 
Sea-kale  to  boil,  aifi 

stewed  in  gravy  (entremets),  Slfi 
Sra>phcasaut,  or  pintail,  to  r -uil,  ^ 
Sefton.  a,  or  veal  cusUrd, 
Shnd,  Touraine  fashion,  IS 
Slinmp  saure,  IM 
Shrimps,  to  boil,  ^ 
houdinettes  ot,  &i 
potted.  \m 

to  shell  Q^urkly  and  easily,  S3 
Sippets  h  la  lUitu,  a 

tried,  i 
Sirloin  of  Iwsef.  to  roast,  IW 
Smelts  to  b:ike,  2d 

to  fry.  II 
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Sntpes  to  rmst,  223 

SuowballB,  orange,  i£0 

apple,  i21 
Soles,  tinked,  or  au  pht,  ^ 

baked,  a  simple  receipt,  66 

to  boil,  &i 

to  choose.  48 

fillets  of, 

to  fry.  M 

•tewed  in  cre^m,  62 
SoUmemne,  a,  or  rich  French  breakfast  cake, 

Souffle,  Louise  Franks'  citron,  228 

cheei^e,  879 
Sonfft4'p&n,  877 
Soujfih,  remhrks  on,  S2I 
Sounds,  cods',  to  boil,  M 

to  fry  in  batter,  fi3 
Soap,  apple.  21 

artichoke,  or  Palestine,  19 

etjod  calfs  head,  not  cxpensire,  22 

Buchanan  carrot,  18 

common  carrot.  "iSl 

a  finer  carrot.  2U. 

carrot,  maigre,  i5 

chestnut,  1^ 

cncoa-nut,  lA 

curumbcr,  " 

fish,  cheap,  i8 

dea  Gallcs,  28 

clear  pale  ^ktw,  or  roiUMun^,  ID 

another  gra\7.  lii 

cheap  clear  irrary,  U 

•upcrlative  hare.  S2 

a  less  expensive  hare,  22 

m  haste,  18. 

k  la  Julienne,  S8 

Mademoiselle  Jenny  Lind'a  (aathentie 

receipt),  Ifi 
the  Lord  U  ayor's,  12 
the  Lord  Mayor's  (author's  receipt  for), 

18 

maccaroni,  13 
milk,  wiih  ▼ermicelli,  44 
mock  turtle,  2^ 
old-fashioned  mock  turtle,  2fL 
muH.igntawiiT,  35 
vegetable  mulhigatawny,  82 
mutton  stock  for  soups,  18 
oxtail,  12 

wliite  oyster,  or  oyster-soup  a  la  Reime, 
8Q 

parsnep,  22 
another  parsnep,  22 
partiid^e,  Zh 
dnimon  peas.  41 
peas,  without  meat,  12 
rich  peas.  11 
cheap  green  peas,  IQ 
an  excellent  green  peas,  SA 
green  peas,  without  meat,  S4 
pheasant,  .S3 
another  pheasant,  34 
pota^e  aux  nouillts,  or  UUncrint  iottp, 
11 

fotnge  h  la  Rein*,  22 
potaio,  21 


Soup,  mbWt,  h  la  Iteine,  SI 
broMrn  rabbit,  lil 
rice,  14 
cheap  rice,  44l 
rice  flour,  li 
white  rice,  IS 
sago,  14 

•ausage  (Swedish  receipt),  522 
semola  and  soujce,  18 
semoulina,  12 

semoulina  (or  soup  h  la  Sfnumk),  12 
a  cheap  and  good  stew,  43 
spring, 
taiUerinf,  14 
tapioca,  14 

economical  tnrkev,  22 

common  turnip,  ll 
a  quickly  made  turnip,  SI 
turtle,  mock,  21 
mock  turtle,  old-fashioned  ?6 
Termicelii  (or  potage  au  ttmicelU),  12 
stock  for  white, 
Wesrerfichl  wliite,  22 
a  richer  w  lute,  2il 
Soups,  direetions  to  the  cook  for,  2 
to  fry  bread  to  serve  with,  & 
ingredients  used  for  making,  1 
tumilUt  to  serve  in,  & 
mutton  stock  for,  18 
to  thicken.  4 

time  rcqiiircfi  for  boiling  down,  4 

vegetable  vermicelli  lor, 
Spanish  sauce,  or  EspaonoU,  1^ 

sauce.  «ith  wine,  luQ 
Spiced  beet,  199 

Spinach,  k  I'Jntjlaise,  or  Ensjlish  fashion,  817 
common  £ngliah  modes  of  dressing, 
812 

French  receipt  for,  816 
green,  fur  colouring  sweet  dishes,  ftc, 
455 

dandelions  dressed  like,  818 
Sprouts,  Itc.,  to  l>oil,  iiiii 
Steaming,  eeneral  directions  for,  172 
Stewed  beef-steak,  182 

beef-ste>ik,  in  its  own  gravy,  1^ 

beet-root,  840 

cabbage,  SM 

calf's  feet, 

calfs  liver,  228 

carp.  &2 

celery,  241 

cod-fish,  62 

cucumber,  !?23 

eels,  84 

figs.  491 

fillet  of  mutton,  223 

fruits  (various),  456-459 

hare.  2Efl 

lamb  cutlets,  218 

leg  of  lamb  with  white  tance,  £ll 

loin  of  iamb  in  butter, 

lettuces,  812 

mackerel,  in  wine.  72. 

fillets  of  mackerel  in  wine  (excellent).  12 

mutton  cutlets  in  their  own  gnry,  2jU1 

onions,  242 
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Slewed  oztaUs,  1^ 

ox,  or  beef  tongue  (Bcrdyke  receipt), 

oysters,  gfi 

sea- kale  in  gmvy,  Slfi 

soles  in  cream,  02 

toiiiutas,  '627 

trout,  hU 

tomips  in  bntter, 

turnips  in  grarr,  2^ 

knuckle  of  veaC  with  rice  or  green  peas, 

shoulder  of  veal,  21£ 

slioulder  of  venison,  283 
Stew,  a  ^ood  Kn};li8h.  191 

a  good  t'aniily,  2^ 

a  G«  rtnan. 

an  Irish,  212 

baked  Irish,  243 

Spring  slew  of  veal, 

a  WcUli,  mi 
Stew,  to,  shin  of  beef,  191 

a  rump  of  beef,  ISl 
Stewing,  general  directions  for,  123 
Slcw-pitn,  copper,  181 
Stuck,  clear  pale,  11 

for  white  soup,  13 

mutton,  for  soups,  LI 

ibin  of  beef  for  gravies,  92 

pot.  m. 
Store  sauces.  145-168 

Strawberries,  to  prcserre,  for  flaTOnring 

creams,  tic.,  &l}ft 
Strawberry  vinegar,  577 

jam,  fiQk 

Jelly,  m. 

i»ingla>s  jelly,  468 

tartlets.  875 

viue^Hr,  of  delicious  flavour.  S77 
Stufato  (a  Neapolitan  rct  cipl),  fili 
StuOing  for  gccse  and  duct.*,  No.  9,  IflQ 

Cook's  stuffing  for  gtese  and  ducks, 
IM 

SwdoUe,  or  apple  hedgehog,  i8D 

Suedoift  of  peaches,  4*^  -' 

Suet  crust,  lor  pies,  superior,  i4& 

common,  ^ifi 
Sngar  glazings,  and  icings,  for  fine  pastry 
auii  cakes,  ai2. 

barley, 

grains,  to  colour,  for  cakes,  Sec.,  SIS 

to  boiU  from  candy  to  caramel, 

to  clarify,  b£i2. 
Swan's  e^,  to  boil,  ^iS 

forced,  442 

en  saUuU,  443 
Sweetbreads,  to  dress,  222 

a  la  Maitre  d'hote!,  222 

cutleU, 

•mall  entr£€S  of,  221 
»  roasted,  215 

Sweet,  patties  a  la  minute,  88? 
SyllabuD,  a  birthday,  5hl 
SylUhubs,  superior  whipped,  476 
Sjrrup,  fin.-  currant,  or  txrop  de  oroscilUs, 
679 


Tamarinds,  arid,  in  curries,  S06 

Ta])iuca  soup,  1^ 
Tarragon  vinegar,  151 
Tart,  a  good  apple,  263 

Tounit  green  apple,  364 

barberry,  S&i 

German,  3fi2 

the  monitor's,  370 
Tartlets,  of  aJmon«l  paste, Sfi2 

crCfimcd,  375 

jelly,  or  custards,  S2i> 

to  make.  S61 

lemon,  222 

strawberry,  875 
Tarts,  to  ice,  'i^ 
Tench,  to  fry, 

Thickrnihg  for  sauces,  French,  106 

Ti|>sy  cake,  424 

Toast  i  II K,  directions  for,  163 

Toffee,  JEverton,  562 

another  way,  567 
Tomata  catsup,  lil 

sauces,  123,  124 
Tomatas,  forced,  322 

forced  (French  receipt)  S38 

pur^e  of, 

roast,  822 

en  salade,  322 

Stewed,  :i|2 
Tongue,  to  boil.  2^^ 

to  stew,  2£fi 
Tonpues,  to  pickle.  12Z 
Tourte,  a  la  ckdtelaitu, 

the  lady's,  8M 

meringuie,  or  with  royal  frog,  Sfi 
Trifle,  bniudT,  or  tipsy  cake,  42* 

an  exceUent,  423 

Swiss,  very  good,  478 
Trout,  to  stew  (a  good  common  receipt),  &1 

in  Wine,  80 
Truffled  butter.  139 

sausJises, 
TrufllcN  aiul  thrir  uses,  SSI 

a  Vltahenne,  3^1 

a  la  sercUtle.  2^ 

to  pre]>are  for  use,  ^ 
Turbot,  to  boil,  ofi 

au  bechamel,  ^ 

culd.  with  shnmp  chatney,  144 

a  la  crime,  62 
Turkey,  to  boil,  2fi2 

buned  and  forced,  S68 

to  lM»ne,  265 

k  la  Flamande,  §2Q 

to  roast,  '262 

poult,  to  roast,  270 
Turkexs'  egns,  to  dre«s,  442 

forci  d  (eirellent  entremets  44? 

poached,  4iS 

sauce  of,  110 
Tumip-radiRhea,  to  boil,  SIS 

soup,  eionomical,  ^ 
Turnips,  to  boil, 

to  mash.  322 

stewed  in  butter,  SSi 

in  i:ra\7, 33a 

in  white  lauce,  S^ 
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Vanilla  in  crcjiin,  puddinfr.  8tr..  410 
Veal,  hlanguette  of,  with  niuslir«<om8, 222 

boilfU  hrca«t  of,  214 

roH-nt  breast  of,  212 

brciut  of,  sin.pljr  stewed,  filfl  (ttt  note) 

breast  of,  stewed  nnd  glazed,  filfl 

cake,  Bordyke.  222. 

cake,  tmail  pnim  ds  veau,  or  Teal,  222 

to  choose,  2(29 

Scotch  coUops  of.  22fl 

custard,  or  >cftoD, 

cutlets,  22S 

cutlets,  or  collops,  h  la  Prnnenhe.  22fi 
cnl\tt%.!i r [ndiffiHe . or Indiftn  f:i.shirn  225 
cutlets,  ^  Ut  mode  dt  Lomlru,  or  Louden 

fashion.  226 
diristons  of,  202 
boiled  fiUet  of.  211 
roftst  fillet  of.  21fi 
fillet  of.  an  bechamel,  with  ojsten, 
frirandeau  of,  22^ 
friitisscf  d,  2S1 

S'0«e  (City  of  London  receipt),  22D 
ornmn  liarrico  of.  22A. 
boiled  knuckle  of,  221 
knuckle  of,  en  mgout.  221 
kuurkle  of,  with  nee  or  green  peas,  221 
boiled  loin  of,  21B 
roast  loin  of,  212 
ttewrd  loin  of,  ^IS 
minced,  aiQ 

iDtncc<],  with  oysters  ror  mu8l)rcoins),2M 

neck  of,  h  la  crime,  2212 

ueck  of,  roast,  22Q 

to  bone  a  shoulder  of,  219 

stewed  ikhouider  uf,  212 

sprinK  stew  of, 

Sydney,  231 
Vt^et^ble  marrow,  to  boil,  fry,  mash,  327 

vermicelli,  fi 
Vegetuliiis,  to  boil  jreen,  302 

to  clrar  insects  from,  Eii2 

remarks  on,2(^ 
Venetian  c«ke  (super  exrrlltnl),  MZ 

fritters  (very  Sb3 
Venison,  to  choose  2Hl 

collops  and  cutlets,  2M 

to  ha«h.  2M 

to  roast  a  haunch  of,  ggi 

in  pie,  ^ 


Venison,  sauces  for,  225 

to  stew  a  loin  of  mnttrn  like, 
to  stew  a  shoulder  of,  283 

Vermicelli  pudding,  132 
soup.  12 

Viennese  pudding,  or  SoUhurgtr  Nockerl,!^ 
Vinegar,  cayemie,  11^ 

celery.  1^ 

cucumber,  152 

esrbalot,  or  garlic,  Isl 

horse-radish,  l^ 

green  mint,  1^ 

raspberry  (very  fine),  578 

strawberry  (delicious),  577 

tarra^n.  151 
FoL-aU'tent,  a,  351 

h  la  crime,  ZlA 

of  Irnit,  SfiS 
Volt-an-venU,  h  la  P^risienne,  574 

small,  to  make,  361 

Walnut  catsup,  140-1  r>0 
Walnuts,  to  pickle,  501 

salad  of,  lAl 
Water  Souchv  (Greenwich  receipt),  2S 
\Mnte  bait  (Greenwich  receipt),  28 
Whittnj^s  baked,  n  la  Pranr/iite,  6ft 

baked  (Cinderella's  receipt),  20 

to  boil,  6d 

to  fry.  62 

fillets  of,  fia 
Wild  ducks,  to  roast,  and  (heir  season,  22i 

salmi,  or  hash  of,  221 
Wild  fowl,  its  season,  221 
Wine,  elderberry  (good),  sSA 

eschalot,  lis 

ginger,  bM 

to  mull  (an  excellent  French  receipt)^ 

SRI 
orange,  aBh 

raisin,  which  resembles  foreign,  ^ 
Wine-vase,  antique,  622 
Wire  lining  for  frying-pan,  177 
Woodcocki,  or  suipcs.  to  roast,  223 
Woodruff,  in  Mai  2Vani-,  fi2U 

Yorkshire  ploughman's  salad,  Slii 
puddtng,  common.  Ml 
putlding,  good,  MQ 
Begent  poutoes,  their  excellence,  SU 
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